Bistro
duVin

CREMANT MENU
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Chicken Liver Parfait

Brioche toast 329k

Severn & Wye Smoked Salmon

Treacle soda bread and fromage blanc 297xa)

Salade Maison [VGI]
Baby kale, edamame beans, quinoa and alfalfa sprouts (z424a)

1
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Chicken Schnitzel

Beurre noisette, pickled red cabbage, red pepper and roquette salad (sosica)

Pan Fried Hake

Parmentier potatoes and warm tartare sauce (s20ka/)

Ratatouille {& Chickpea Pancakes [vGI]

Baked ratatouille wrapped in chickpea pancakes (238t

I
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Blood Orange & Rhubarb Trifle ssma

Rum Baba
Creme Chantilly s17za)

Assiette de Fromage
French artisan cheese, biscuits and chutney (sosta)

For special dietary requirements or allergy information, please speak with a member of our team before ordering. Although For further

we endeavour to do so, we cannot guarantee that any of our dishes are allergen free or fulfil dietary requirements due to information
possible cross contamination during production. [VGI] = Does not include any ingredients derived from animals. [VGIA] = on allergens
Alternative available that does not include any ingredients derived from animals. [V] = Vegetarian. Cheese boards may contain 1
. . . . . . . . please scan
unpasteurised cheese. Calorie content. Calculations as accurate as possible however slight variations may occur. To maintain a here
healthy weight, the daily recommended intake of calories for adults is around 2,000 calories a day. All of our prices include VAT. :
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