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MONTAGU’S MEWS

BAR « DINING - GARDEN

Winter Fixed Price Menu

Lunch 12noon to 2.30pm & Dinner 6pm to 9pm
(Available Monday to Thursday, 5th January to 31° March 2026)

Starters
Smoked cod’s roe mousse, beetroot, chardonnay vinegar

Stokes Marsh Farm beef tartare, charcoal emulsion, pickles

Winter mushroom velouté, hazelnut, apple (v)

Mains
Cornish fish of the day, parsnip, sesame, chicken jus
Dingley Dell pork belly, carrot escabeche, white bean, pork jus

Sweet potato, ricotta and spinach cannelloni, roasted garlic sauce (v)

Dessert
Baked caramel tart, apple, creme fraiche (v)
Dark chocolate crémeux, coffee, mascarpone (v)

Honey parfait, lemon, sorrel (v)

Lunch - Two Courses £35 per person, Three Courses £39 per person

Dinner - Two Courses £38 per person, Three Courses £45 per person

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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THE ROYAL CRESCENT

HOTEL « SPA « DINING
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