FILDES

RESTAURANT
AT THE MONTPELLIER WINE BAR

SUNDAY LUNCH

SNACKS

Freshly baked sourdough, sea-salted butter (V, G, D)

Mixed olives, herb dressing (PB)

Marinated white anchovies (F, SD)

Padron peppers, smoked chilli salt (PB)

Mushroom arancini, Parmesan, truffle aioli (2 pieces) (G, E, D)

Short rib croquettes, mature cheddar, romesco sauce (2 pieces) (G, E, SD, D)

Paprika-fried squid, burnt lemon, aioli (MO, G, E)

SHARING

British cheeses, chutney, celery, quince, grapes, crackers (V, D, CE, G, SD, N, MU, SE)
Hummus, crudités, bitter leaves, chickpeas, salsa verde, sourdough bread (PB, SE, G, CE)
Baked Camembert, caramelised onions, cornichons, baked baguette (V, D, G, SD)
Smoked salmon, capers, shallots, parsley, lemon, sourdough bread (F, G, D, SD)
Charcuterie, cornichons, artichokes, piccalilli, sourdough bread (G, D, SD, MU)

ROASTS

All our roasts are served with roast potatoes, carrot and swede mash, green vegetables,
cauliflower cheese, and Yorkshire pudding

Roast sirloin of beef, creamy horseradish and gravy (G, D, SD, MU, E|

Slow-cooked pork belly, crackling, apple sauce and gravy (G, D, SD)

Fish roast of the day, salsa verde and burnt lemon (F, SD, G, E, D)

Roast spiced tofu, vegetable gravy (PB, SD, S)

Children’s roast

SALADS

Creek salad - red onion, olives, feta, lettuce, cucumber, tomatoes, oregano (PB, SD)
Caesar salad - grilled chicken, lettuce, anchovies, croutons, Parmesan (G, E, F, D)

DESSERTS

Affogato — amaretti biscuit, espresso shot (V, N, D, E)

Sticky toffee pudding — salted caramel ice cream (V, G, E, D)
Panna cotta — berry compote, Biscoff crumble (D, G, S)
Chocolate mousse — passionfruit sauce, mango sorbet (PB)

Allergen Key:

(PB) = plant-based | (V] = vegetarian | (N) = nuts | (G) = gluten | (D) = dairy

(SD) = sulphur dioxide | (SE} = sesame | (F) = fish | (MO) = mollusc | (MU) = mustard
(CE) = celery | (C) = crustaceans | (L) = lupin | (S) = soya
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Please inform us of any allergies, infolerances, or dietary requirements before placing your order. Our allergen

key shows which allergens are present in each dish.
Not all ingredients are listed, and we cannot guarantee the total absence of nuts or other allergens.
A discretionary 12.5% service charge will be added fo your final bill.
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