
 
 
 
 

 

 

 Denotes a favourite recipe of Bea Tollman, our Founder and President.  

V.A.T included at the current standard rate. All prices are subject to a discretionary 12.5% service charge. We only use free -range 
eggs and are committed to using sustainable fisheries for our fish supplies. If you require information on the allergen content of our 

foods please ask a member of staff and they will be happy to help you. 

Free Wi-Fi throughout the hotel – use your email address to log in. 

 

   @Montague_Hotel       Montague on the Gardens Hotel      Montague_Hotel  

 

 DESSERT WINES   

 CLOS  D ADY,  SAUTER NE  

FR ANCE  

Luscious and generous with its sweet apricot, honey and roasted nut.   

Perfectly balanced with a zesty, lime rind. 

1 2 5 ML 9            3 7 5 M L 27  

RECIOTO DELL A V ALPOL ICE LLA DO C,   

BERTANI  2 012,  IT ALY  

Classical notes of plum, cherry and raspberries.  

 Accompanied by spices, vanilla, hay and cocoa. 

1 2 5 ML 1 0           5 0 0 ML 4 0 

TOKAJ  6  P UTTONYO S TO K AJ  ASZÚ,   

HUNG ARY  

Beautiful bright gold in the glass with complex and mineral aromas.  

This full-bodied wine with a creamy taste and has a long, elegant finish.  

1 2 5 ML 1 4           5 0 0 ML 6 0  

PORT 

COCKB URNS RUBY  PORT  

PORTUG AL  

Great balance between fresh wild berries, firm tannins, well balanced acidity and a long and elegant finish.   

1 0 0 ML 9  

CHOCOLATE  BROWNIE   

with marinated fruit and lavender consommé 

7 

ASSORTE D I CE  CRE AM S  

& SORBETS  

7 

SELECT IO N O F BR IT ISH  CH EESE   

with quince jelly and Scottish oatcakes 
10 

 

BEA  TOLLM AN’ S B AKED  VANI L L A  

CHEESEC AKE   

with honeycomb ice cream 

7 

BEA TOLLM AN’ S R ICE  P U D DING   

with candied nuts and caramel sauce 

7 

RHUBARB C AKE  

with clotted cream ice cream 

7 

 


