Montpelier Club
Breakfast
Continental Breakfast Buffet
Fresh orange and apple juice
Freshly baked pastries, muffins and toast

Served with preserves and confitures

Assorted cereals with dried fruits and nuts

Served with Greek and vegan yoghurt
Seasonal fruit platter
‘Order to your table’

Full English breakfast;
Cured back bacon, old spot sausages, black pudding, tomato, baked beans,
portobello mushrooms and toast

Choice of fried egg, scrambled or poached

Eggs Royale
Poached eggs, smoked salmon and hollandaise sauce,
served on a toasted English muffin
Eggs Florentine
Poached eggs, spinach, smashed avocado and hollandaise sauce,
served on a toasted English muffin (v)

All Day Nibbles
Footlong parmesan cheese, nigella seed and Dijon mustard puff pastry straws (v)
Lemon, thyme and garlic marinated olives (ve,gf)

Lunch
Freshly baked sourdough,
smoked tomato butter and toasted seeds
Starters
Aged beef tartare,
confit egg yolk and beef fat fried onions
Served with gherkin relish and crisp sourdough wafers
Seared tuna loin,
pickled cucumber and avocado, with coriander and jalapeno dressing (gf)
Salt baked celariac,
a burnt butter crumb and smoked egg yolk emulsion (v,gf)
Pan seared hand-dived scallops,
samphire and heritage radishes, with almond and verjus gazpacho (gf)
Main Course
To Share
32-day aged tomahawk steak to share
Sautéed shitake mushrooms in garlic butter, duck fat chips,
thyme and garlic confit vine tomatoes and mesclun salad (gf)

Served with diane or béarnaise sauce

Herb crusted rack of lamb,
72-hour braised lamb belly fritter, pressed potatoes, with pea and onion fricassee
Duck wellington,
duck fat fondant potato, wild mushroom duxelles and heritage carrots, with a cherry
and red wine jus
Roasted monkfish,
with ras el hanout cracked wheat, butternut squash, charred tenderstem and mussel
cream sauce

Chargrilled aubergine,
sesame and garlic infused baby gem, baba ghanoush, confit heritage tomatoes and
sesame crumb (ve,gf)

Dessert
Salted chocolate delice,
with coffee ganache, chocolate crackling and rum yoghurt sorbet (v)
‘Champagne celebration’
Textures of Champagne, strawberry sorbet and candied petals (v)
Poached rhubarb,
almond bavarois and sablé Breton (v)
Limoncello brulée,
lemon curd, yoghurt tuille and crumble, raspberry gel (v)
Cheese Course
Selection of local cheeses,
served with artisanal breads and crackers, fruit and handmade chutneys

Afternoon Tea
Something savoury
Coronation chicken on poppy seeded bread
Smoked salmon and horseradish cream cheese on malted bread
Cucumber and cream cheese on poppy seeded bread (v)
Pulled pork and apple chutney sausage rolls

Something sweet
Fruit and plain scones,
filled with clotted cream and strawberry jam (v)
Battenberg cake (v)
Spiced rum baba (v)
Lemon and rhubarb macaron (v)
Vegan and gluten free afternoon tea options available on request

