
themontpellierwinebar.co.uk

(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 making your order. Not all ingredients are listed on the
menu, and we cannot guarantee the total absence of nuts or other allergens.

 
Please note a discretionary 12.5% service charge will be added to your final

bill, which is shared between the team.

Grilled Breakfast Bun
Two pork sausages, thick cut honey glazed house bacon,

free-range fried hen’s egg, served in a toasted brioche bun 
£9

Smashed Avocado
Two free-range poached hen’s eggs, coriander, chilli chutney,

sourdough toast 
£12

 
Scrambled Eggs & Smoked Salmon

Scrambled free-range hen’s eggs, oak smoked salmon, 
sourdough toast 

£14

Plant-Based Cooked Breakfast
Fried spiced tofu, vegan bacon & sausage, smashed avocado,
roast tomato, field mushroom, baked beans, sourdough toast 

£15

Cooked Breakfast
Free-range fried hen’s egg, thick cut honey glazed house bacon,
pork sausage, black pudding, hog’s pudding, roast tomato, field

mushroom, baked beans, sourdough toast 
£16

House Breakfast Extra’s
Thick cut honey glazed house bacon £4 per slice

Grilled hog’s pudding £4 two pieces 

SATURDAY BRUNCH MENU


