GREEN BEANS & PANCETTA

SUGAR SNAP PEAS, CARAMELISED ONION & TOASTED ALMONDS
MARIS PIPER MASH

FriEs

ZuccHINI FrI1ES & BASIL MAYO

PoTATO WEDGES WITH SOUR CREAM

MixED LEAF SALAD WITH BALSAMIC DRESSING

NACHOS WITH JALAPENOS, SOUR CREAM, CHEESE, SALSA & GUACAMOLE
—wITH CHICKEN

STI1cKY TOFFEE PUDDING WITH BUTTERSCOTCH SAUCE & VANILLA ICE CREAM
APPLE & CINNAMON CRUMBLE WITH CREME ANGLAISE
LEMON & LIME GINGER CRUNCH CHEESECAKE

DarRK CHOCOLATE BROWNIE, VANILLA IcE CREAM & WARM CHOCOLATE SAUCE

VANILLA CREME BROULEE WITH PASSION FRUIT & SHORTBREAD
ScoTTisH CHEESES WITH APPLE & GINGER CHUTNEY & OATCAKES

FLAT WHITE

ESPRESSO

DoOUBLE ESPRESSO

CAPPUCCINO

LonG Brack

CAFFE LATTE

HoTt CHOCOLATE

HoT CHOCOLATE WITH MARSHMALLOWS
MACCHIATO

TEA — BLENDED, EARL GREY, DARJEELING & A SELECTION OF 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 AT THE CURRENT RATE INCLUDED. MOST MAJOR CREDIT CARDS ACCEPTED.
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MIXED GRILL - PORK & HERB SAUSAGE, AYRSHIRE BACON, EGGS, POTATO SCONE,
HAcaIs, STORNAWAY BLACK PUDDING, ToMATO, MUSHROOMS & BAKED BEANS.
SERVED WITH TEA OR COFFEE, TOAST & ORANGE JUIGE.

VEGETARIAN BREAKFAST — LEEK & RED ONION ROSTI, GRILLED FLAT MUSHROOM,
CHERRY VINE TOMATOES, POoTATO SCONE & EGGS.

SERVED WITH TEA OR COFFEE, TOAST & ORANGE JUICE.

EcGs BENEDICT — POACHED EGGS ON A TOASTED MUFFIN WITH HOLLANDAISE SAUCE

— SMOKED SALMON

— CrispYy BAcoN

— SPINACH

SOFT WHITE MORNING ROLL — Crisp AYSHIRE BACON, PORK & HERB SAUSAGES
orR EcGs COOKED ANY WAY

— ANY BREAKFAST FILLING

— ANY Two BREAKFAST FILLINGS

Eccs ANY WAY — SCRAMBLED, FRIED OR POACHED EGGS WITH

THICK WHOLE MEAL TOAST

ORGANIC DORSET PORRIDGE WITH HEATHER HONEY & BERRY COMPOTE
CARAMELISED BANANA PANCAKES WITH BUTTERSCOTCH SAUCE &

CREME FRAICHE

SMOKED SAUSAGE, POTATO & ONION HASH WITH FRIED EGG

FrRENCH FARMHOUSE TOAST WITH MAPLE SYRUP & AYRSHIRE CRISPY BACON

ALL OUR EGGS ARE FREE RANGE

HoMEMADE SCONE WITH CLOTTED CREAM & JAM

‘WARMED CROISSANT WITH CHOCOLATE SAUCE

TOASTED BUTTERED TEACAKE WITH HOMEMADE STRAWBERRY JAM
BANANA & DARK CHOCOLATE CHIP LOAF

MONTPELIERS SMOOTHIE — APPLE JUICE WITH KI1wI, MANGO, MELON,
PINEAPPLE & YOGHURT

BLUEBERRY BOOSTER — BLUEBERRY, RASPBERRY & PINEAPPLE JUICE
MANGO P1ck ME UpP —MANGO, RASPBERRY & ORANGE JUICE

BERRY BALANCE — STRAWBERRY, BLACKBERRY, RASPBERRY & APPLE JUICE
STRESS BEATER — BANANA, STRAWBERRY & APPLE JUICE
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MONTPELIERS FRESH SOUP

