LUNCH MENU
Served Monday to Saturday, from 11:30am to 3:00pm
BAGUETTES AND SALADS
Served as either; a filled, buttered baguette with side salad and crisps; or as a full
salad with baguette and butter to accompany.
Baguette
Salad
Ham and Cheese
£5.95£6.50
Ham and Tomato
£5.75£6.25
Mature Cheddar and Red Onion
£6.50£7.25
Tuna Salad
£6.50£7.25
Salami
£5.50£6.25
Camembert
£6.50£7.25
BLT
£6.50£7.25
Roast Beef and Mustard
£7.00£7.50
Fish Finger and Tartare Sauce
£7.50£8.25
Steak and Onion
£8.95£9.50

BACON ’N’ EGGS
Spanish Omelette 
with garlic mayo.
Bacon and Cheese Frittata
with smoked bacon and gruyere.
Bacon Hash
Sautéed Bacon, onions, beans and
black pudding, topped with a fried
egg with a side of crispy potatoes.
Parma Ham and Eggs
with sun-blushed tomatos and toast.

SIDE ORDERS
£5.50
£5.50
£7.95

£7.95

The full Bistro menu is also served for
all lunch and evening sittings, with the
exception of Sunday lunch times
(see Sunday lunch menu).

Chunky Chips
Shoestring Fries
Sweet Potato Fries
Dressed Continental Salad
Bread and Olives
Seasonal Vegetables
Coriander and Dukkah 
Humus with warm pitta
Baguette, extra-virgin olive
oil, aged balsamic (per person)
Garlic Loaf
Garlic Loaf with Mozzarella
*( and
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on request)

£2.95
£2.95
£3.00
£3.50
£4.50
£3.95
£4.50
£1.50
£3.50
£3.95

STARTERS
AND SMALL PLATES
Soup of the Day £4.95
Always vegetarian. Always gluten-free. Please ask for gluten-free bread.
Falafel Mezze Platter * 
Falafel, hummus, roast veg, sun blush tomatoes and artichoke.

£6.95 / £10.95

£6.95 / £10.95
Salami Antipasti *
Salami, mozzarella, roast veg, sun blush tomatoes and artichoke.
Parma Ham£6.95
with melon, blue cheese, rocket and basil oil.
Calamari Salad*
with caper parsley and lemon mayo.

£7.50 / £11.50

Ham Hock Terrine£5.95
with beetroot chutney and toast.

£5.95 / £9.95
Cauliflower and Fennel Seed Fritters *
with butter bean and za’atar purée, garlic oil, red onion and capers.
Garlic Mushroom Crostini

( on request)

£4.95

SIDE ORDERS
Seasonal Vegetables
Coriander and Dukkah 
Humus with warm pitta
Baguette, extra-virgin olive
oil, aged balsamic (per person)
Garlic Loaf
Garlic Loaf with Mozzarella
* Selected dishes can be ordered as a main course.

Chunky Chips
Shoestring Fries
Sweet Potato Fries
Dauphinoise Potatoes
Dressed Continental Salad
Bread and Olives

£2.95
£2.95
£3.00
£3.50
£3.50
£4.50

Vegetarian

Gluten-free
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Dairy-free

£3.95
£4.50
£1.50
£3.50
£3.95

MAIN COURSES
LARGE PLATES
Big portions!
So, if you are faint of heart or fancy a pud’
they’re probably not for you.
10oz Horseshoe Gammon £13.50
Served with egg and pineapple, French fries and salad.
Cross-border Burger£11.95
Welsh beef and Shropshire Blue cheese. 8oz of ground
Montgomeryshire beef, in a toasted bun with lettuce,
tomato, crispy bacon, Shropshire blue mayonnaise and
caramelised onions. Served with French fries and salad.
Vegetarian mushroom and mozzarella burger available.
Fish and Chips£12.95
Deep fried cod in Monty’s beer batter; served with chunky
chips, homemade tartare sauce and mushy peas.
Boeuf Bourguignon £14.50
Montgomeryshire beef and smoked bacon, cooked in
red wine with silverskin onions, carrots, garlic and herbs.
Served with French fries and vegetables.

STEAK FRITES
All served with French fries and continental
salad and your choice of, red wine and
), blue cheese sauce ( ),
mushroom sauce (
Au Poivre ( ) or garlic mushrooms ( ).
10oz Ribeye
10oz Sirloin
10oz Rump

£23.95
£19.95
£18.95
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MAIN COURSES
CONTINUED
MEAT

VEGETARIAN

Sauté Chicken £15.95
Breast of chicken sautéed with
mushrooms in a garlic, white
wine and cream sauce. Served
with crispy potatoes and salad.

Stuffed, Baked Pepper £9.95
Baked pepper filled with ratatouille,
topped with grilled goat’s cheese.
Served with dressed continental salad

Grilled Lamb Cutlets £16.95
with garlic, lemon and rosemary butter.
Served with French fries and salad.
Smoked Ham with Parsley £12.50
and Caper Sauce
Mature cheddar potatoes and Savoy cabbage.
Duck and Dauphinoise 
Duck leg confit with dauphinoise
potatoes, green beans and a port
and berry sauce.

