
At the heart of Bruntsfield, for 15 years, we’re 
keen to use local ingredients, and suppliers, 
to maintain our quality. We’re really happy to 
work with excellent local suppliers to ensure 
the provenance and quality of our ingredients.  
 
Each of our suppliers bring us the best 
ingredients which are lovingly prepared by our 
chefs — enjoy!

Fish & seafood — 	 
Eddie’s Seafood Market, Marchmont 

Meat —  
Findlays, Portobello

Cheese —  
Clarks Speciality Food, Bruntsfield

Coastal Fish 
El ev en Pou nds Fif t y
Pan Seared Salmon Fillet With Asparagus & 
Red Pepper Hollandaise

Pan Fried Sea Bass Served With A Mussel & 
Saffron Broth

Charred Tuna, Warm Potato & Rocket Salad 
With Spiced Lime & Coriander Dressing

Grills 
Tw elv e Pou nds
8oz Rib Eye Steak

8oz Rump Steak

8oz Sirloin Steak

Corn Fed Chicken Breast

	

The Above Dishes Come With Mixed Rocket 
Salad And A Choice Of The Following:

Fries 
Mash 
Pommes Dauphinoise

Please Add Choice Of The Following Sauces:

Peppercorn  
Béarnaise 
Wild Mushroom  
Chilli & Coriander Butter

Favourites 
Eigh t Pou nds Fif t y
Charred Chicken Caesar With Smoked  
Bacon & Anchovies

Battered Haddock, Home Cut Chips &  
Tartar Sauce

Montpeliers Steak Burger, Monteray Jack, 
Smoked Bacon & Fries

Vegetarian 
Sev en Pou nds Eigh t y
Cherry Tomato, Spinach &  
Smoked Applewood Papardelle

Grilled Vegetable Tart  
With Roast Vine Tomatoes

Pumpkin & Sage Ravioli With Fresh Tomato 
And Mascarpone

Sides 
Two Pou nds Fif t y
Roasted Root Vegetables

Creamy Mash With Whole Grain  
Mustard Or Spring Onion

Fries

Cajun Potato Wedges With Sour Cream  
Or Sweet Chilli Sauce

Mixed Leaf Salad

Garlic Bread

Nachos –  
With Jalapeños, Sour Cream,  
Cheese, Salsa & Guacamole	 3.50 
Add Chicken	 4.00 

Desserts 
Fou r Pou nds Eigh t y
Banoffee Pie

Crème Brûlée With Fresh Berries

Chocolate & Honeycomb Mousse

Sticky Toffee Pudding & Vanilla Ice Cream

Cheese With Chutney & Biscuits

	

Hot Drinks
Flat White	 1.95

Double Espresso	 1.95

Cappuccino	 1.95

Long Black	 1.95

Caffè Latte	 1.95

Hot Chocolate	 1.95

Hot Chocolate With Marshmallows	 1.95

Espresso	 1.70

Macchiato	 1.70

Tea – Blended, Earl Grey, Darjeeling &  
		  A Selection Of Herbal & Fruit Teas	 1.70	
	

Decaffeinated Coffee & Skimmed Or Semi Skimmed Milk  

Are Available With All Of The Above

Soups 
Thr ee Pou nds
Montpeliers Soup of the Day

French Onion Soup

Starters 
Fi v e Pou nds
Sesame King Prawns  
With Hot & Sour Cucumber Dipping Sauce

Vegetable Spring Rolls With Hoisin Sauce

Goat’s Cheese & Beetroot Crostini  
With Balsamic Dressing

Seared Tuna & Cherry Tomato Skewers  
Served With Mediterranean Couscous 

Pan Seared Scallops  
With Bok Choi & Lemon Oil Dressing

Vietnamese Shredded Chicken Salad  
With Chilli & Lime Dressing

Moules Mariniere With Garlic Bread

Sharing Platters 
Nine Pou nds
Mediterranean — Roasted Vine Tomatoes, 
Bread Sticks, Mini Goat’s Cheese Crostinis,  
Tuna Skewers, Greek Salad & Toasted Herb 
Focaccia.

Mixed — Chicken Satay Skewers, Vegetable 
Spring Rolls, Zucchini Fries, Cajun Wedges & 
Breaded Button Mushrooms.

Please Inform Your Waiter Of Any Food Allergies Or Dietary 
Requirements. We Apply A Discretionary 10% Service Charge 
On Tables Of 5 Or More. Vat @17.5% Included. All Major Credit 
Cards Accepted. A Charge Of 3% Is Applied To American Express 
Cards Only.

Evening Menu
6pm—10pm, Seven Days A Week


