Avon Gorge Hotel by Hotel du Vin

L2

Classic Menu

STARTERS:
PRAWN AND CRAYFISH COCKTAIL Crisp iceburg lettuce, cocktail sauce, brown bread and butter
HAM HOCK TERRINE Celeriac remoulade

ROQUEFORT, PEAR AND WALNUT SALAD Endive salad, crisp pear, roasted walnuts and tangy sharp
Roquefort cheese

MAINS:

BEEF BOURGUIGNON Slow cooked, rich beef stew with Portobello mushrooms, onions, pancetta and Pommes
Pierre

ROAST COD Braised Puy lentils and button onions

AUBERGINE AND HALLOUMI PARMIGIANA BAKE Thick sliced grilled aubergine and halloumi with a chunky
tomato sauce

DESSERTS:
PROFITEROLES DU VIN Choux pastry filled with vanilla ice cream, topped with chocolate sauce
TARTE AU CITRON Raspberry sorbet

CHEESE SELECTION British and French cheeses, served with biscuits and chutney
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