
  
 
 

Montrose Hotel 
 

À La Carte Menu 
 

Starters 
 

Chefs Soup of the Day made from our finest ingredients  €4.95 
 

Wild Mushroom Vol-au-Vent a selection of wild Mushrooms with a white wine sauce in a puff pastry case  €6.75 
 

Trio of Melon served with Parma Ham, fresh Berries & duo of Fruit Compote  €6.50 
 

Crispy Duck Parcels with a Cucumber & Pear Salad, drizzled in a Hoi Sin Sauce  €7.25 
 

Warm Poached Egg Salad with grilled Asparagus Spears, wrapped in Prosciutto & topped with   €7.95 
Parmesan shavings 
 

Warm Goats Cheese Salad with roasted Peppers toasted Pine Nuts & tossed Leaves. Dressed in our   €6.95 
homemade Pesto 
 

Seared Scallops with Garlic, Chilli, & Coriander on a bed of mixed leaves with a Lime & Lemongrass   €8.25 
dressing 
 

Pan Fried Crab Cakes with tossed leaves & a red Onion & Mango Salsa  €7.50 
 

Main Courses 
 

Grilled 8oz Fillet Steak on a Champ mash with Shallots, roasted Garlic & a rich Pepper Sauce  €24.75 
 

10oz Sirloin Steak cooked to your preference topped with Onions & Mushrooms, served with a black   €21.95 
Pepper Sauce  
 

Roast Breast of Corn fed Chicken filled with a Pistachio mousse on a wholegrain mustard mash, with   €18.25 
a smooth Mushroom sauce 
 

Tagliatelle al Pollo strips of Chicken breast with Courgette, sun dried Tomato, Basil, Ginger, Garlic & Chilli   €17.95 
in a Cream Sauce 
 

Half Roasted Duck with Honey & Cinnamon, on a stuffing of Apricot & fresh Herbs, drizzled in an Orange &   €20.95 
Ginger Sauce 
 

Baked Hake on a Bed of Asian Green’s with a spaghetti of Sweet Potato & our house sweet Chilli sauce  €21.50 
 

Roasted Monkfish wrapped in Parma Ham on a creamy Savoy Cabbage with Lemon & Lime Beurre Blanc  €22.00 
 

Baked Fillet of Sea Trout with a toasted Hazelnut & Citrus Butter, on a bed of Rocket leaves, with an   €19.95 
Apricot & Avocado Salsa 
 

Goats Cheese Tart a Puff Pastry case filled with Roasted Peppers, wilted Spinach & a red Onion Marmalade,   €17.00 
topped with Goats Cheese 
 

Side Orders 
 

French Fries/Mashed Potato €3.75 
 

Selection of Fresh Vegetables €3.95 
 

Sauté Mushrooms & Onions €3.85 
 

Desserts 
 

French Apple Tart served with Vanilla Ice Cream in a Tuille basket €5.95 
 

Chocolate Lava Pudding rich Chocolate pudding served with Crème Anglaise €5.95 
 

Home made Bread & Butter Pudding drizzled with Orange flavoured Crème Anglaise €5.95 
 

Fresh Fruit Pavalova with Cream €5.95 
 

Selection of Ice Cream €5.95 
 

Selection of Bewley’s Teas & Coffees €2.50 
 

Please inform the Restaurant Manager of any Personal Food Allergies 
Prices are subject to 15% Service Charge   

Please Turn Over 


