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62 MONTAGU’S MEWS 2%
D@ (*; BAR + DINING + GARDEN %%?@
RGN ;)o G
3@@5( Winter Fixed Price Menu 2 ©
D%é Lunch 12noon to 2.30pm & Dinner 6pm to 9pm 9%@6
D ( (Available daily from 4" January to 25'" March 2027) ©
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D@ ©\( Roasted cauliflower soup, mature Cheddar beignet (v) 5) 6\6
)_© ( , F%@CJZ%
)
2@’@4 Homemade Stokes Marsh Farm corned beef, heritage carrot slaw, mustard dressing 5 @%
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) (O ( Potted hot smoked Scottish salmon, capers, fennel seed cracker ©
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;@%E Pumpkin & parsnip cassoulet, garlic veloute, gremolata (v) 9%6
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Slow cooked pork belly, braised red cabbage, caramelised apple, black pudding
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2@?@( Day boat fish of the day, baked fennel, bois boudran sauce o) é
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9\@ @3( Fried rice pudding, red currant jam, red wine poached pear (v) G) %
©) 9
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%@ @< Two Courses £35 per person, Three Courses £45 per person 9) %
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D@ @( Please let us know if you have any dietary requirements before ordering. G ©
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>@) @( A discretionary 12.5% service charge will be added to your bill (%@
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HOTEL - SPA - DINING
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