
 

 
 
 

                      New Year’s Day 
 

Lunch Menu 
 

Starters 
 

Thai Crispy Duck 
Oriental vegetables, pancake cones, sweet chilli and sesame seed oil dipping sauce 
 

Peppered Fillet of Cornish Mackerel  
Smoked mackerel pâté, quails egg, horseradish purée, watercress, sourdough toast 
 

Chicken Liver and Duck Liver Parfait  
Shallot purée, garlic brioche, red onion chutney 
 

Seared Fillet of John Dory   
Linguine pasta, steamed clams, cream velouté, basil cress, Parmesan shavings 
 

Goats Cheese Soufflé (v)  
Beetroot and port chutney, shallot rings 
 
 

Mains 
 

Roast Strip Loin of Beef 
Roast potatoes, Yorkshire pudding, honey roast vegetables, cauliflower cheese, broccoli, red wine gravy 
 

Crispy Blythburgh Pork Belly 
Roast potatoes, honey roast vegetables, cauliflower cheese, broccoli, red wine jus 
 

Fillet of Halibut  
Cauliflower purée, buttered spinach, roasted new potatoes, fig chutney, port reduction 
 

Seared Fillet of Sea Bass  
Jerusalem artichoke purée, butter beans, confit cherry tomatoes, pea shoot salad, red wine jus 
 

Wild Mushroom and Leek Wellington (v)   
Onion and truffle purée, roasted cob nuts, baby leeks, Dijon mustard cream 
 

Desserts 
 

Mint Chocolate Cheesecake  
Coffee cream, Baileys ice cream       
 

Sticky Toffee Pudding  
Toffee sauce, caramel ice cream 
 

Vanilla Crème Brûlée  
Milk chocolate chip cookie 
 

Selection of Ice Creams and Sorbets 
Biscuit crumb, mini wafer cones, strawberry purée or chocolate sauce 
 

Selection of Artisan British Cheeses 
Red grapes, red onion marmalade, water biscuits 
 

 

Full allergen details and information are readily available. 

 A 10% discretionary service charge will be added to all bills 

41 st georges road, cheltenham, glos GL50 3DZ t: 01242 227678 e: info @montysbraz.co.uk 

www.montysbraz.co.uk 

2 Courses 
£18.00 

3 Courses 
£22.00 



 

 


