MONTIGO ® RESORTS | at Charlton House
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Dinner: 6PM - 8.45PM

Starters

Ham Hock Terrine
Piccalilli, toasted sourdough

Celeriac & Apple Soup (V*)

Toasted ciabatta

Duo of Mackerel (GF*)

Beetroots, horseradish

Beef Shin Bon Bons

Lyonnaise onion purée

Mains
Turkey with Festive Trimmings (V*)
Root vegetable & mushroom wellington, roast potatoes, braised red cabbage, carrots, parsnips,

winter greens, Yorkshire pudding, port and onion jus

Pan-Fried Hake (GF*)
Confit potato, sea vegetables, beurre blanc
Roast Rump of Beef

Duck-fat roast potatoes, pigs in blankets, braised red cabbage, carrots, honey-glazed parsnips, winter
greens, Yorkshire pudding & beef jus

Slow-Cooked Pork Belly (GF*)

Celeriac and potato dauphinoise, remoulade, caramelised apple, winter greens, crackling, cider jus

Dessert

Crema Catalana (V*)
Spiced shortbread

Salted Caramel Delice (V* GF*)

Chocolate crumb, maltice-cream

Lemon Meringue Tart (V*)
Raspberries, sorbet

Selection of British Cheeses

2 Courses £55 per person | 3 Courses £62 per person

Please inform us of any allergies or intolerances before placing your order.
V - Vegetarian, VE - Vegan, DF - Dairy Free, N - Nuts, GF - Gluten Free, GF*, DF* - option available.
Please note a discretionary service charge of 10% will be added to your bill. 100% of our service charge goes to our staff.
Though our suppliers & chefs take great care to remove all bones from our boneless items, there remains a small chance that some may be present.
Please exercise caution while eating.




