
 

 

 
 

 
I F  Y O U  R E Q U I R E  I N F O R M A T I O N  O N  T H E   

A L L E R G E N  C O N T E N T  O F  O U R  F O O D S  P L E A S E   

A S K  A  M E M B E R  O F  S T A F F .  W E  W I L L  B E  D E L I G H T E D  T O  

A C C O M M O D A T E  A N Y  S P E C I F I C  D I E T A R Y  R E Q U I R E M E N T S  T H A T  Y O U  

M A Y  H A V E .    

O U R  C H E F S  W I L L  B E  H A P P Y  T O  C R E A T E  A  S E L E C T I O N  O F  D I S H E S  

E S P E C I A L L Y  F O R  O U R  D I A B E T I C  G U E S T S .  

A L L  S P I R I T S  A R E  S E R V E D  I N  5 0 M L  M E A S U R E S  A N D   

A R E  A V A I L A B L E  I N  2 5 M L  M E A S U R E S .   

A L L  W I N E S  A R E  A V A I L A B L E  I N  1 2 5 M L  M E A S U R E S .  

 

V A T  I N C L U D E D  A T  T H E  C U R R E N T  R A T E .   

A L L  P R I C E S  A R E  S U B J E C T  T O  A  D I S C R E T I O N A R Y  

1 5 %  S E R V I C E  C H A R G E .  

 

For our restaurant a la carte menu,  

please contact us on ext. 416 

 
 

These dishes are designed by our owner Mrs Tollman and also available in her book “A Life In Food”  

These dishes are available 24 hours 

(v) Dishes are suitable for vegetarians  (vg) Dishes are suitable for vegans  

(g) Dishes can be prepared gluten free if requested 

F RE E  W I - F I  T H RO U G H O U T  T HE  H O T E L  

Please use your email address to log in. 

   @Montague_Hotel       Montague on the Gardens Hotel      Montague_Hotel  



 

G O O D M O R NING …  

ENGLISH BREAKFAST  

30.00  

Includes your selection from the continental breakfast plus: 

CR IS PY  B A CO N 

B A CK  B A CO N 

CUM B E R LA ND S A US A GE S  

B UT T O N M US HR O O MS  

B LA CK  P UDDING  

B A K E D BE A NS 

G R ILLE D T O MA T O 

HA S H B R O WNS 

 

and your choice of eggs: 

S CR A MB LE D,  P O A CHE D,  FR IE D,  

B O ILE D E GG S ,  O M LE T TE 

 

Add a Breakfast Supplement 

E G G S  B E NE DICT    9 

WA F F LES    5  

A M E R ICA N P A NCA KE S     5  

S CR A MB LE D E GG  A ND S A LM O N O N B A GE L     6  

A VO CA DO ,  S M O K E D S A LM O N &  P OA CHE D E G GS   

IN G R A NA R Y  B R EA D    6  

 

 

G LA S S  OF  CHA M P A G NE                     

21 .00  

 

 

 

BEERS 
P E R O NI  Italy, 5%    7 .00  

T IM O T HY  T A Y LOR  LA NDLO R D England, 4.3%    10.0 0  

HOUSE SPIRITS  
all spirits are served in 50ml measures 

J A M ES O N 40% Alc. Vol.   12.00 

A B S O LUT  VO DK A  40% Alc. Vol.  12 .00  

T A NQUE R EY  41.3 % Alc. Vol.   12 .00  

HA VA NA  CLUB  E S P E CIA L  40% Alc. Vol.  12.00  

 

BOURBON /  TENNESSEE 
abv:40 / 50ml 

M A K ER S  M AR K    1 2.00  

 

COGNAC 
abv:40% / 50ml 

M A R TE LL  VS      1 2 .00  

R E MY  M A RT IN VS O P    1 7.00  

 

L IQUEURS 
abv:15-17.5% / 50ml 

A M A R ET TO ,  T IA  M AR IA ,  B A ILEY ’S ,  K A HLU A ,  

G R A ND M A R NIER ,  C O INT RE A U 

12  

 

 



RED WINE 
abv: 12–14% 

175ml  250ml  750ml 

 

HA NNIB A L,  B O UCHA R D F INLA Y S O N 

Walker Bay, South Africa 

19.50  24 .50  70  
 

P INO T  NO IR  ‘ ’G A LP IN P E A K ’ ’ ,  B O UCHA R D F INLA YS O N  

Hermanus, South Africa 

21  27  78  
 

M E R LOT ,  DO M A INE  DES  P O URT HIÉ  

Vin de Pays d`Oc, France 

12   15  40  
 

M A LB E C RE SE R VA 

Gouguenheim Winery Mendoza 

17  21  58  
 

 

