THE MONTAGU ARMS

Puddings

Rhubarb and custard paviova £10
Treacle tart, vanilla ice cream £10
Vanilla créme brulee, poached blood orange £10

extra virgin olive oil

Warm chocolate chip cookie, salted caramel ice cream £10
Sticky toffee pudding, vanilla ice cream, toffee sauce £10
Ice cream selection - chocolate, mint choc chip, coffee, salted £3 per
caramel, vanilla, strawberry scoop
Sorbet selection - passion fruit, blood orange, lemon £3 per

scoop

British Cheeses
Two cheeses £13, three cheeses £17, five cheeses £22

Isle of Wight Blue, The Isle of Wight Cheese Company.
Soft, creamy and intense

Renegade Monk, Feltham's Farm, Somerset.
Soft organic cow’s cheese, gluten-free beer washed

Driftwood, Whitelake, Somerset.
Creamy and soft, unpasteurised goat's milk, vegetarian

Stoney Cross, Lyburn Farm, Hampshire.
Washed curd, natural rind, pasteurised cow's milk, vegetarian

Old Winchester, Lyburn Farm, Hampshire.
Hard cheese with a nutty flavour, vegetarian

Please let us know if you have an allergy or intolerance to any food.
Due to the wide range of ingredients used in our kitchen we cannot guarantee against the risk of cross contamination of different allergens.

Please note there is a 10% service charge added to your bill. This is discretionary and can be removed at your request.



