Ho1T DRINKS

FLAT WHITE

EsPrRESSO

DouBLE EsSPRESSO

CAPPUCCINO

LoneG BrLack

CAFFE LATTE

MACCHIATO

HoT CHOCOLATE

HoT CHOCOLATE WITH MARSHMALLOWS

TEA —
BLENDED, EARL GREY, DARJEELING & A SELECTION OF HERBAL & FRUIT TEAS

DECAFFEINATED COFFEE & SKIMMED OR SEMI 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 @ THE CURRENT RATE INCLUDED. MOST MAJOR CREDIT CARDS ACCEPTED.
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MONTPELIERS LUNCH MENU
>
2 MAIN COURSES

FOR £.10

WHY DINE IN WHEN YOU CAN DINE OUT?

ENJOY LOCALLY SOURCED & HEARTY DISHES
FROM OUR DELICIOUS NEW AUTUMN MENU.




MONTPELIERS MAIN TODAY

CHARRED STEAK SANDWICH

WITH ARRAN MUSTARD MAYO & CRISPY RED ONIONS

GRILLED PORTOBELLO MUSHROOM Focaccia

WITH BEEF 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
CAESAR SALAD WITH SMOKED BACON & ANCHOVIES WITH CHARRED CHICKEN
GRILLED CHICKEN, PANCETTA & ASPARAGUS TAGLIATELLE, PARMESAN CREAM SAUCE
THAI GREEN CURRY WITH STEAMED RICE

— CHICKEN

— VEGETABLE

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

GREEN BEANS & PANCETTA

SUGAR SNAP PEAS, CARAMELISED ONION & TOASTED ALMONDS

MARIS PIPER MASH

FrIES

ZUCCHINI FRIES & BASIL MAyo

PoTAaTO WEDGES

WITH SOUR CREAM

MIXED LEAF SALAD

WIiTH BALSAMIC DRESSING

NAcHOS
WITH JALAPENOS, SOUR CREAM, CHEESE, SALSA & GUACAMOLE

— WiTH CHICKEN
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