STARTERS

Roasted red pepper & tomato Soup £6.50
with basil oil & fresh baked bread (VG)

~.» Stornoway Black Pudding Hash, £795
Roast Apple Compote & Crisp Pancetta
with Arran mustard cream sauce

Rosemary breaded Highland Brie £6.95
with lambs leaf salad, cranberry
& caramelised red onion jam (V)

Baked King Prawns £995
with chilli, garlic, smoked paprika & fresh baked bread

~» Peat Smoked Haddock Fishcakes £8.50
with pickled beetroot salad & lemon dressing

BBQ Pulled Pork Croquettes £795
with Cajun slaw

Spicy Chickpea Panisse £6.95
with mango chutney, coconut yoghurt & coriander (VG)

Slow Cooked Potted Shin Of Beef £9.50
with warm Yorkshire puddings, gravy & horseradish

MAINS

See our black board for our local ‘catch of the day’
& seasonal meats from Christies butcher.

‘Coq Au Vin’ Pot pie £16.95
with butter puff pastry & mash

Fish & Chips £16.95
battered Scottish haddock, hand-cut chips,
tartare sauce & pea purée

Thai Green Curry CHICKEN VEG (VG)
with jasmine rice £16.50 £1495
~>: Scottish Rump Steak Diane £1895

tenderised prime rump with shoestring fries

~>: Tikka Spiced Scottish Salmon £1895
with star anise braised puy lentils, tomato, coconut yoghurt
& curry oil
Charred Chicken Salad £14.95

with little gem, avocado,
crispy bacon & vinaigrette

Crispy Halloumi, Avocado £13.95
& Rocket Ciabatta
with chipotle mayo & fries (V)

Cullen Skink sML £10.95 LARGE £16.95
Peat smoked haddock, potato, cream & parsley
& fresh baked bread

Classic Club £14.50
with chicken, crispy bacon,
fried egg, tomato, mayo & fries

Moving Mountains® Burger £15.95
with vegan mozzarella cheese,
sundried tomato pesto & Venetian onions (VG)

~>: Scottish Steak Burger £1595
with Isle of Mull cheddar, bacon,
tomato chutney & wedges

- add chilli jam, jalapenos, onion rings, £100
blue cheese or guacamole
- add haggis, pulled pork or black pudding £1.50

(V) - VEGETARIAN | (VG) - VEGAN

Please inform your waiter of any food allergies or dietary
requirements you may have. Allergy information is available
for each dish on our menu which can be obtained by asking
a member of staff We cannot guarantee that there will not be
traces of other products due to the nature of our production
area. We apply a discretionary 10% service charge to all
tables. 100% of all service goes to our staff. VAT charged at the
standard rate is included. Most major credit cards accepted.
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MONTPELIERS

BRUNTSFIELD

SHARING

Fish Board £2295
Peat smoked haddock fishcakes,

pickled beetroot salad, fresh water crayfish

cocktail, haddock fish fingers, baked king prawns with chilli &
garlic, breads, tartare sauce & lobster mayo

Mixed Board £19.95
Tikka chicken skewers, pulled pork croquettes, cajun slaw
smashed avocado toast, hummus & tortilla chips,

rosemary breaded highland brie & zucchini fries

with basil mayo

Nachos £10.50
with jalapefios, sour cream, salsa & guacamole
- add chargrilled chicken or BBQ'd pulled pork £2.50

Ask your server about our Match Made In Monties offer.
Sharing Board & Bottle of House Wine from £25.
Available Monday-Friday, 12pm-6pm

SIDES

Ciabatta Bread with oil, balsamic & olives £4.50
Fries

- Shoestring £4.75
- Sweet potato with basil mayo £4.75
- Zucchini with basil mayo £4.75
Truffle Mac & Cheese £4.95
Potato Wedges with sour cream £4.50
Garlic creamed spinach £4.75
Mixed Leaf Salad £4.25
Maple Roasted Root Vegetables £4.50
Creamy Mash £4.25
Onion Rings £4.50
DESSERTS

Sticky Toffee Pudding £695
with vanilla ice cream

Banoffee Pie £695
Dark Chocolate Truffle Torte £695

with mulled berries & toasted almonds (VG)

