
MONTROSE SET LUNCH MENU 
 

2 courses for £15.95 

3 courses for £18.00 

 

We use only the finest, free range and seasonal ingredients, sourced as locally  

as possible, to ensure the best quality and freshest taste. 

 

STARTERS 

                                            

• SOUP OF THE DAY     

served with crusty bread. 

 

• MONTROSE FISHCAKES                                      

with mixed leaves and homemade tartar.          

 

• SMOKED DUCK AND CASHEW NUT SALAD 

 

• BLUSHED VINE TOMATO, ONION, MOZZARELLA AND BASIL SALAD 

 
 

 

 MAIN COURSES 
 

• FILLET STEAK STOGANOFF  

served with steamed rice and sour cream. 

 

• PAN FRIED LIVER AND BACON 

served on creamed potatoes with onion gravy. 

 

• BAKED FILLET OF RAINBOW TROUT  

Served with wilted spinach, almond and salsa verde. 

 

• ROAST BUTTERNUT SQUASH AND BLACKSTICKS BLUE CHEESE RISOTTO 

finished with walnuts and a parmesan crisp.                            

 

• SESAME SEED ROAST FILLET OF SALMON  

with stir fried Asian vegetables. 

     
 

 

SIDE DISHES  
 

• TODAY’S VEGETABLES       £2.95 

Locally grown vegetables – please ask your waiter for today’s selection. 
 

• TODAY’S POTATO DISH       £2.95 
Please ask your waiter for more information on today’s selection. 

 

 
 

A SELECTION OF CHEESES IS ALSO AVAILABLE AT AN ADDED COST 

PLEASE SEE OUR SEPARATE CHEESE MENU 

 

 

TEA OR COFFEE 

 

Americano, Espresso and Tea £3.25.  Speciality Coffee £3.75, Liquor Coffee £5.00           
                     

                                                        

Prices are subject to change. Service not included. 

To the best of our knowledge, no genetically modified Ingredients are used in our cooking. Dishes may contain traces 

of nuts. 


