Monty’s Evening Menu
Daily from 5pm
Starters

Soup (v) 4.25
Changes daily using locally sourced seasonal ingredients.
Served with Bavarian Bakehouse sour dough bread and butter.
Mussels 5.95
Blue shelled Shetland mussels lightly cooked in a fragrant green Thai
curry broth. Served with Bavarian bakehouse sour dough bread.
Pork Pastilla 4.95
Slow roasted pulled pork in crispy pastry, parsnip puree with fennel and
lemon slaw.
Butternut Squash (v)(gf) 5.25
Blackened butternut squash wedge with a rich masala sauce, spiced
pumpkin brittle, tandoori rice crackers and mango chutney.
Prawn Cocktail Taco (gf) 7.50
King prawns, Monty’s marie ross sauce and lettuce, traditional hand
pressed corn tortilla.
Black Pudding and Apple Tart 5.95
Black pudding and roasted apple puff pastry tart with sage oil, fresh
apple and beetroot syrup.

Mains
Burger 10.95
Scottish beef burger, brioche roll, salad garnish, pickle and homemade
chips
Full Monty Burger 14.95
Our classic beef burger topped with Barwhey’s Cheddar rarebit, smoked
bacon and peppercorn sauce. Served with homemade chips
Mussels (gf) 11.95
Blue shelled Shetland mussels lightly cooked in a fragrant green Thai
curry broth. Served with skinny fries.
Beetroot Risotto (v) 9.95
Barley risotto with beetroot puree, crisps, juice and roasted beets,
crispy onions, caraway croutons and assortment of herbs.
Yesterday’s Curry 13.95
Seasonal curry served with rice, homemade flatbread, raita and mango
chutney. Please ask your server for details.
Piri Piri Seabass (gf) 13.50
pan roasted seabass, piri piri sweet potato mash, roast root veg medley
and roasted red pepper sauce.
Winter Salad (v)(gf) 9.95
Warm salad of roasted balsamic onions, cauliflower, roasted squash,
pistachio nuts, golden raisins bound in a north African chermoula
dressing.
Steak Frites (gf) 15.50
Seared Picanha steak served pink with roast tomato and skinny fries.
Hake (gf) 14.95
Oven baked hake, seaweed buttered mash, Scottish langoustine bisque,
parsley oil.

Tagliatelle

Venison Spag Bol 14.95
pasta, Venison ragu and parmesan.

Gressingham Duck (gf) 15.50
Pan roasted gressingham duck, spiced red cabbage puree, baked root veg,
fruits from the hedgerow and pickled berry puree.
Sides £3.00 each
Cauliflower Cheese (v)
Vichey style Heirloom Carrots with Caraway (v)(gf)
Skinny Fries (v)(gf)
Handcut Chips (v)(gf)
Onion Rings (v)(gf)
Bread and Smoked Butter (v)