Bramley Apple & dark cherry Crumble £6.95
with vanilla icecream

Guest Cheeses £1195
hand selected by I.J.Mellis
with paired accompaniments

Irish Coffee £6.00
Gelstons Whiskey, espresso, vanilla cream & tonka bean

Spiced Latte £6.00
Amarula Vanilla Spiced Cream, vanilla,
espresso & steamed milk

“We're Local. We're Your Local. Supporting Local”.
Look out for the ‘We Are Local’ stamp! We're
working closely with W.M. Christie Family Butcher
& other local suppliers to bring you great, locally
sourced Scottish products. The dishes with the
stamp next to them include local products.

BREAKFAST

The Full Monty
Chargrilled chicken, Christies pork sausage,

Heatherfield haggis, black pudding, tomato, mushrooms
- upgrade your orange juice to a Mimosa

The Monty

Christies pork sausage, Ayrshire bacon, eggs,
potato scone, Heatherfield haggis, black pudding,
tomato, mushrooms & baked beans.

Served with toast, orange juice, tea or coffee.

- upgrade your orange juice to a Mimosa

The Veggie Monty

Avocado, mushrooms, potato scone, eggs,
“Naked Glory” vegan sausages, veggie haggis,
wilted spinach, tomato, beans.

Served with toast, orange juice, tea or coffee.

- upgrade your orange juice to a Mimosa

The Wee Monty - For The Kids!
Scrambled eggs, pancake, sausage & baked beans

Scottish Smoked Salmon Waffle
with poached eggs

Eggs Benedict

Poached eggs on a toasted muffin with hollandaise
- Scottish smoked salmon

- crispy bacon

- wilted spinach (v)

Tattie Tot Skillets

- The Spanish with chorizo, fried egg & saffron
alioli & chives

- The Herbivore with slow cooked mexican beans,
avocado cream, mozzarella & spring onion

Breakfast Butties

Crispy Ayrshire bacon, Christies pork sausages

or eggs cooked in any way.

All butties come with homemade Montpeliers chilli jam!
- one filling / two fillings £3.50/ £4.50

Pancakes
- Caramelised banana
with butterscotch sauce & créme fraiche (V)
- Crispy bacon & maple syrup
- add scrambled egg

Cinnamon French Toast
- organic coconut yoghurt, berries & honey (V)
- Dry cured crispy smoked bacon & maple syrup

Quinoa Fruit Salad
with coconut yoghurt, fresh fruit, maple & lime (VG)

Porridge
with mixed berry compote, honey, nuts & seeds (V)

£16.95

Ayrshire bacon, eggs, potato scone, Scottish minute steak,

& baked beans. Served with toast, orange jucice, tea or coffee.
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LIQUID BRUNCH

ENJOY A COCKTAIL FOR £5 WHEN YOU ORDER
OFF THE BREAKFAST MENU. AVAILABLE 7 DAYS
A WEEK FROM T1AM

Jerk Shack
Whitley Neill Mango & Lime Gin | Freshly Juiced Tomato | Scotch
Bonnet | Jerk Seasoning | Mango | Lime

Buffalo Bill
JJ) Whitley Vodka | Freshly Juiced Tomato | Frank’s Hot Sauce |
Cayenne | Jalapefio | Lemon | Celery

Velvet Espresso*
J] Whitley Vodka | Disaronno Velvet* | Tia Maria | Espresso |
Tonka Bean

Bloom Raspberry & Rose Gin
London Essence Grapefruit & Rosemary | Pink Grapefruit

Dead Man'’s Fingers Spiced Rum
London Essence Pineapple | Lime

Strawberry Fresca
Edinburgh Gin | Luxardo Aperitivo |
Orange | Strawberry

NON-ALCOHOLIC COCKTAILS

Flora Dora
Sipsmith’s Free Glider| Pressed Lime | Ginger | Raspberry

Apple Blossom Swizzle
Caleno Dark & Spicy | Apple Schnapps | Elderflower |
Garden Mint | Pressed Lemon

Mojito
Caleno Light & Zesty | Garden Mint |
Pressed Lime | Cane Sugar




