
GRADUATION
MENU

For special dietary requirements or allergy information, please speak with a member of our team before ordering. 
Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen free or fulfil dietary 
requirements due to possible cross contamination during production. [VG] = Does not include any ingredients  
derived from animals. [VGIA] = Alternative available that does not include any ingredients derived from animals.  
[V] = Vegetarian. Cheese boards may contain unpasteurised cheese. Calorie content. Calculations as accurate as 
possible however slight variations may occur. To maintain a healthy weight, the daily recommended intake of 
calories for adults is around 2,000 calories a day. All of our prices include VAT. A discretionary service charge of 
12.5% will be added to your bill.

For further information on 
allergens please scan here.  
HOTELDUVIN.com

 Supplements apply to some dishes, as indicated above.

E N T RÉ E S

SPICED PICKLED BEETROOT  
& STILTON SALAD (555kcal) 
Blue cheese, endive, sourdough croutons  
and sweet mustard dressing [V]

CURRIED PARSNIP SOUP (179kcal)   
Coriander yoghurt [VGI] 

SEVERN & WYE SMOKED  
SALMON CLASSIC (329kcal) 
Treacle soda bread and fromage blanc

CHICKEN LIVER PARFAIT (361kcal) 
Brioche toast and raisin chutney

ROASTED KING SCALLOPS (500kcal) 
Gremolata and herb crust   £6.50 supplement 

P L A T S  P RI N C I PA U X

DAUBE OF BEEF PROVENÇALE (823kcal) 
Pommes purée, pancetta, mushrooms  
and glazed baby onions   £5 supplement 

FILLET OF SEA BASS (220kcal) 
Pipérade, pesto and fennel

FILLET STEAK 200G (840kcal)  
21 day aged, served with pommes frites  

 £21.50 supplement 

GNOCCHI À LA PARISIENNE (486kcal) 
Gnocchi, wild mushrooms, mornay and  
black truffle sauce [VGI]

SALADE MAISON (284kcal)   
Baby kale, edamame beans, 
quinoa and alfalfa sprouts [V]  
Add: Chicken (117kcal), Smoked Mackerel (216kcal),  
Halloumi [V] (206kcal)   Choice of topping included 

D E S S E RT S

WARM STICKY FIGGY PUDDING (282kcal) 
Red wine and toffee sauce and vanilla ice cream [V]

CRÈME BRÛLÉE (645kcal) 
Baked vanilla custard, glazed under sugar  [V]

GLACES ET SORBETS (52kcal per scoop)

ORIADO VALRHONA  
CHOCOLATE TERRINE (749kcal) 
Cherry compote and crème Chantilly [VGI]

ASSIETTE DE FROMAGE (606kcal) 
Selection of artisan cheese, served with  
biscuits and chutney   £2.00 supplement  

3 COURSES | £42.50 
INCLUDING A GLASS OF CHAMPAGNE


