
A CELEBRATION OF ENGLISH WINE & FOOD AT YOUR LOCAL HOTEL DU VIN 
In association with the Bolney Wine Estate, West Sussex

2 COURSES - £39.00 PER PERSON

A glass of 

ESTATE BACCHUS. FRESH, COMPLEX AROMATIC WHITE WINE  
with your choice of starter

CHARENTAIS MELON & UPHALL FARMHOUSE AIR DRIED HAM 
Sherry and shallot vinaigrette 

or 
LAVERSTOKE BUFFALO MOZZARELLA & BEETROOT SALAD 

Blackberry and elderflower dressing

A glass of 

BOLNEY ESTATE CUVEE ROSÉ. TRADITIONAL METHOD SPARKLING ROSÉ WINE 
with your choice of main

FISH & CHIPS 
Oak smoked salmon in a sparkling wine batter, matchstick fries and warm tartare sauce 

or 
ROAST RUMP OF LAMB 

Summer vegetable fricassee and new potatoes, in a light tomato broth

ADDITIONAL COURSE - £17.50 PER PERSON

 A glass of 

ESTATE PINOT NOIR. AWARD-WINNING LIGHT, ELEGANT RED WINE 
with English cheese plate

WATERLOO, TUNWORTH & WINTERDALE 
Some of our finest English cheeses, served with freshly baked baguette,  

Miller’s Damsels biscuits and raisin chutney

For special dietary requirements or allergy information, please speak with our 
staff before ordering. Although we endeavour to do so, we cannot guarantee that 
any of our dishes are allergen free due to possible cross contamination in kitchen 
environments. All of our prices include VAT. A discretionary service charge of 
10% will be added to your bill. 

For further information  
on allergens please  
scan here.

HOTELDUVIN.com

Wine serving sizes - Still 175ml | Sparkling 125ml


