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MONTAGU’S MEWS

BAR « DINING « GARDEN
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Menu
Served 12.30pm to 4.30pm & 5.30pm to 10pm
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Snacks
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Baked focaccia, cold pressed rapeseed oil, balsamic vinegar £7 (v)
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Nocellera olives £4 (v, gf)
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G Red pepper hummus, homemade crackers £6 (v)
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¢ Small Plates

Cobble Lane charcuterie, pickles, sourdough £15
Roasted tomato & red pepper soup, basil, croutons £11 (v)
DS Scottish smoked salmon, sauce gribiche, Rye soda bread £15
,L Chicken Caesar salad, 24-month aged Parmesan £13/£18.50

1G5 Wiltshire lamb scrumpet, spiced chickpea, tomato compote £14
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Classics >v>

8oz Beef sirloin steak, creamed mushrooms, plum tomato, watercress salad, )
rosemary salted triple cooked chips £40 ;‘D@z‘r->

Confit Creedy Carver duck leg, spiced lentils, buttered winter cabbage £26 XG)
Roasted Cornish cod, chasseur sauce, potato gnocchi £27 &
Courgette & lemon trofie pasta, Westcombe ricotta £18 (v) oS
Caramelised cauliflower, coconut & curry sauce £18 (ve) f‘f@

Croque Monsieur, skin-on fries, mustard mayonnaise £16 SO
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Sides DNE)
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Triple cooked chips, rosemary salt £6 (v) R ON

DL
Steamed greens, garlic butter £6 (v) ) ©p
Red cabbage, orange & fennel slaw £6 (v) D)
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Desserts
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Chocolate brownie, Ivy House Farm clotted cream £11 (v)
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Sticky toffee pudding, vanilla ice cream, butterscotch sauce £10 (v)
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Cinnamon genoise sponge, namelaka, burnt butter sabayon £11 (v)

British cheese selection, quince, crackers £15
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Please let us know if you have any dietary requirements before ordering.
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A discretionary 12.5% service charge will be added to your bill.
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THE ROYAL CRESCENT
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HOTEL + SPA + DINING D))
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