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Evening Menu
6pm —10pm Sev en-Day s-A-Week

Starters
Montpeliers Fresh Soup	 4.10

French Onion & Port Soup with a Wensleydale Cheese Crouton	 4.30

Pumpkin, Goat’s Cheese & Pine Nut Crêpe  	 5.25

Sesame Tempura King Prawns with Hot & Sour Dip	 5.75

Smoked Mackerel Mousse with Smoked Salmon & 	
Crisp Ciabatta Toasts	 5.95

Duck Spring Rolls with Hoi Sin	 5.25

Spinach & Ricotta Tortellini with with Fresh Tomato & 	
Mascarpone Sauce 	 4.95/9.95

Chicken Liver Pâté, Plum Jam & Toasted Brioche	 5.50

Rope Grown Isle of Lewis Mussels with Cream, White Wine & Garlic	 5.50

Cod & Salmon Fishcakes with Pickled Cucumber & 	
Wasabi Mayonnaise	 5.50

Sharing Food
Charcuterie & Cheese Board 	
Italian Hams, Manchego & Feta Cheeses, Bread, Olive Oil & Balsamic 	 11.00

Mixed Platter	
Cajun Chicken Skewers, Goat’s Cheese Crostini, Caesar Salad, 	
Cod & Salmon Fishcakes, Wedges & Zucchini Fries with Basil Mayo 	 11.00

Hot Drinks
Flat White 	 2.50

Espresso 	 2.25

Double Espresso 	 2.50

Cappuccino 	 2.50

Long Black 	 2.50

Caffè Latte	 2.50

Hot Chocolate 	 2.50

Hot Chocolate with Marshmallows 	 2.80

Macchiato 	 2.25

Tea – Blended, Earl Grey, Darjeeling & A Selection of Herbal & Fruit Teas	 2.35	

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.

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  	 	
George Campbell & Sons, 	
Perth

Meat  	
Campbell Brothers, 	
Edinburgh

Cheese  	
Clarks Speciality Food, 	
Bruntsfield
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Mains
Montpeliers Main Today

Pan Fried Chicken Breast with Wild Mushroom Risotto, 	
Truffle Oil & Crispy Leeks	 11.95

Glazed Pork Belly, Roasted Bramley apples & Stir Fried 	
Savoy Cabbage 	 12.95

Montpeliers Fish Stew with Ciabatta Toasts, aïoli & Parmesan

Thai Green Curry with Steamed Rice	 	
– Chicken	 11.95	
– Vegetable	 10.95

Roast Rack of Borders Lamb with Herb Crust, Fondant Potato, 	
Rosemary & Port Jus	 13.95

Charred 8oz Steak Burger with Isle of Mull Cheddar, Bacon & 	
Tomato Chutney	 10.95

Fish & Chips, Breaded Haddock Fillet, Hand Cut Chips, 	
Tartare Sauce & Minted Crushed Peas	 10.50

Charred Chicken, Pancetta & asparagus Tagliatelle, Parmesan 	
Cream Sauce	 9.95

Four Cheese Gnocchi with Sun Blushed Tomatoes	 9.95

Charred Tuna Steak, Coriander Mash, Crispy Onions & Herb Oil

Charred Steaks 	 	
– 	 21 Day Aged 8oz Rib-Eye 	 16.50	
– 	 21 Day Aged 8oz Sirloin 	 16.75

Served with Fries or Hand-Cut Chips & Either Béarnaise or Peppercorn Sauce

Some of our main dishes are available in smaller sizes for children.	
Please ask your waiter for more details.

Sides
Green Beans & Pancetta	 3.75

Sugar Snap Peas, Caramelised Onion & Toasted Almonds	 3.75

Maris Piper Mash	 3.50

Fries	 3.75

Zucchini Fries & Basil Mayo	 3.75

Potato Wedges with Sour Cream	 3.75

Mixed Leaf Salad with Balsamic Dressing	 3.75

Nachos with Jalapeños, Sour Cream, Cheese, Salsa & Guacamole 	 5.25	
– with Chicken	 6.25

Desserts
Sticky Toffee Pudding with Butterscotch Sauce & Vanilla Ice Cream	 5.95

Apple & Cinnamon Crumble with Crème anglaise	 5.95

Lemon & Lime Ginger Crunch Cheesecake	 5.50

Dark Chocolate Brownie, Vanilla Ice Cream & Warm 	
Chocolate Sauce	 5.95

Vanilla Crème Brûlée with Passion Fruit & Shortbread	 5.75

Scottish Cheeses with Apple & Ginger Chutney & Oatcakes	 6.25


