
Montpeliers Dinner Menu
T

Main & Starter or  
Dessert for £10

Mo.Of.Ev.Oct.11

Hot Drinks
Flat White 	 2.50

Espresso 	 2.25

Double Espresso 	 2.50

Cappuccino 	 2.50

Long Black 	 2.50

Caffè Latte 	 2.50

Macchiato 	 2.25

Hot Chocolate 	 2.50

Hot Chocolate with Marshmallows 	 2.70

Tea – Blended, Earl Grey, Darjeeling & A Selection of Herbal &Fruit Teas 	 1.95

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.

Why dine in when you can dine out?

Enjoy locally sourced & hearty dishes  
from our delicious new autumn menu.



Starters
Montpeliers Fresh Soup	

French Onion & Port Soup with a Wensleydale Cheese Crouton	

Pumpkin, Goat’s Cheese & Pine Nut Crêpe  	

Spinach & Ricotta Tortellini with with Fresh Tomato & Mascarpone Sauce 	

Chicken Liver Pâté, Plum Jam & Toasted Brioche	

Cod & Salmon Fishcakes With Pickled Cucumber & Wasabi Mayonnaise	

Mains
Montpeliers Main Today

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

Glazed Pork Belly, Roasted Bramley Apples & Stir Fried Savoy Cabbage 	

Thai Green Curry with Steamed Rice	  
— Chicken 	    
— Vegetable 	

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

Charred Chicken, Pancetta & Asparagus Tagliatelle, Parmesan Cream Sauce	

Four Cheese Gnocchi with Sun Blushed Tomatoes	

Caesar Salad with Smoked Bacon & Anchovies with Charred Chicken	

Pork & Haggis Sausages, Grain Mustard Mash & Red Onion Gravy	

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	

Apple & Cinnamon Crumble with Crème Anglaise	

Lemon & Lime Ginger Crunch Cheesecake	

Dark Chocolate Brownie, Vanilla Ice Cream & Warm Chocolate Sauce	

Vanilla Crème Brûlée with Passion Fruit & Shortbread	

Scottish Cheeses with Apple & Ginger Chutney & Oatcakes	


