
VALENTINES SHARING MENU

TO BEGIN
Glass of house fizz

Freshly baked sourdough (V)
Mushroom arancini (V)

SEAFOOD PLATTER TO SHARE
Scallops in the half shell, shell-on prawns, crispy paprika squid

Garlic parsley butter, tartare sauce, burnt lemon

AGED BEEF TO SHARE
Roast sirloin of beef, 8-hour slow-cooked beef short rib

Mashed potato, Parmesan gem salad, horseradish sauce, red
wine jus (GF)

CHOCOLATE TO SHARE
Chocolate fondant, chocolate brownie, chocolate ice cream

Burnt marshmallow, honeycomb, passionfruit sauce (V)

(PB) = plant-based, (V) = vegetarian, (N) = contains nuts, (GF) = gluten-free,
(DF) = dairy-free

Please let us know of any allergies, intolerances, or dietary requirements before
placing your order. Not all ingredients are listed on the menu, and we cannot

guarantee the total absence of nuts or other allergens.

Please note that a discretionary 12.5% service charge will be added to your
final bill. This charge is shared equally among the team.

To make a reservation speak to our hosts, book online at
themontpellierwinebar.co.uk T: 01242 350772

£75
per person

https://www.google.com/search?q=the+montpellier+wine+bar+cheltenham&sca_esv=ef12aeaa4e0d65bc&rlz=1C1YTUH_en-gbGB1070GB1070&sxsrf=ADLYWIIqd-KCX6OUlxyiqYMbM-9SCgOb1A%3A1737539968580&ei=gMGQZ-aDI_nAhbIPh6_CaA&gs_ssp=eJwFwUEKgCAQAEC61ieE6Kxrm0pP6BdrbhqYhQj1_Gb6QUYJLaQQMatundSHzgJ4ArcgBYPHqj6j7WzYA5LTEDRuY0ssrru0h3M-uYr3LCw8VbEnzo1LousHhI0b1A&oq=the+montpellier+winebar&gs_lp=Egxnd3Mtd2l6LXNlcnAiF3RoZSBtb250cGVsbGllciB3aW5lYmFyKgIIATIHECMYsAIYJzIQEC4YgAQYxwEYDRiOBRivATIIEAAYgAQYogQyHxAuGIAEGMcBGA0YjgUYrwEYlwUY3AQY3gQY4ATYAQFI3y5QjQZY3BtwAXgBkAEAmAGiAaAB8A2qAQQ2LjEwuAEByAEA-AEBmAIPoAKSHsICChAAGLADGNYEGEfCAg0QABiABBiwAxhDGIoFwgIGEAAYBxgewgIOEC4YBxjHARgKGB4YrwHCAggQABgHGAoYHsICCxAAGIAEGJECGIoFwgIUEC4YgAQYkQIYxwEYigUYjgUYrwHCAgsQLhiABBjRAxjHAcICBxAAGIAEGA3CAg0QLhiABBjHARgNGK8BwgIIEAAYogQYiQXCAgUQABjvBZgDAIgGAZAGCroGBggBEAEYFJIHBzYuOC44LTGgB9CPAQ&sclient=gws-wiz-serp