FrRENCH ONION & PORT SOUP WITH A WENSLEYDALE CHEESE CROUTON
MONTPELIERS FISH STEW WITH CIABATTA TOASTS, AIOLI & PARMESAN
CHICKEN LIVER PATE, PLUM JAM & TOASTED BRIOCHE

Duck SpriNG RoLLs wiTH Hor SIN

CHARRED MARINATED CHICKEN SKEWERS WITH SATAY SAUCE

CoD & SALMON FISHCAKES WITH TARTARE SAUCE

PuMmPKIN, GOAT’S CHEESE & PINE NUT CREPE

SPINACH & R1cOTTA TORTELLINI WITH FRESH TOMATO &
MASCARPONE SAUCE

CHARCUTERIE & CHEESE BOARD
ITaLIAN HAMS, MANCHEGO & FETA CHEESES, BREAD, OLIVE OIL & BALSAMIC

MIXED PLATTER
CAJUN CHICKEN SKEWERS, GOAT’S CHEESE CROSTINI, CAESAR SALAD,
Cop & SALMON F1SHCAKES, WEDGES & ZUCCHINI FRIES WITH BASIL MAYO

CHARRED STEAK SANDWICH WITH ARRAN MUSTARD MAYO &
CrisPY RED ONIONS

Crassic CruB wiTH CHICKEN, CRISPY BACON, ToMATO & MAYO

GRILLED PORTOBELLO MUSHROOM FocAccIA WITH TOMATO,
MELTED MOZZARELLA & SPINACH WITH HOMEMADE COLESLAW

BURGERS

— MARINATED CHICKEN BREAST WITH AVOCADO & CRISPY BACON

— SPICED FALAFEL BURGER WITH CORIANDER YOGHURT DRESSING

— 80z GROUND STEAK BURGER WITH CHEDDAR, BACON & ToMATO CHUTNEY
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THAI BEEF SALAD WITH LIME, CHILLI & CORIANDER DRESSING

CAESAR SALAD WITH SMOKED BACON & ANCHOVIES
— GRILLED CHICKEN
— KING PRAWN

MOoONTPELIERS HOUSE SALAD WITH CHILLI, LIME & SESAME DRESSING
— CHARGRILLED SPICED MARINATED CHICKEN
— PAN-FRIED HALOUMI & SLOW ROASTED VINE TOMATOES

COURGETTE, AUBERGINE & RED PEPPER LASAGNE WITH ROCKET SALAD

CHARRED CHICKEN, PANCETTA & ASPARAGUS TAGLIATELLE,
PARMESAN CREAM SAUCE

MONTPELIERS MAIN TODAY

Fi1su & CH1PS, BREADED HADDOCK F1LLET, HAND CUT CHIPS, TARTARE SAUCE

& MINTED CRUSHED PEAS

THAI GREEN CURRY WITH STEAMED RICE
— CHICKEN
— VEGETABLE

SALMON, PRAWN & LEEK P1E wiTH DILL CREAM & SUGAR SNAPS

CHARRED 80Z RIB-EYE STEAK BEARNAISE WITH PORTOBELLO MUSHROOM

CHERRY VINE TOMATOES & FRIES

STIR FRIED GINGER & SOY NOODLES
— SEARED TERIYAKI SALMON
— SpicEDp C1TRUS CHICKEN

S12ZLING CHICKEN OR VEGETABLE FAJITAS WITH SOUR CREAM, SALSA &
GUACAMOLE SERVED WITH FLOUR TORTILLAS

CROMBIE’'S SAUSAGES, GRAIN MUSTARD MASH & RED ONION GRAVY

SOME OF OUR MAIN DISHES ARE AVAILABLE IN SMALLER SIZES FOR CHILDREN,
PLEASE ASK YOUR WAITER FOR MORE DETAILS.

o ®

® o

(o)

.25

.25
.75

.75

.25

.95

.25

.95

©-98
998

JI58

.95

©-95
©-95

10.

.95

50



