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MONTPELLIER
CELLAR RESTAURANT

SUNDAY LUNCH MENU

BITES
Mixed olives VG, GF) £6

White anchovies (GF) £8

Sourdough, whipped butter & sea salt (V)
£6

Salt & pepper squid, romesco sauce & aioli
£

Miso-glazed pork belly bites, burnt apple

& sesame (GF) £9

Spiced hummus, poppadoms & mango
chutney (VG, GF) £9

Mushroom arancini, Parmesan & truffle aioli
(4 pieces) (V) £9

Padrén peppers, chilli salt & paprika oil
VG, GF) £9

TOASTED SANDWICHES

Tuna melt with red onion, Cheddar,
mozzarella & chilli jam £11

Slow-cooked beef with onion chutney,
Emmental & gravy dip £12

Croque monsieur, ham & cheese,
béchamel sauce £12
Add a fried egg £2

SALADS
Caesar Salad, Llettuce, Anchovies,
Sourdough Crumb & Parmesan £11
Add Chicken £5

Grilled Tuna Steak Salad, Crispy
Potatoes, Tomatoes, Padrén Peppers

& Romesco Sauce (GF) £18

Whole Burrata, Greek-Style Salad,
Olives, Oregano, Balsamic & Olive Oil
(V, GF) £14

PLATES £12 PLATTERS £18

Charcuterie — salami, chorizo, Serrano ham, terrine, pickles, sourdough bread & butter £18
Cheeses — served with chutney, quince & crackers (V) £18
Smoked salmon — capers, pickled shallots, lemon, dill, sourdough bread & butter £12

re==@——=+ OUR ROASTS +==&—+

All served with roast potatoes, seasonal vegetables & a Yorkshire pudding.
Roast rump of beef, horseradish sauce & gravy £24
Slow-roast pork belly, crackling, Bramley apple sauce & gravy £23
Roast chicken supreme, pigs in blankets, bread sauce & gravy £23
Roast fish of the day, burnt lemon & salsa verde £23
Root vegetable, apricot & sage nut roast, cranberry sauce & gravy (VG) £20

ve==@——=+ SIGNATURE SHARING ROAST +==&—+

All three of our meat roasts, served with all the trimmings & boftomless gravy.
£28 per person [minimum two people)

SIDES

Gem lettuce, sourdough crumb & miso dressing (VG) £6
Cheddar & Parmesan cauliflower cheese (V) £6
Parmesan & truffle skinny fries £8
Skinny fries, rosemary salt (VG, GF) £6

Dietary Key:

(V) Vegetarian (VG) Vegan (GF) Gluten-Free (GFO) Gluten-Free Option
Please ask staff for allergen information before ordering.
A discretionary 12.5% service charge will be added to your bill.
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