


WINTER IS THE TIME  
FOR COMFORT, 

FOR FOOD AND WARMTH

Edith S itwel l



SAL M O N GR AVAD L A X 
Cucumber and mâche salad, sweet mustard dressing 

C E L E R IAC ,  HA Z E L N U T AND  T H Y ME S O U P (VG) 
Truffle oil 

G OAT ’ S C HE E SE ,  P E AR AND P E C AN SAL AD 
Cranberry dressing   

D U C K L I V E R PAR FAI T 
Plum and figgy chutney 

R OA S T F R E E R AN GE T U R K E Y BAL LOT INE  
Traditional trimmings 

DAU BE O F BE E F P R OV E N Ç AL E 
Chantenay carrots and celeriac 

HE R B C R U S T E D CO D 
White bean and San Marzano tomato stew 

BU T T E R N U T S Q UA SH , C AVO LO NE R O AND  SAGE R I S OT TO (VG) 
Kale and chestnut pesto 

| All mains are served with a selection of roast potatoes, Brussels sprouts with chestnuts, carrots and parsnips |  

C L A S SI C C HR I S T MA S P U D D IN G 
Brandy sauce 

C H O CO L AT E AND  C L E ME N T INE Y U L E LO G (VG) 
Coconut ice cream 

R A SP BE R R Y AND E L D E R F LOW E R T R IF L E 
Custard, vanilla cream and petites meringues  

SE L E C T I O N O F AR T I SAN C HE E SE 
Biscuits, chutneys and fruit 

C R AC K E R S ,  MIN C E P IE S ,  T E A AND  CO F F E E

THE FE S TIVITIE S

Celebrate  the fest ive  season with col leagues , f r iends and family�.  
O ur three course  ce lebrat ion menu is  avai lable  for  lunch and dinner.

Pr ivate  dining rooms are  a lso avai lable.

D i n n e r :  Sunday to  Wednesday £29.95  per person  
Di n n e r :  Thur sday to  Saturday £ 34.95  per person 

Lu n ch:  M onday to  Saturday £ 27.95  per person  
27th November – 24 th December

CEL E BR ATION DRINKS PACK AGE FROM £20
 

Drinks package to inc lude a  welcome glass  of  f izz ,  
hal f  a  bott le  of  mineral  water  and hal f  a  bott le  of  

Hotel  du V in Select ion wine per  person.





THE MAIN EVENT 
CHRISTMAS LUNCH

PAR SNIP AND AP P L E S O U P 
Normandie crème fraîche and cep brioche 

P R E S SE D  V E NI S O N AND  P HE A SAN T T E R R INE 
Blackberry compote and walnut toast 

T R E AC L E CU R E D  SE V E R N AND  W Y E SAL M O N 
Dill pickles, black pepper crème fraîche and dark rye bread 

C E L E R IAC ,  C HE S T N U T AND  L E N T IL PAT É (VG) 
Brussel sprout choucroute, grilled sesame flat bread 

C L E ME N T INE S O R BE T 

R OA S T E D  F R E E R AN GE T U R K E Y BAL LOT INE 
Traditional trimmings 

BE E F W E L L IN GTO N 
Scottish beef fillet wrapped in mushroom duxelles, spinach, crepes and golden puff pastry 

R OA S T M O NK F I SH W I T H C R ANBE R R Y,  SAGE AND  P INE N U T S T U F F IN G 
Butter and orange poached leeks 

HAR I S SA ,  K AL E ,  F E TA AND  BU T T E R N U T S Q UA SH S T R U D E L (VG) 
Pickled pear and walnut salad 

| All mains are served with a selection of roast potatoes, Brussels sprouts with chestnuts, carrots and parsnips | 

T R AD I T I O NAL C HR I S T MA S P U D D IN G 
Brandy sauce  

VAL R H O NA C H O CO L AT E AND  K IR S C H C HE R R Y Y U L E LO G (VG & dairy free) 
Cinnamon ice cream 

C L A S SI C SHE R R Y T R IF L E 
Raspberry and sherry jelly, custard, cream and toasted almonds 

SE L E C T I O N O F AR T I SAN C HE E SE 
Biscuits, chutneys and fruit 

C R AC K E R S ,  MIN C E P IE S ,  C L E ME N T INE S ,  T E A AND CO F F E E

Invite  ever yone to get  together  for  g iv ing and 
shar ing over  a  four  course  Chr istmas Day lunch.

The best  meal  of  the year !

CHRISTMA S DAY  LU NCH 
£ 1 1 0  per person

Inc ludes  a  welcome glass  of  Champagne and  
fest ive  music  played by our  res ident  pianist .



LET ' S CELEBR ATE 
BOXING DAY LUNCH

A chance to wind down af ter  Chr istmas. 
Enjoy a  lav ish and le isure ly  four  course  feast  for  lunch. 

Inc luding soup and our  French market  table, with an 
exci t ing choice  of  f resh seafood, charcuter ie, pâtés , 

r i l le t tes  and a  se lect ion of  sa lads , vegetables  and freshly 
baked ar t i san breads . Al l  fo l lowed by c lass ic 

roasts  and del ic ious  desser ts .

