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Baked passion fruit tart, dressed mango, coconut sorbet, lime 5 @%
G

©

) ©)(

©X9) D©)
%6 208
i@ ( 99%
)0 ( £135 per person to include a welcome glass of pink Champagne ©
:*@@@( %\%
)/@ ﬁ\o (&)
ROl 2626
3 @U( Please let us know if you have any dietary requirements before ordering. 9 ©
i@ @ A discretionary 12.5% service charge will be added to your bill. %) @é
©XO) 9
%6 20
A | ! (953
o0 %6
KO THE ROYAL CRESCENT B0
= @ HOTEL - SPA - DINING 9
ROt 206
ﬁ B) (X)) (X9 (X)) (GXO) (X)) (HXO) (6XO) (6rX) (6)X0) (6X0) (6)X0) (6X0) (6:X0)~ ©) " (X)) (X)) (X)) (6 XO
RCROROAOR RN RN O OR R ONCHOR OROROROR RO RN ON R ORCRONORORERON RO ORORORE
O X6 (XE© ONE HOXE) DONGrE HONE) ©X6) (©X0O) ©)_ (X O (©X06)

T (G (G (e (oY (G ey (v ey (&Y [y ey (v e (Gy ey (e (v ey (6 ey (G oy (Ve (Y oYy (v oy (a1 (G



) LX)

OIXADLOAL)L OXTD)LOXAELOXAD) OXD)L L0 =) XD O (OXE OXD) (O OAD) OXD) OXELOXD) OXE
Ce Lttt e R e B e et e
39(\@@@@@@@@\@@@@\@@\@@ﬁjﬁ@@@@@)@@@@@(ﬁ@@@@)\.\@@@%@é
©) RORG
@o@( 9 @6
HE B O
> ©
o MONTAGU’S MEWS %%
) @( BAR - DINING + GARDEN 9@ G
2o 205
X @( Valentine’s Vegetarian Tasting Menu = S@
D@@C@( 13t & 14" February 2026 @@@@
o
5 G
)9 @( X6
aGe 208
5\)\9@)} Sweet potato fritter, spiced aubergine 2 G
) ( G (©
§@\9©E Avocado mousse, lovage, apple G) %
NG .
PROR MO
3@ C?\( First 2 @é
) >O( Jerusalem artichoke sticky bun, shitake sauce 9 5 D@
PO y >
ONE 9©

Second

NN
O
©@@

(G))

Set leek cream, vichyssoise ©

©
©)
010
9

SN~
o6
) 18§
(9]

&}

)

CNE) 9
DRON( Third ig%
@\5 Beetroot, kefir yoghurt, Chardonnay vinegar 5) @%2
©) 9%(“
% Fourth oY

Winter mushroom risotto, Cep, truffle
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