ROSÉ WINE  

175ml  250ml  750ml 

 

B O DE G A  B A G OR DI  R IO JA  R O SA DO   

Cosecha, Spain 

13  16  40  
 

CHE LS E A  WA TE R   

St Martin Mediterranee, France  

17  22  59  
 
 
 

 

 

CONTINENTAL  

BREAKFAST   
28.00  

F R ES HLY  S QUEE Z E D FR UIT  J UICES   

orange, grapefruit, apple, carrot,  

cranberry, beetroot  

 

NA T UR A L Y OG UR T 

F R UIT  CO MP O TE   

M UE S LI  
 

P A S TR IES ;  

DA NIS H/P A IN A U CHO CO LA T /CR O IS S A NT  

B R E A DS ,  B AG E LS  A ND M UFF INS  

 

S E LE CT IO N O F  P RE P AR E D F R ES H F R UITS  S UCH A S ;  

G A LIO NI  &  WA T ER M E LO N,  OR A NG E  &  G R AP EF R UIT  S E GM E NT S ,  

 

S E LE CT IO N O F  BR IT IS H CHE E SE  S UCH A S  S OM M ER SE T  BRIE ,  DO R SE T  B LUE ,  

CHE DDA R  WIT H G R A PE S  

 

CO LD M E A T S;  

HA M /S A LA M I,  PR O S C IUTT O   

S M O KE D S A LM O N 

 

S E LE CT IO N O F  CE RE A LS  

Cornflakes, Special K, Bran Flakes 

P O R R IDG E ;  

P O R R IDG E  FR ES HLY  P RE P AR E D WIT H WA TE R  OR  M ILK   

A ND S E R VE D WIT H O PT IO NS :  

DR IE D A P R ICOT  O R  P INE A PP LE ,  S UNF LO WE R  OR  CHIA  S EE DS ,  

HO NE Y  O R  M AP LE  F LA VO URE D S YR UP   

 

 

Gluten free bread is available on request 

A selection of soya, almond, coconut, oat milk available on request  



AFTERNOON TEA 
P R I O R  T O  T H E  I N T R O D U C T I O N  O F  T E A  I N T O  B R I T A I N , 

the English had two main meals, breakfast and dinner.  Breakfast was ale, 

bread and beef.  Dinner was a long, massive meal at the end of the day.  It 

was no wonder that Anna, the Duchess of Bedford (1788-1861) experienced 

a "sinking feeling" in the late afternoon.  Adopting the European tea service 

format, she invited friends to join her for an additional afternoon meal at four 

o'clock in her rooms at Belvoir Castle. The menu centred around small cakes, 

bread and butter sandwiches, assorted sweets, and, of course, tea.  This 

summer practice proved so popular, the duchess continued it when she 

returned to London, sending cards to her friends asking them to join her for 

"tea and a 'walking the fields'."  The practice of inviting friends to come for tea 

in the afternoon was quickly picked up by other social hostesses.  

A F TE R NO O N TE A  IS  SE R VE D 

from 1.00pm to 5.00pm 

AFTERNOON TEA 
60 

Your choice of our selected tea varieties 

 
A  S E LE CT IO N O F  DE L ICA TE  F ING ER  S A NDWICHE S  

T R A DIT IO NA L P LA IN &  F R UIT  S CO NE  

served with homemade strawberry preserve and clotted cream 

O UR  S E LE CT IO N O F  F INE  T E A  P A ST R IE S  

 

L ITTLE PRINCE & PRINCESS TEA 
24.50 

Jam and peanut butter sandwiches, cupcake and ice cream  

served with a choice of hot chocolate or soft drink 

 

 

 

WHITE  WINE 
abv: 12–13.5% 

175ml  250ml  750ml 

 
S A UVIG NO N B LA NC,  B O UCHA R D F INLA Y S O N  

Walker Bay, South Africa 

13.50  15 .50  41 
 

CHA R DO NNA Y  “K A A IM A NS GA T ” ,  B O UCHA R D F INLA Y S O N  

Overberg, South Africa 

15.50  19 .50  55 
 

CHA R DO NNA Y  ‘ ’S A NS  B AR R IQUE ’ ’ ,  B O UCHA R D F INLA YS ON  

Overberg, South Africa 

14.50  17 .50  49 
 

CHA R DO NNA Y  ‘ ’M IS S IO NVA LE ’ ’ ,  BO UCHA R D F INLA Y S O N  

Walker bay, South Africa 

19  24   67 
 

P INO T  G R IG IO  G R A VE  DE L  F R IUL I  

Friuli Venetia Giulia (DOC), Italy 

12.50  15   43 
 

LE S  G IRE LLE S  P ICP O UL DE  P INET  

Languedoc-Roussillon, France 

13.50  16 .50  46 
 



NON-ALCOHOLIC  
BEVERAGES  

 
 CO K E /DIE T /Z E RO  CO K E                                             

330 ml  

5 .00  

   

