&8

©
©)

)
=

N

)

©)

\\:}\.
o

R

=

S)

)-0)

: w©\;y w©w/ w©
G

38
\@/\©

e

G

=/
S,
/_\/\\@/‘

©

©)

o

N
G

66
9696

IR

@\V/

o

©)

2
oo

@W/‘

s

©)

=
—~

J /’\@r\ @

OMONE

©)

@ij Q“/@

s

) ~

G)
P62

6 /@/—\

691

) ©)

NEONG

/

-
) ©)

DR
i

=

©

D)

(@8 1D

CrONE 6 @?@ ONEIONE G
D@@@@@@@@@@@(Cﬂ@@@@\@@@@@@@@@@@@@@@

MONTAGU’S MEWS

BAR « DINING « GARDEN

Classic Tasting Menu

FOUR-COURSE

Feta and Treviso tartlet

Mackerel

Newlyn mackerel, radish, kombu dressing

Tomato

Isle of Wight tomato, celery sorbet, herbs from our garden

Beef

Longhorn beef from Huntsham Farm, Provencal vegetables

Bath Ale bread, Ivy House Farm salted & homemade marmite butter

Barkham Blue

Glazed fruit loaf, verjus pickled apricot
(£15 supplement)

Strawberry

Cheddar Valley strawberry, elderflower and lemon

£75 per person

£50 per person wine pairing

Please let us know if you have any dietary requirements before ordering.

A discretionary 12.5% service charge will be added to your bill.
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MONTAGU’S MEWS

BAR « DINING - GARDEN

Pescatarian Tasting Menu
FOUR-COURSE

Feta and Treviso tartlet

Mackerel

Newlyn mackerel, radish, kombu dressing

Tomato

Isle of Wight tomato, celery sorbet, herbs from our garden

Courgette
Shitake glazed courgette, Provencal vegetables
Bath Ale bread, Ivy House Farm salted & homemade marmite butter

Barkham Blue

Glazed fruit loaf, verjus pickled apricot
(£15 supplement)

Strawberry

Cheddar Valley strawberry, elderflower and lemon

£75 per person

£50 per person wine pairing

Please let us know if you have any dietary requirements before ordering.

A discretionary 12.5% service charge will be added to your bill.
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