Baked Camembert 
£10.95
Whole camembert brushed with garlic
and herbs. Served with roast veg, crispy
potatoes and granary toast to dip.
Spiced Butternut Squash, 
Chickpea and Olive Tagine
Served with Greek salad, hummus
and warm pitta.

£10.95

£12.95

SIDE ORDERS

Dragon Sausage and Frites
£11.50
A handmade sausage of 70% pork,
peppery leeks and a kick of chilli.
Served with French fries, salad and mayo.

FISH
Cod and Chorizo in Cider £16.95
Fillet of cod, chorizo and peas
in a cider & cream sauce. Served
with French fries and salad.
£14.95
Sea Bass and Ratatouille
Grilled Sea bass fillet, served with
ratatouille and crispy potatoes.

Chunky Chips / Shoestring Fries
£2.95
Sweet Potato Fries
£3.00
Dauphinoise Potatoes
£3.50
Dressed Continental Salad
£3.50
Bread and Olives
£4.50
Seasonal Vegetables
£3.95
Coriander and Dukkah 
£4.50
Humus with warm pitta
Baguette, extra-virgin olive
£1.50
oil, aged balsamic (per person)
Garlic Loaf (with Mozzarella) £3.50 (£3.95)

Vegetarian
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Gluten-free

Dairy-free

PASTA
All sauces served on fresh egg tagliatelle
(Gluten-free pasta available on request)
Carbonara
Chicken£10.50
Chorizo Sausage
£10.50
Smoked Bacon
£10.25
Mushroom £9.95
2 in 1
£10.95
3 in 1
£11.50
4 in 1
£11.95
Chicken Forestiere ( sauce)£11.95
Sautéed breast of chicken, cooked
in a red wine, smoked bacon, tomato
and mushroom sauce. Flavoured with
garlic and fresh herbs
Pasta Lanagan £10.25
Sautéed aubergines, onions and
peppers, with Kalamata olives, chilli
and tomato sauce; topped with feta
cheese and basil oil.

Tiger Prawn Amatriciana £11.95
Sautéed Tiger Prawns in a tomato
and chili sauce
Lasagne Bolognese£10.50
Traditional beef ragù layered with fresh
egg pasta; topped with béchamel sauce and
mozzarella. Served with dressed salad.

SIDE ORDERS
Chunky Chips / Shoestring Fries
£2.95
Sweet Potato Fries
£3.00
Dauphinoise Potatoes
£3.50
Dressed Continental Salad
£3.50
Bread and Olives
£4.50
Seasonal Vegetables
£3.95
Coriander and Dukkah 
£4.50
Humus with warm pitta
Baguette, extra-virgin olive
£1.50
oil, aged balsamic (per person)
Garlic Loaf (with Mozzarella) £3.50 (£3.95)

EARLY BIRD OFFERS
20% discount on orders taken between 5.45pm and 6.45pm (excluding specials).

NOTES
Vegetarian

Gluten-free

Locally-sourced meat: The pork, gammon, bacon
and sausage we use, come from Neuadd Fach,
Llandinam. Our steak, lamb and beef comes from
Morwens of Forden (4 miles).
Intolerances and allergies: We can accommodate
food intolerances and allergies, providing that these are
mentioned at the time of booking, or at point of order.
Salad garnishes and side dishes may contain nuts and
seeds. Please advise a member of staff of any allergies.

Dairy-free

The majority of our food is freshly-cooked to order. As
a result, during very busy periods, you may experience
slightly longer waiting times than usual. At these
times, we still work very hard to ensure that every
order arrives at your table as quickly as possible.
Please bear with us, or ask our staff to advise about
food choices which take less time to prepare.
Please note that we cannot guarantee our fryers are
gluten-free.
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DESSERTS
See the board for our daily specials
CLASSICS

ICE CREAM AND SORBETS

Artisan Cheeseboard £7.95
Cheese and cracker selection,
chutney, celery and grapes.
(Why not add a Port for £3.00)

Selection of ‘Dairy Dreams’£1.25
and other ice creams and sorbets (per scoop)

Sticky Toffee Pudding 
with toffee sauce and ice cream

HOT DRINKS

£5.95

Monty Mess£5.95
Eton mess with a twist
Warm Chocolate Brownie £5.95
Cheesecake £5.95
Flavours vary from day to day,
so please ask
£2.95
Affogato
An espresso served with a scoop
of plain ice cream.
£4.50
Café Reale
Fig poached in white wine, honey
and cinnamon with mascarpone
and an espresso.

Flavours vary from day to day, so please ask.

Coffees
Espresso
Americano
Latte
Cappuccino
Mocha

Sgl Dbl/Lge
£1.75£2.00
£1.95£2.60
£2.50£3.00
£2.35£2.90
£3.00£3.50

Teas 	
Pot
English Breakfast
£1.95
Earl Grey
£1.95
Herbal£1.95
Hot Chocolate £1.95

LIQUERS
Please ask for our Port, Cognac,Whisky and
Whiskey selections
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