F E VE R  T RE E  BE VE R AG E  SE LE CT IO N     

200 ml  

5.00  

 
F R UIT  J UICE S  

orange, apple, grapefruit  

7.00  

 

passion fruit, pineapple, 

tomato, cranberry 

5.00 
 

B E LU M INE R A L  WAT ER  or  

B E LU S P AR K LING  WAT E R 

33cl bottle            
4       

70cl bottle            
8  
 
 

HOT BEVERAGES 
6.00  

 
CA F F È  LAT TE  
CA P P UCCINO  

CA F F È  AM E R ICA NO 
HO T  CHO CO LA T E  

DO UB LE  E SP RE SS O 
M A CCHIA T O  

CO R T A DO 

CHAMPAGNE 
abv: 12% 

LA NS O N,  LE  B LA CK  R ES ER VE  N.V.  

Bottle, 750ml         
130 

½ Bottle, 325ml   
70 .00 

Glass, 125ml 
21 .00 

 
LA NS O N,  B R UT  R O SÉ  N.V.  

Bottle, 750ml         
140 

Glass, 125ml 
25  

 

SPARKLING WINE 
abv: 12% 

P R O SE CCO ,  CA  VIT T O R IA  

Bottle, 750ml         
60  

Glass, 125ml 
13  

 

DESSERT WINES 
125ml 

S A UT ER NES  

France    
14  

 



ROOM SERVICE  
Available between 11.00h and 22.00h 

Dishes with this symbol are available 24 hours  

SA LA DS AN D SAN DWICHES   

M CCA R T HY  S A LA D  

egg, bacon, tomatoes, cheese, beetroot, chicken and avocado  

20.00  

CA E S A R  S A LA D   

cherry tomatoes, croutons and Parmesan cheese 

11.00 
Add: chicken breast 6.00, smoked salmon 6.00, bacon 2.00 

 

S T EA K  B AG UE TT E   
caramelized onion, mushrooms and cheese 

20 .00 

T HE  T O AS T IE  

Cheese and ham or Cheese and tomato toasted sandwich 

Served on White, Granary or Wholemeal 

12.00  

T R A DIT IO NA L CLUB  SA NDWICH  

triple decker of crispy bacon, chicken, lettuce,  

tomato and mayonnaise on  

toasted white, brown or granary bread 

(Vegetarian option available)  
18 .00  

T R A DIT IO NA L S A NDWICHE S   

smoked salmon with horseradish chicken and celery mayonnaise 

roast ham with wholegrain mustard croxton manor cheese and pickle 

served with crisps and salad garnish 

12.00 

LEOPARD BAR  CHIPS 
CHUNK Y  CHIP S     

5  

      LO A DE D CHIP S  

7 .50  

F R E NCH F R IE S  

5  

 

COMFORT FOOD 
B E A  T O LLMA N’S  CHICK E N NO O DLE  S O UP   

mini chicken pie   

9.50 

T R A DIT IO N A L BA TT E RE D CO D &  CHIP S   

tartar sauce and traditional curry sauce 

26.00 

M A C N CHE E S E (V)  
tomato, garlic bread and salad garnish 

15 .00 

T HE  M O NT A G UE  B URG E R   

brioche bun, relish, cheese, coleslaw, and salad garnish 

20.00 

CHICK E N A ND C HO R IZ O  B UR GE R  

brioche bun, chorizo, coleslaw and salad garnish 

20.00 

M E A T  F R EE  B UR G ER  (V)  

brioche bun, relish, coleslaw and salad garnish 

18.00  

P R A WN ST R O GA NO F F  (GF)
  
 

steamed rice 

also available as a vegan option 
24.00 

DESSERTS 
CLA S S IC  T IR AM IS U 

12 

B E A  T O LLMA N’S  CHE E SE CA KE  (V)   

honeycomb ice cream & seasonal fruit 

13 

ICE  CR E A MS  A ND S O RB E TS  (V)    

8 

S E LE CT IO N O F  BR IT IS H CHE E SE  (V)   

 quince jelly, pickled walnuts and Scottish oatcakes 

14 
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