Dietary Requirements
Vegetarian and Vegan
Menu available
Please ask if you have any
dietary requirements and
our team will be able to help

bar & brasserie
Pre Dinner Cocktails

Monty's Reviver #1 - Gin, Triple sec, Lemon, Lillet Blanc, Green Absinthe 9
Honey and Lemon Sour - Grey Goose vodka, honey water, Benedictine, lemon sherbet, egg white 9

Starters
Thai crispy duck

9

Roasted pepper soup v

Asian vegetables, sweet chilli, pancakes

Guinea fowl and wild mushroom terrine

6.5

Tarragon oil, heritage potato crisp

9.5

Pickled shallot, red onion marmalade, toasted brioche

Scallops

Starter Sharing Platter
12 per person (minimum 2 people)

11

Baby octopus, black pudding crisp, minted pea puree

Smoked salmon risotto

A selection of our favourite starters; guineafowl and mushroom terrine,
Thai crispy duck, deep fried brie

8

Lemon oil, dill

Deep fried smoked brie v

8

Panko breadcrumb, tomato salsa, spiced fig

Mains
Beef Wellington

27

Potato rösti, poached shallot, carrot

Mascarpone and spinach pithivier v

15.5

Red wine poached shallot, wild mushroom, grilled orange, rocket

Roasted pork fillet

20

Ratatouille, confit potatoes, black pudding

Herb crusted rack of lamb

20

Braised red cabbage, parsnip purée, purple potato crisp, cherry jus

22

Moroccan spiced cous cous, pomegranate, harissa spiced carrot, mange tout

Poppy seed crusted fillet of Turbot

Duck breast

19

Monty's Beef Burger with Cured Bacon
or Monty's Vegetarian Burger v

15

Iceberg lettuce, tomato relish, gherkins, caramelised onion triple cooked chips, mixed
leaves - Choice of brie, cheddar or stilton

Lobster tortellini, samphire, leek, poached egg, beurre rouge

Fillet of John Dory

21
Platter and Wine To Share

Grilled octopus, savoy cabbage, calamari foam, caviar, spinach, tapioca crisp

Chateaubriand 65
Triple cooked chips, grilled tomato, flat mushroom, watercress,
a choice of béarnaise, peppercorn, diane, chimichurri, blue cheese
and a bottle of Calia, Argentinian Malbec

Char-Grilled 28 Day Dry Aged Beef
Triple cooked chips, grilled tomato, flat mushroom, mixed leaves

10 oz Sirloin 24 | 10 oz Rib Eye 25 | 7 oz Fillet 27

Desserts

Sauces béarnaise, peppercorn, diane, chimichuri, blue cheese
All of our beef has been hand selected from the fields of Gloucestershire and
The Mendips and has been reared using native breeds and traditional methods
of farming. The steaks are dry aged for a minimum of 40 days by our butchers,
Ruby and White which gives a remarkable depth of flavour. This all happens
within a 50 mile radius keeping the food miles low and allowing us full
traceability from farm to fork.

Passionfruit tart

6.5

Confit raspberries, Italian meringue, orange, berry puree

Trio of chocolate

6.5

Toasted pistachio, orange pate de fruits

Banoffee pie

6

Almond praline

Side Dishes
Pear Baked Alaska

7

Apple crisp, rhubarb ice cream, apple coulis

Triple cooked chips

3.5

Garlic and spring onion mashed potatoes

3.5

Walnut mousse, amaretti biscuit

Sweet potato and rosemary fries

3.5

Selection of Artisan Cheeses

Chocolate and cappuccino fondant

Heritage tomato and cucumber salad

3.5

Green beans and pancetta

3.5

small

7
8 large 12

Grapes, celery, apple, chutney, biscuits

Sharing Plate for Two
A selection of mini desserts to share, or not!

Allergy advice All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients if you have a food allergy, please let us know before ordering. Full allergen information is available. A 10% discretionary service charge will be added to all bills.

15

