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Breakfast
Mixed Grill — Sausage, Bacon, Eggs, Potato Scone, Haggis,  
Black Pudding, Tomato, Mushrooms & Baked Beans.	 8.75
Vegetarian Grill — French Toast, Eggs, Vegetarian Haggis,  
Potato Scone, Mushrooms, Vegetarian Sausages & Baked Beans.  	 8.25
The Above Come With Tea Or Coffee, Toast & Orange Juice
Eggs Benedict — 
With Smoked Salmon	 6.75 
Or Crispy Bacon Or Spinach	 5.75
Scrambled, Fried Or Poached Eggs  
With Wholemeal Toast	 4.25
French Toast  
With Maple Syrup & Crispy Smoked Bacon 	 4.95
Soft White Roll — 
Any Two Breakfast Fillings 	 2.30 
Any Breakfast Filling	 2.20
Fresh fruit  
with Greek yoghurt & granola 	 3.95 

Patisserie
Homemade Scone  
With Clotted Cream & Jam	 1.60
Warmed Croissant  
With Chocolate Sauce	 1.75
Montpeliers Homemade Cakes	 from 3.00 

Smoothies
Montpeliers Smoothie	
Apple juice mixed with kiwi, mango, melon, pineapple & yoghurt	 4.00
Fruitini 
Strawberry, blackberry, raspberry & orange juice		  4.00
Stress Beater 
Bananas, strawberries & apple juice			   4.00
Tropical Cooler	 	 	 4.00
Mango, raspberries & pineapple juice

Add one of these extras to any of the above 			   0.25 
— frozen yoghurt 
— honey

Sides
Fine Green Beans  
With Roasted Shallots	 3.25
Broccoli Hollandaise	 3.25
Fries	 3.00
Zucchini Fries & Basil Mayo	 3.25
Potato Wedges  
With Sour Cream	 3.45
Mixed Leaf Salad  
With Balsamic Dressing	 2.95
Nachos – 
With Jalapeños, Sour Cream, Cheese,  
Salsa & Guacamole / Add Chicken 	 4.75 / 5.75

Desserts
Montpeliers Banoffee Pie	 4.95
Sticky Toffee Pudding  
With Butterscotch Sauce & Vanilla Ice Cream	 5.25
White Chocolate & Raspberry Ripple Cheesecake	 5.25
Vanilla Crème Brûlée	 4.95
Scottish Cheeses  
With Apple & Ginger Chutney & Oatcakes	 5.25

Hot Drinks
Flat White 	 2.00
Double Espresso 	 2.00
Cappuccino 	 2.00
Long Black 	 2.00
Caffè Latte 	 2.00
Hot Chocolate 	 2.00
Hot Chocolate With Marshmallows 	 2.20
Espresso 	 1.75
Macchiato 	 1.75
Tea – Blended, Earl Grey, Darjeeling & A Selection Of 	 1.85 
Herbal & Fruit Teas 

Decaffeinated Coffee & Skimmed Milk Are Available With All Of The Above

 

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 @15% Included. All Major Credit Cards Accepted.

Day Menu. 	
Served 9am – 6pm,  seven days a  week
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Starters
Montpeliers Fresh Soup	 3.30
Roasted Tomato Soup  
With Basil Oil 	 3.30
Marinated Grilled Chicken  
With A Warm Potato, Pea Shoot & Spinach Salad	 4.95
Moules Marinière  
With Warm Crusty Bread	 5.25
Watercress, Caramelized Pear & Blue Cheese 	 4.95
Smoked Haddock & Salmon Fishcakes  
With Basil Mayo	 5.25
Buffalo Mozzarella, Plum Tomato & Fresh Basil  
With Balsamic Syrup & Ciabatta Croutons	 4.95
Duck Pancakes  
With Spring Onion, Cucumber & Hoi Sin	 4.95

Sharing Platters
Charcuterie & Cheese Board –  
Italian Hams, Manchego & Feta Cheeses, Bread,  
Olive Oil & Balsamic	 10.50
Baked Mini Camembert With Garlic & Rosemary –  
Served With Crusty Baguette & Berry Compôte 	 10.00
Mixed –  
Marinated Chicken Sticks, Goat’s Cheese Crostini,  
Haddock & Salmon Fish Cakes, Caesar Salad, Wedges &  
Zucchini Fries With Basil Mayo	 10.50

Sandwiches	
All Served With Salad Garnish & Fries

Charred Steak Sandwich  
With Caramelised Onions 	 7.80
Classic Club, Chicken, Crispy Bacon, Tomato & Mayo	 7.50
Feta, Tomato, Roast Pepper & Olives  
With Tzatziki In Wholemeal Pitta	 6.75
Smoked Applewood Cheddar, Rocket & Plum Tomato Sandwich  
With Onion Jam  	 7.50

Salads & Pastas
Charred Chicken Caesar  
With Smoked Bacon & Anchovies 	 8.50
Seared Tuna Niçoise Salad  
With New Potatoes, Cherry Tomatoes, Egg & Fine Beans	 8.95
Goat’s Cheese & Beetroot Crostini Salad  
With Raspberry Vinaigrette	 8.25
Charred Chicken Penne  
With Sun Blushed Tomatoes, Baby Spinach & Cream  	 8.95
Feta & Rocket Ravioli 
With ref Pepper Pesto 	 8.95

Montpeliers Burgers
What could be more satisfying than tucking into a delicious Montpeliers 
burger in the summer sun? Why, tucking into a burger and savouring a 
leisurely bottle of Innis & Gunn Oak Aged Beer of course!
Marinated Chicken Breast  
With Lime Mayo & Crispy Bacon	 8.95
Homemade Lentil & Chickpea Burger  
With Guacamole	 7.95
8oz Ground Steak Burger  
With Cheddar, Bacon & Tomato Chutney	 8.95

 
Mains
Montpeliers Main Today
Teriyaki Marinated Chicken  
With Noodles & Crispy Mange Tout	 10.75
Beer Battered Haddock  
With Hand Cut Chips & Minted Mushy Peas 	 9.75
8oz Rib Eye Steak Béarnaise  
With Portobello Mushroom,Cherry Vine Tomatoes & Fries 	 14.50
Roasted Shiitake & Chestnut Mushroom Risotto  
With Saffron, Rocket & Truffle Oil	 9.25
Roasted Salmon  
With Proscuitto, Rosevale Potatoes & Fine Beans	 10.95
Griddled Polenta &  Roasted Vegetables	  
With Shaved Parmesan	 9.95
Sizzling Chicken Or Vegetable Fajitas  
With Sour Cream, Salsa & Guacamole Served With Flour Tortillas	 9.85


