
Please notify your waiter if you are 

allergic to nuts, dairy, wheat or have 

any other allergies. We cannot  

guarantee traces of nuts will not be 

found in our food. 

A 10% discretionary service charge 

will be added to all bills 

  41 st georges road, cheltenham, glos GL50 3DZ t: 01242 227678 e: info@montysbraz.co.uk 

www.montysbraz.co.uk 

Thai Crispy Duck   
Oriental vegetables, sweet chilli and sesame oil dipping sauce, pancake cones 

Seared Cornish Scallops  
Red lentil dhal, onion and cumin bhaji, pickled carrots, mango and coriander jam 

Starters 

Chicken Liver and Black Truffle Parfait   
Brioche, sultana purée, sauternes jelly, port syrup 

Line Caught Mackerel and Horseradish Fishcake  
Rhubarb chutney, watercress salad, smoked garlic mayonnaise 

Soft Poached Duck Egg Florentine (v)  
Baby spinach, toasted muffin, hollandaise sauce 

Cotswold Fillet of Beef  
Truffled dauphinoise potatoes, baby carrots and turnips, blue cheese beignets,  
herb mustard, Madeira jus 

Free Range Breast of Duck  
Orange braised red cabbage, sweet potato mash, soy glazed shiitake mushrooms, 
star anise and red wine sauce 

Pan Fried Fillet of Salmon  
Smoked new potato salad, salmon and dill mousse, creamed ruby chard,  
brown shrimp and chive hollandaise 

Wild Mushroom Tortellini (v)  
Gruyére sauce, mozzarella nuggets, herb crisps,  pecorino cheese and  
poppy seed wafers 

Pan Fried Whole Lemon Sole  
Saffron potatoes, peas and asparagus, sauté girolles mushrooms,  
lemon and parsley butter sauce  

Mains 

Desserts 

Winter Hedgerow Berry Pudding  
Sour cherry purée, poached baby apples, Cornish clotted cream 

Rhubarb and Stem Ginger Crème Brûlée   
Ginger  snap biscuit  

Honey and Pecan Tart  
Lemon curd, blackberry milkshake 

Tiramisu Cheesecake  
Espresso and amaretto jelly, chocolate ice cream 

Selection of English Cheeses  
Sour dough and rye wafers, apple and real ale chutney, dried apricots and walnuts 

£30 Group Menu 


