OXY) OXY) OXY) (OXY) (OXY) (OXY) (OXL) OXY) OXYD) OXY) OXY) OXY) OXY) OXY) (OXY) OXY) OXY) OXY) (OXY)
X6 X ‘ G ( ' © OO
) \QGQ @ (6@ (6@ (6@ (6 @ (6@ (6 © (6 @‘\J@ @ Gy @ () (6 ©) 6y @ (67 (6 ) (6 @ (6 ©) \@%\é
D) 90, &)
NG ( HONG
6 DRER
) ©)( MONE
X6 O ON
REX e
©© 99
) O ( G
) 2 W%
) (G
= [5)
5 MONTAGU’S MEWS ?Q@}@
©§£@ BAR + DINING » GARDEN 98
2@@ ( HONG
)-0) RONE
MO Classic Tasting Menu 96
-6 De?
b‘®©< FOUR-COURSE 3 WE
HMOM( HONG
O 20
Yo K€
)\@@\’( Celeriac tempura, baked apple 9@ 5
) ©O)( 6.6
© Salmon X0
IHOM( : : HONE
9@@@ Citrus cured Loch Duarte salmon, cucumber, kombu dressing 9) 06
»<0) Godello, ‘Louro Do Bolo” Rafael Palacios, Galicia, Spain E)%
RO -6
G 6@/ 9) @é
( G
o XO >
9@53( Perl Las %@@
3\@@)@@5 Perl Las, Bromham beetroot, fig, port = ©é
D @@( Pinot Noir, Heirloom Vineyards, Adelaide Hills, Australia 2023 9©@@
6 DRER
D) @@ ©®6
O Lamb 5
© G, NGO
) @K\( Somerset lamb, Wye Valley asparagus, sheep curd, Amalfi lemon ﬁ%@
X O :
2@@/\( Yukon Gold potato sourdough, vy House Farm salted & homemade marmite butter %@ ©
DNE)
D) @K@( Cannonau, Antonella Corda, Sardinia, Italy 2022 %
)OO@< RORE
) (O 2
ONG) DNE
DO Tunworth ; g%
D\@j'/@( Walnut ketchup, caramelized apple, walnut loaf 9‘9@%‘5
9@& (E15 supplement) @%@@
°) S
2@@©§ Lugana, ‘Vigneto La Conchglia” Agricola Citari, Lombardy, Italy 2023 @?)@@
) ©) ( ©).G
% G Valrhona Manjari DR
N O)( : . 5 (G
sy Yorkshire forced rhubarb, Valrhona Manjari, thyme 9?@
?@)O@“( Szamorodni, Péter Pince, Tokaj, Hungary 2019 5/\@@%
) O) ( 2
©xG 9x%)
HEON( G- ©
06 968
) ©)( ONE
DS £75 per person 9X9)_
o 06
@ © £50 per person wine pairing 9 ©
)_©) ( ©) G
g@\( 9 @6
) | - | RORe
@ @E Please let us know if you have any dietary requirements before ordering. 2 9%
% 5 C)@ A discretionary 12.5% service charge will be added to your bill. 9@)% >
RO RORC
ONG) 9) k‘@z
DROR RORC
)@6\(:.( 1775 9 @6
50 K e
DEOX( THE ROYAL CRESCENT ON
:D 6\/_\( HOTEL - SPA + DINING © ©
©© 9) @%
RON( ©ONG
2L O\ : . . . .
9 X0)(GX9)~(OXO)(GXO) (GXO)(OXO) (GXO) (GXO) (OXO)(GXO) (GXO)(OXO) (9XO) (GXO) (GXO) (GXO) (GXO) (5 @'@%ﬁ
D@@@u@%@? 65 @v@%@% ECE OB QR ﬁ@%o @ 65@ E R R CEOX GR R xR @)% ©x
AN ENE) /fﬁ@?(g@@) TN A S S e S A S S A S A NS AO (fﬁ@mb@j%



OO O 92 O OO O OXF O OX2) OO0 OXF 02 O2 92 OO
) m@@@@@(\@@@@@@@@@@@@@@G\@@@@@@@@@@@@@@ %\Eé

X O OX2)

