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| MENU |

Tiramisu Affogato, espresso shot (V)

Créme brolée, shortbread biscuits, lemon curd (V)
£9
Chocolate mousse, white chocolate mascarpone, cocoa nib tuile (V)

£9

Coconut sorbet, rum poached pineapple, pomegranate molasses (VG, GF)

Sticky toffee pudding, vanilla ice cream, honeycomb, caramel sauce (V)
£9
Chocolate truffles with a salted caramel centre (V, GF) (4 pcs)

£5

CHEESES
*Served with pickled celery, chutney, quince & crackers (V)

Three cheeses £12 / Five cheese £19

Stilton - this blue cheese has typical blue veining & rich complex flavours (P, V)
Black Bomber - extra mature cheddar, creamy smooth & distinctly flavoursome (P, V)
Golden Cross - goat's cheese log rolled in ash, with a silky texture & citrusy flavour (U, V)
Double Gloucester - semi hard cheese, with a flaky texture & a bold nutty flavour (P, V)
Cotswold Brie - a delicious white soft cheese, with a rich creamy clean fresh taste (P, V)

Dietary Key:
(V) Vegetarian (VG) Vegan (GF) Gluten-Free (GFO) Gluten-Free Option
[P) Pasteurised (U) Unpasteurised (V) vegetarian (G) Goat's (C] Cow
All dishes are prepared in kitchens where allergens, including nuts, are present. Some
dishes may contain small bones. Please ask staff for allergen information before
ordering. A discretionary 12.5% service charge will be added to your bill.
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| AFTER DINNER DRINKS |

DINNER COCKTAILS
Toasted Coconut - £14
Gin Martini - £13
Jalisco Grove - £13.5

DIGESTIVES
Disaronno - £4.5
Taylors Ruby Port - £7.5
Stellenbosch Dessert Wine 75ml - £12
Torres 30 Brandy - £19.5
Hine Rare VSOP Cognac - £12.5
Tio Pepe Sherry - £6
Limoncello - £4.5
Baileys - £5

themontpellierwinebar

themontpellierwinebar.co.uk

@ themontpellierwinebar.co.uk
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