
the leopard bar
the mOntAgue On the gARDens

executive chef: martin halls

All food available between 11am and 10.00pm
If you have any special dietary restrictions or allergies, please advise a member of the service team.

A full list of allergens within each of our dishes can be obtained from your waiter. 
Prices are all inclusive of VAT and a discretionary 15% service charge is applicable.

THE LEOPARD BAR
Available between 11am - 10pm

COMFORT FOOD

chicKen sOuP (24/7) 9.50
Mini chicken pie

tRADitiOnAl bAtteReD cOD & chiPs 26
Tartare sauce and traditional curry sauce

mAc ‘n’ cheese (V, 24/7) 16
Tomato, garlic bread, salad garnish

the mOntAgue buRgeR 20
Brioche bun, relish, cheese, coleslaw, salad garnish

chicKen buRgeR 20
Brioche bun, pineapple relish, coleslaw, salad garnish

chARgRilleD sPiceD hAllOumi buRgeR (V) 20
Brioche bun, avocado, corn relish, coleslaw, salad garnish

PRAWn stROgAnOff (gf) 28
Steamed Basmati rice

lemOn linguini (V, VgO) 22
Parmesan, black pepper, crème fraîche

DESSERTS

Rice PuDDing 11
Candied nuts, salted caramel sauce

mRs tOllmAn’s cheesecAKe (24/7) 13
Seasonal fruit coulis

ice cReAms AnD sORbets (Vg, 24/7) 8

selectiOn Of bRitish cheese 14
Quince jelly, Scottish oatcakes

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available
(GF) Gluten-free  | (24/7) Dishes are available 24 hours

 A favourite of our Founder, Beatrice Tollman, whose treasured recipes and 
stories are celebrated in A Life in Food.
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SALADS AND SANDWICHES

smOKeD sAlmOn With scRAmbleD egg                                                              14
Toasted granary bread

clAssic cAesAR sAlAD (24/7) (V) 11
Croutons, Parmesan cheese

ROAsteD VegetAble sAlAD (gf, V) 16
Whipped feta cheese, honey vinaigrette

Rch signAtuRe chOPPeD sAlAD (gf) 22
Egg, bacon, tomatoes, cheese, beetroot, chicken and avocado

steAK bAguette 20
Caramelised onion, mushrooms, cheese

the tOAstie 12
Ham, Swiss cheese, grilled white sourdough bread

tRADitiOnAl club sAnDWich 18
Triple decker of crispy bacon, chicken, lettuce, tomato and mayonnaise
On toasted white, brown or granary bread
(Vegetarian option available)

tRADitiOnAl sAnDWiches (24/7) 12
Smoked salmon with horseradish
Croxton Manor cheese and pickle (V)
Chicken & celery mayonnaise
Roast ham with English mustard

Served with crisps and salad garnish

LEOPARD BAR CHIPS

chunKY chiPs (Vg) 5

cAJun chiPs (Vg) 5

fRench fRies (Vg) 5
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SMALL PLATES

One PlAte £10 | tWO PlAtes £18 | fOuR PlAtes £34 | six PlAtes £46

 

mini sWiss cheese beef buRgeRs
Tomato relish (2 servings)

 

sesAme fRieD chicKen
Firecracker mayonnaise (4 servings)

signAtuRe sPRing ROlls 
Mango chutney (4 servings)

 

smOKeD sAlmOn blini 
Chive cream cheese (4 servings)

 
bAtteReD cOD

Tartare sauce (6 servings)

 
PRAWn temPuRA

Sweet chilli sauce (6 servings)
 

buRRAtA cROstini (V)
Pesto dressing, cherry tomato (4 servings)

 
PumPKin ARAncini (V)
Marinara sauce (4 servings)

 
VegetAble PAKORA (Vg, gf)

Mint yoghurt dip  
                                                                                                                    


