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FINGER SANDWICHIES

TURKEY & CRANBERRY
Pain d’epi

PIGS IN BLANKETS SAUSAGE ROLL

SEVERN & WYE SMOKED SALMON (& CHIVE CREAM CHEESE
Brioche roll

RATATOUILLE & VEGAN STYLE FETA TART (VGI)

SCONES
PLAIN & FRUIT SCONES

Served with Beillevaire butter, strawberry conserve and Rodda’s Cornish clotted cream

A SELECTION OF CAKES DESSERTS

CREME BRULEE
STICKY FIG PORT PUDDING
MINCE PIE
CHRISTMAS TREE CHOCOLATE DELICE

Special dietary afternoon teas also available

For special dietary requirements or allergy information, please speak with a member of our team before ordering. To prioritise ! E

b ﬁ E For further

information

: = on allergens
contamination during production. [VGI] = Does not include any ingredients derived from animals. [VGIA] = Alternative . please scan

your safety, we’re unable to modify dishes for allergens. However, a full allergen matrix is available. 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 T

available that does not include any ingredients derived from animals. [V ] = Vegetarian. Cheese boards may contain i e here.
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 HOTELDUVIN.com
VAT. A discretionary service charge of 12.5% will be added to your bill. ;







