
Nibble s  To  Share
MATURE CHEDDAR & MUSHROOM ARANCINI  - Truffle Mayonnaise  - 230Kcal	                                      3

MANZANILLA - Green olives, brine cured - 102Kcal		  						            5

ROSEMARY & POTATO SOURDOUGH - Whipped butter, tomato dip and oil & balsamic vinegar - 308Kcal 8                         

COBBLE LANE CURED CHARCUTERIE - Coppa, bresaola, fennel garlic salami & bread sticks - 393Kcal  14

FARMHOUSE BRITISH CHEESES - Seasonal chutney, crackers - 575Kcal	 			      16

TRADITIONAL HUMMUS - Seeds, sumac & crackers - 144Kcal					         	     12

 Business Set Menu
Available from monday to friday

2-Courses 45
3-Courses 50 

Dishes to be selected from the ones marked with a *             

The Unavoidables
11 am to 10.30 pm

THE WINSTON BURGER - 776Kcal - 25

170gr beef patty, Winston sauce, cheddar, 
caramelized onion, pretzel bun, served with fries

THE CLUB SANDWICH - 678Kcal - 19 

Chicken fillet, free-range egg, tomato, iceberg 
lettuce, mayonnaise, bacon crumb 

MONTAGU FLAT BREAD - 582Kcal - 19           

Sautéed wild mushroom, mozzarella, Parmesan

Add on: Chicken 7

The Classics
11 am to 10.30 pm

CAESAR SALAD - 451Kcal 

Small 14 / Large 18 
Baby gem, soft-boiled free range egg, croûton, 

parmesan, traditional Caesar dressing 

Add on: Chicken 7 / Avocado 6 / Smoked Salmon 9  

FISH & CHIPS - 833Kcal - 25

Cornish haddock, tartar sauce, charred lemon, 
skin on fries                                         

Please inform your waiter of  any al lergies or intolerance.  Not a l l  the ingredients are l isted on the menu and we cannot guarantee the total  absence of  a l lergies. 
Detai led information of  the fourteen legal  a l lergens is  avai lable on request ,  however we are unable to provide information on other al lergens. 

A l l  our prices are in  Pound Sterl ing,  inclusive of  VAT and subject  to a d iscret ionary 13 .5% service charge.

LUNCH | AFTERNOON TEA | BRUNCH | DINNER
30 Portman Square, London, W1H 7BH, United Kingdom +44 (0) 20 7299 2037 montagu.hrlondon@hyatt.com

Starte r s
RED LENTIL SOUP - Croûton & lemon - 609Kcal	 							           13

SOUP OF THE DAY * - "Changes like the English weather" - 115Kcal                                                                      13                         

WINTER SALAD - Fennel, orange, avocado, mustard dressing - 370Kcal 	 				        19

PAN SEARED HAND-DIVED SCALLOP - Burned cauliflower purée, lemon, granny smith - 370Kcal	     24                                     

CHARRED KENTISH LEEK - Sunflower seeds purée, lemon and pistachio crust - 318Kcal 			       16

SMOKED DUCK BREAST * - Parsnips puree and saffron baby pears - 435Kcal 	                                          20              

ENGLISH BURRATA - Confit tomato, pequillo pepper, olives - 375Kcal 					         17

SEVERN AND WYE SMOKED SALMON * - Horse radish cream, lilliput capers, kol-rabi - 478Kcal	     23

CORNISH FISH CAKE - Warm tartare sauce, lemon  - 510Kcal 						           22



            Desse r t s
STICKY TOFFEE PUDDING - Vanilla ice-cream, caramel sauce - 570Kcal			                              12

PISTACHIO AND CHOCOLATE STONE - Chocolate sorbet, pistachio praline - 465Kcal                               12

BAKED VANILLA CHEESECAKE *- Berries compote - 465Kcal                                                                        12

COCONUT & PINEAPPLE CLOUD *(Vegan)- Coconut & lime sorbet, roasted pineapple & lime gel - 327Kcal 12   

CRÈME BRÛLÉE *- 635Kcal 	   				                                                                  12     

APPLE PIE (Serves 2)- Warm apple pie, classic anglaise, crème fraîche ice-cream - 725Kcal                                   18      

            

Sorbet & Ice Cream Selection 
Ask your waiter for flavours, vegan options available

1 SCOOP - 89Kcal												                  5     

2 SCOOPS - 178Kcal											                 7     

3 SCOOPS - 267Kcal										                      	      9 

SEARED SEA BASS * - Fregola, chorizo, mussels and saffron broth - 592Kcal                            	                      29   
WHOLE DOVER SOLE - Brown butter, capers, cucumber - 998Kcal				                         58                                               
SEAFOOD RISOTTO - Mussel, squid and prawn risotto - 675Kcal						              28                                              
SALT MARSH LAMB RACK - Served braised with bone marrow croquette, parsnip purée - 729Kcal 	        32
ORGANIC CHICKEN BREAST * - Braised kale, crispy polenta, corn crisp - 525Kcal		                     29
CARROT AND SWEET POTATO WELLINGTON - Pickled mushroom, swiss chard, parsley - 825Kcal       24 
WILD MUSHROOM TORTELLONI *- Black truffle butter, parmesan, cep mushroom - 529Kcal                     24
VEGAN TAGLIATA - Puy lentils, apricot and tomato salsa - 520Kcal					             23                 

The  Gr i l l
PRIME RIB-EYE 21 DAYS AGED (Serves 2, 950g to 1kg) - Anna potato, side salad & red wine jus - 1400Kcal    125
TOMAHAWK STEAK 28 DAY DRY AGE (550g) - Two choice of sides 720Kcal                                               60
HALAL CHICKEN SHISH TAWOOK - Three chicken skewers, pitta bread, garlic sauce - 560Kcal       	        35                                              
DEDHAM VALE BEEF RIB-EYE (270gr) - 21-days aged beef, watercress, herb butter - 775Kcal	  	        38                              
HALAL FILLET OF BEEF 200GR - Watercress, charred red onion, mushroom sauce - 660Kcal	                     52

Sides
SKIN ON FRIES - 550Kcal										                            8
Add on: truffle & parmesan 											                  2
SWEET POTATO FRIES - Bacon, sriracha mayo, crispy shallot - 445Kcal 	 		                                  7                             
TENDERSTEM BROCCOLI - Olive oil, Maldon sea salt - 154Kcal						              8 
MARINATED ROASTED BELL PEPPERS - Chimichurri - 322Kcal					             7    
MASHED POTATO - Yukon potatoes - 208Kcal								                7 
BRAISED RED CABBAGE - 190Kcal							                                         8
MARKET LEAVES - Herbs, house dressing - 132Kcal						              	         6
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Pastry Trolley
From 2 PM to 10 pm

Ask your waiter for flavours, 

Vegan options available

1 PASTRY - 115Kcal		            5  

2 PASTRIES - 230Kcal	           9 

3 PASTRIES - 345Kcal	         12

Main Course s

Please inform your waiter of  any al lergies or intolerance.  Not a l l  the ingredients are l isted on the menu and we cannot guarantee the total  absence of  a l lergies. 
Detai led information of  the fourteen legal  a l lergens is  avai lable on request ,  however we are unable to provide information on other al lergens. 

A l l  our prices are in  Pound Sterl ing,  inclusive of  VAT and subject  to a d iscret ionary 13 .5% service charge.