©)
) ©) ( RONE
D@) © 5 Q@
) O)( G
ROR RONE
)
269 MONTAGU’S MEWS 2%
991@( BAR - DINING + GARDEN @%@5
© G 99
2 ©)( %C;
e mCe
) @fi( Vegetarian Tasting Menu 9%
9“@0( FOUR-COURSE 9%
ONE) 9)
) O)( ©)6
© = o) ©C
6 0%
) f\( Celeriac tem baked appl =

5 O( pura, baked apple o) @@
)

5 5 (©
9@(9(2 Carrot g %
2@\@@\( Carrot escabeche, candied carrot, yoghurt 3 3©@
) ©@< Bordeaux Blanc Sec, ‘Lion’s’, Chateau Suduiraut, France 2022 G
DJ O 9@ ©
e DRo®
DROX( Perl Las @g@
2@ @i Perl Las, Bromham beetroot, fig, port ©

Pinot Noir, Heirloom Vineyards, Adelaide Hills, Australia 2023

R Tl N3
00
AOXO)

CEO R 20
3 > @O( Sparagus 9 5
© /@)\( Wye Valley asparagus, Westcomb ricotta, Amalfi lemon G) %
) «
DC-’)%@( Yukon Gold potato sourdough, vy House Farm salted & homemade marmite butter 9?%2@@
) o) G
5@ © Chardonnay, ‘M3, Shaw + Smith, Adelaide Hills, Australia 2022 9"%
o OFON
e | =
§@ % Wigmore 9&%
) @g( Walnut ketchup, caramelized apple, walnut loaf 2 9@
DX C@( (£15 supplement) 2%
X0 Cannonau, Antonella Corda, Sardinia, Italy 2022 %@L
RO o8
O
i ' @< . @9%
DRORE Valrhona Manjari 106
% KC@\< Yorkshire forced rhubarb, Valrhona Manjari, thyme 2 %
: 5 G
D 6(}( Szamorodni, Péter Pince, Tokaj, Hungary 2019 )6\ ©
2o 0%
© I>
2@%5 £65 per person :“)O ©
) @);\( £50 per person wine pairing Jggz()g%
RO 2006
D@ @)\( Please let us know if you have any dietary requirements before ordering. D) %
D@ é;( A discretionary 12.5% service charge will be added to your bill. ?\%6)@
o 2006
oG . 20
) ©)( THE ROYAL CRESCENT RONE
Dl O( HOTEL - SPA + DINING 90 &
9@6 o J@%
Y O) 9 G))
B 203
DROX , , 2606

©)
©

< (©X9©) (X0

©)(OX)(XO)(GXO) (GXO) (GXO) (GXO) (X)) (OXO) (OXO) (GXO) (GXO) (GXO) (GXO) (GXO)(OXO ©
A S S A S A S RS N A S RO @@a@@gm S S e S S S A A A e S NS A A S S A S AN O @(J%

N

D@
©

®)



) O

o

©) (€

©)©

)

O

N

©)

="

) 6)(0-6).(06).©

MONTAGU’S MEWS

BAR « DINING - GARDEN

©
©
©

WA N NI N
®© ; @© :
) (©-0)

Pescatarian Tasting Menu
FOUR-COURSE

C

©

W)@W/
©)(970) 9 )

@W/

Celeriac tempura, baked apple

Salmon

©)

MG
\©)
262

(s
©)

OMG)

Citrus cured Loch Duarte salmon, cucumber, kombu dressing

Godello, ‘Louro Do Bolo” Rafael Palacios, Galicia, Spain
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Perl Las
Perl Las, Bromham beetroot, fig and port
Pinot Noir, Heirloom Vineyards, Adelaide Hills, Australia 2023

@\“’JL \W@W/

N
G
) ©)

S)

NG
@f\

D =
@?)\

&) D AD)LOAY) AT DAY OAS) O BIAS WA OAN) I9ASD, XIS O OXAD) O O 2
060661969606 6-6) ) 6.06) 10696 0606196196 0606106
@ OROF O FOROZORFOROEONE ©X96X9© 6 ©X0© ©X9°©
9) (O @ (6@ (67 @ Oy @ (6@ (6 © 6 @ (6 @ 6y @ (6@ (6@ (6 @ (6 @ (67 @ (67 ©) (6 @) (6 ©) (6 G

