Sunday Lunch

2 Course £19.95 | Add desert £5

While You Wait
Gordal olives, Italian bloomer bread - balsamic & EVOO 5
Haggis Fritters — peppercorn sauce 5

Crispy Smoked Paprika Puffs

Starters

Mushroom Bruschetta

Roast chestnut mushrooms in a creamy cheese sauce
On a slice of toasted garlic buttered Italian loaf

Vegetable Pakora
Homemade vegetable pakoras with spiced yoghurt dip

Patatas Bravas
Smoked paprika dusted crispy potato puffs, lightly spiced
tomato sauce, garlic mayonnaise

Chicken tenders
Lightly spiced crispy coated chicken with slaw & Aioli
Have them as they come or spiced up in Firecracker sauce!

Roast Tomato and Red Pepper Soup
Chargrilled Italian Bloomer and Lurpak butter

Firecracker Cauliflower
Sweet Sriracha coated crispy fried cauliflower florets with
garlic mayo

King Prawn & Chorizo
With cherry tomatoes in garlic & herb butter & crusty Italian
bloomer bread

Traditional Haggis
Haggis, neeps & creamy mash potato with peppercorn sauce

Halloumi Fries
Lightly spiced crispy halloumi with garlic mayonnaise

Burgers

Each served in a sesame seeded Brioche Bun with baby gem
lettuce sliced tomato, garlic mayonnaise & a side of fries

Montie’s Beef Burger

60z beef burger with smoked bacon, mozzarella cheese
Vegan Chestnut Burger

Salt N Chilli Halloumi Burger

Crispy Fried Chicken Burger

Cajun Chicken Burger

Classic Mains

Macaroni Cheese
Classic Macaroni and 3 cheese sauce served with skinny fries

Classic Fish & Chips
Beer battered angel cut haddock fillet with skinny fries,
tartar sauce and lemon wedge

Chicken Balmoral
Chargrilled Chicken with smoked bacon, crispy haggis fritter,
peppercorn sauce served with Clapshot potato

Crispy Fried Chicken Katsu Curry
Lightly spiced crispy fried chicken with katsu curry sauce,
steamed basmati rice and red cabbage slaw

Traditional Haggis
Haggis, bashed neeps & creamy mash potato, peppercorn
sauce with crispy haggis fritter

Roast Tomato & Pepper Pappardelle
Confit beef tomato, cherry tomatoes in a lightly smoked
paprika spiced tomato sauce with parmesan and fresh parsley.

The Sunday Roast (£3 Supplement)

30-day dry aged Tweed Valley topside of beef served
pink with Yorkshire pudding, crispy roast potatoes, glazed
carrots, buttered leeks and red wine jus

Allergens: Please advise server of all food allergies.
Allergen matrix available on request.
Please note we sell nuts behind the bar

Signature Mains

Scottish Salmon Fillet
Crushed roast potatoes,
Buttered broccoli and Salsa Verde

Montie’s Chicken Milanese
Crispy fried chicken with fresh lemon served with pappardelle
in a tomato, roasted red pepper sauce and parmesan shavings

Catalonian Fish Stew

Haddock, king prawns, salmon & chorizo with cherry tomatoes
spring onions in a paprika spiced tomato sauce with crusty
bloomer bread

Nasi Goreng

Indonesian rice dish with garlic salt n chilli king prawns, Asian
slaw, soy sauce, coriander with fried egg, crispy onions and
garlic mayonnaise

Smoked salmon & King Prawn Pappardelle
King Prawns, Smoked salmon, cherry tomatoes, in a creamy
tomato sauce with parmesan & fresh parsley.

Firecracker Cauliflower

Sweet Sriracha coated crispy fried cauliflower florets tossed
with spring onions and crispy onions served with steamed
basmatirice

Montie’s Ceasar Salad

Crisp baby gem lettuce, croutons, parmesan shavings, cherry
tomatoes, poached egg, with or without anchovies.

Add Grilled Chicken OR Salmon Fillet OR Grilled Halloumi +£4