BOXING DAY  LU NCH 
£ 3 9  per person



DELIGHTFUL 
AF TERNOON TEA

A c lass ic  af ternoon tea  with a  fest ive  twist !

A choice  of  teas  and a  fest ive  spread of  mince pies , 
turkey and cranberr y  sausage rol l s , mer ingue snowmen,  
chocolate  t ruff le  Chr istmas puddings and candy canes .

AF TERNOON TE A
WITH A GL A SS OF CHAMPAGNE 

£30  per person 
27th November – 24 th December



AULD L ANG SYNE 
NEW YEAR'S EVE

MAR BL E D  GAME T E R R INE ,  F I G GY C HU T NE Y 
A mosaic of game meats, served with a spiced fig chutney 

GAR L I C R OA S T S C AL LO P S AND  T I GE R P R AW N S 
Scallops roasted in the shell with garlic butter, alongside juicy tiger prawns,  

served with lemon and watercress 

L E E K S V INAI GR E T T E ,  F O U R ME D ’AMBE R T (V) 
Warm salad of leeks, shallots and tomatoes, finished with a sharp vinaigrette  

and smooth creamy Fourme d’Ambert  

F R E N C H O NI O N S O U P E N C R O Û T E 
Braised Roscoff onions and Cornish Yarg baked under buttery puff pastry 

P R O SE CCO AND  SI C IL IAN L E M O N GR ANI TA 

TO U R NE D O S R O S SINI 
Fillet of Aberdeenshire beef, duck liver parfait, sliced black truffle  

on a brioche croûte with sautéed green beans 

R OA S T SAD D L E O F V E NI S O N  
Pithivier Savoyard, parsnip purée and red wine jus 

SE ABA S S W E L L IN GTO N 
Seabass stuffed with wild mushrooms, baked in buttery puff pastry with caviar shallot cream  

C E L E R IAC AND  C AU L IF LOW E R C AK E S ,  SAU T É E D  GIR O L L E S (VG) 
Kale and walnut pesto with baby kale salad 

| All mains are served with a selection of vegetables and potatoes | 

TAR T E F INE AU P O IR E 
Calvados ice cream  

P INE AP P L E U P SID E D OW N C AK E (VG & dairy free) 
Coconut ice cream 

VAL R H O NA C H O CO L AT E AND  H O NE YCO MB TAR T 
Orange ice cream 

SE L E C T I O N O F AR T I SAN C HE E SE 
Biscuits, chutneys and fruit 

C R AC K E R S ,  T E A ,  CO F F E E AND  HAND MAD E T R U F F L E S

Raise  a  g lass  and see  in the  
New Year  in s ty le !

NEW Y E AR ’ S EVE GAL A 
£ 7 5  per person

  Welcome glass  of  Champagne accompanied  
by our  res ident  pianist  fo l lowed by a  

del ic ious  four  course  dinner  in the Bistro.  
O ur Head Sommelier  wi l l  be  pleased to  

recommend fine wines  to  accompany your  meal . 



RELAX OVER LUNCH 
NEW YEAR'S DAY

A great  s tar t  to  the New Year  with a 
lav ish and le isure ly  four  course  feast  for  lunch. 

Inc luding soup and our  French market  table, with an 
exci t ing choice  of  f resh seafood, charcuter ie, 

pâtés , r i l le t tes  and a  se lect ion of  sa lads , 
vegetables  and freshly  baked ar t i san breads  are 

fo l lowed by c lass ic  roasts  and del ic ious  desser ts . 

NEW Y E AR'S DAY  LU NCH 
£ 2 6 .9 5  per person



PUT YOUR FEET UP 
STAY THE NIGHT

THE FULL CHRISTMA S PACK AGE
 

Take an uninterrupted break this  year  with a  two day  
s tay  dur ing Chr istmas, safe  in  the knowledge that 

ever y  l i t t le  deta i l  wi l l  be  taken care  of.
FOR  T WO PEOPL E I NCLUDI NG: 

Two nights '  accommodation, Chr istmas Day lunch,  
fu l l  breakfast  on each morning and a  £35 per  person  

dinner  a l lowance on the f i rs t  night  with a  g lass  of  mul led wine.

Late  checkout  avai lable  f or  £50 per  room

FROM £489  per room

NEW YE AR ’S EVE PACK AGE
 

Join us  for  Champagne and music  f rom our res ident  pianist  
fo l lowed by a  del ic ious  four  course  dinner  in the Bistro.

FOR  T WO PEOPL E I NCLUDI NG: 
Four course  dinner, g lass  of  Champagne,  

overnight  accommodation and ful l  breakfast .

For  late  checkout  and New Year ’s  Day lunch  add £60

FROM £330  per room 



Treat  someone to a  l i t t le  luxur y with a 
gi f t  card or  choose a  per fect l y  ta i lored 

exper ience with a  gi f t  voucher.

To purchase your  gi f t  card or 
exper ience please  v is i t  our  websi te.

All our prices include VAT at the prevailing rate. A discretionary service charge of 10% will be added to your bill. 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 our kitchen environments.

GIF T C ARDS

HOTELDUVIN.com

HOTEL DU VIN&BISTRO EXETER 
�events.exeter@hotelduvin.com | 01392 790 120