5@ Q Asparagus @%
D ) @O( Wye Valley asparagus, Westcombe ricotta, Amalfi lemon ?%@@5
D\@@@( Yukon Gold potato sourdough, vy House Farm salted & homemade marmite butter 2 @é
2 Chardonnay, ‘M3, Shaw + Smith, Adelaide Hills, Australia 2022 B2
D @\ ) 9

MO Wigmore 5
© 9)

5) E@\E Walnut ketchup, caramelized apple, walnut loaf =1 ?Q
D i_/\( (E15 supplement) i@?@
;)V Ei( Cannonau, Antonella Corda, Sardinia, Italy 2022 = @G

)R 9X9)

o 520
O © . 9)

) ©)( Valrhona Manjari L@%
©) o)
D@O@D\( Yorkshire forced rhubarb, Valrhona Manjari, thyme G ©

b st LN
9© n( Szamorodni, Péter Pince, Tokaj, Hungary 2019 %gé
) (O NONG
G 20
) ©)( G
©) oxX©
D( OM( £75 per person e ©
3\6)@@% £50 . .. 99 @6
) per person wine pairing X6
D 3\ ©ONE
) ©) G
G o X0O)
2@0@)\( Please let us knowifyou have any dietary requirements before ordering. ;%/@
9( /\( A discretionary 12.5% service charge will be added to your bill. %%
9 X9 6, X0)
ROx 6
) ©)( &5 6.6
X6 | | 9%
ROx 1020
OXG THE ROYAL CRESCENT DR
D ©K\< HOTEL « SPA « DINING 9 G
G 9( 9@@6
G =G5
NG 5 (©
-6 DEGR

©)(

O
9]

© © ©

N7
»O)
©

©X

IXO) (GXO)(GXO) (OXO)
= OxOE OROXO=
N A S A S N = A AN A A AR =

i
28

i
o

9)

2N/
©) ©
©%
©)
QK
g@(

2)

(@)

©)(OX©O)(GXO)(GXO) (XD (GXO) (OXO)(OXO) (GXO) (X0 (HXO)
S S D S S A 7 S N A D /A = A7 6\)(2



e

@Q’/
©)

NN
/@\@\

ORONENG)
QUONG)

~—/
G

©

@\\'ﬂ
©)

NN
@
N

©
©)

N\
C/‘%\

O

O

(©°6) 6/ 6) (6°6) (6-6) 9

N
©

©)976) 976 076) 076) 976) ©0)

(©-6) (O

\—/
%/6?)\

@\‘-y
©)

NN
\%
Sl

©
©)

NN
0

©
©)

NN
R

©) 9769

NN\
%\

©-6) 9
GROXG

N— N\~
@
N

©°6)©
©)90)

N/
O
i

@\\'ﬂ
©)

NN\
%\

©©
)

=

O
©)
(

RO @@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@9
D)

MONTAGU’S MEWS

BAR « DINING - GARDEN

Vegan Tasting Menu

FOUR-COURSE

Celeriac tempura, baked apple

Pea
Pea, mint and wild garlic from our garden

Griner Veltliner, ‘Gmirk’, Anton Bauer, Wagram, Austria 2021

Beetroot
Beetroot mousse, Bromham beetroot, fig, port

Pinot Noir, Heirloom Vineyards, Adelaide Hills, Australia 2023

Asparagus
Wye Valley asparagus, Amalfi lemon

Yukon Gold potato sourdough, Piqual olive oil, balsamic

Chardonnay, ‘M3’, Shaw + Smith, Adelaide Hills, Australia 2022

Exotic fruit

Exotic fruit raviolo, lemongrass, coconut

Ginjo Yuzushu, Akashi-Tai, Japan

£75 per person
£50 per person wine pairing

Please let us know if you have any dietary requirements before ordering.

A discretionary 12.5% service charge will be added to your bill.
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