
 Brunch Menu,  
Saturday & Sunday, 9am—6pm



Please Inform Your Waiter Of Any Food Allergies Or Dietary 
Requirements. We Apply A Discretionary 10% Service Charge 
On Tables Of 5 Or More. VAT @15% Included. All Major Credit 
Cards Accepted. 

Sharing Platters
Charcuterie & Cheese Board – Italian  
Hams, Manchego & Feta Cheeses, Bread,  
Olive Oil & Balsamic	 10.50

Baked Mini Camembert With Garlic & 
Rosemary – Served With Crusty Baguette & 
Cranberry Compôte 	 9.00

Mixed – Chicken & Lemon Grass Sticks,  
Goat’s Cheese Crostini, Haddock & Salmon  
Fish Cakes, Caesar Salad, Wedges & Zucchini 
Fries With Basil Mayo	 10.50

Mains
Montpeliers Main Today

Charred Chicken Caesar Salad 	 7.50

Pork & Apple Sausages With Red Onion  
Gravy & Mustard Mash	 9.25

8oz Rib Eye Steak Béarnaise With  
Portobello Mushroom, Cherry Vine  
Tomatoes & Fries	 13.50

Moules Frites	 8.95

Homemade Lentil & Chickpea Burger  
With Guacamole Served  
With Salad & Fries	 7.50

8oz Ground Steak Burger, Cheddar,  
Bacon & Tomato Chutney	 8.50

Marinated Chicken Burger  
With Lime Mayo & Crispy Bacon	 8.50

Pumpkin & Sage Ravioli With Tomato & 
Mascarpone Sauce	 8.25

 
Sunday Special  [From 12pm]

Montpeliers Roast Rib Of Scottish  
Beef With Yorkshire Pudding	 9.95

Served With All The Trimmings – 

Roast Potatoes 

Fresh Vegetables 

& Lashings Of Gravy.

Sides 
Thr ee Pou nds
Spring Cabbage With Crispy Cured Bacon
Broccoli With Toasted Cashews 
Fries
Zucchini Fries & Basil Mayo
Potato Wedges With Sour Cream
Mixed Leaf Salad
	
Nachos –  
With Jalapeños, Sour Cream,  
Cheese, Salsa & Guacamole	 4.50 
Add Chicken	 5.50

Desserts 
Four Pounds Ninet y Five
Banoffee Pie
Rhubarb & Ginger Crumble With  
Crème Anglaise
Vanilla Crème Brûlée 
Chocolate Tart With Raspberries &  
Amaretto Cream
Scottish Cheeses With Apple & Ginger 
Chutney & Oatcakes

Hot Drinks
Flat White	 1.95
Double Espresso	 1.95
Cappuccino	 1.95
Long Black	 1.95
Caffè Latte	 1.95
Hot Chocolate	 1.95
Hot Chocolate With Marshmallows	 2.15
Espresso	 1.70
Macchiato	 1.70
Tea – Blended, Earl Grey, Darjeeling &  
	 A Selection Of Herbal & Fruit Teas	 1.70

Decaffeinated Coffee & Skimmed Or Semi Skimmed Milk  

Are Available With All Of The Above.

Bloody Marys 
Fi v e Pou nds
All Made With Big Tom’s Spiced Tomato Juice – 
Makes The Best Bloody Mary Ever... Every Time!

Classic Bloody Mary — 
Absolut Peppar Vodka & Big Tom’s Spiced  
Tomato Juice Stirred With Ice & Celery Salt

Basil Bloody Mary —  
Classic Bloody Mary With Fresh Basil	

Chilli Mary — 
Classic Bloody Mary With Dried  
Chilli Flakes/Diced Jalapeños

Bloody Virgin — 
Classic Bloody Mary Without  
The Vodka Of Course!	 6.25

 
Juices & Smoothies
Montpeliers Smoothie –  
Apple Juice Mixed With Kiwi,  
Mango, Melon, Pineapple & Yoghurt   	 4.00

Fruitini –  
Strawberry, Blackberry,  
Raspberry & Orange Juice	 3.50

Stress Beater –  
Bananas, Strawberries & Apple Juice	 3.50

Tropical Cooler –  
Mango, Raspberries & Pineapple Juice	 3.50

Add One Of These Extras To  
Any Of The Above 	 0.25 
— Frozen Yoghurt 
— Honey

Big Tom’s Tomato Juice	 2.65

Apple & Elderflower	 2.40

Organic Raspberry & Pear	 2.80

Clear Bramley Apple Juice	 2.40

Organic Pear Juice	 2.80

Breakfast
Mixed Grill — Sausage, Bacon, Eggs,  
Potato Scone, Haggis, Black Pudding,  
Tomato, Mushrooms & Baked Beans	 8.50

Vegetarian Grill — French Toast,  
Vegetarian Haggis, Eggs, Potato Scone,  
Mushrooms, Vegetarian Sausages &  
Baked Beans	 7.95

The Above Come With Tea Or Coffee,  
Toast & Orange Juice
Soft White Roll — 
Any Two Breakfast Fillings	 2.15 
Any Breakfast Filling	 2.00

Eggs & Such
Corn Beef Hash With Poached Eggs	 4.95

French Toast With Maple Syrup &  
Crispy Smoked Bacon 	 5.50

Eggs Benedict -

With Smoked Salmon 	 6.50

Or Spinach Or Crispy Bacon	 5.50

Scrambled, Fried Or Poached Eggs  
With Wholemeal Toast 	 4.00

 

Patisserie
Homemade scone with  
clotted cream & jam	 1.60

Warmed croissant with  
chocolate sauce	 1.75

Montpeliers homemade cakes	 from 3.00 

Soups & Sandwiches
Montpeliers Soup Of The Day 	 3.00

French Onion Soup 	 3.00

Classic Club Sandwich 	 6.80

Charred Steak Sandwich With  
Caramelised Onions & Fries 	 6.80

Vegetarian Club Ciabatta With 
Egg Mayo, Rocket, Avocado & Cucumber	 6.80

At the heart of Bruntsfield, for 15 years, we’re 
keen to use local ingredients, and suppliers, 
to maintain our quality. We’re really happy to 
work with excellent local suppliers to ensure 
the provenance and quality of our ingredients.  
 
Each of our suppliers bring us the best 
ingredients which are lovingly prepared by our 
chefs — enjoy!

Fish & seafood — 	 
George Campbell & Sons, Leith

Meat —  
Campbell Brothers, Edinburgh

Cheese —  
Clarks Speciality Food, Bruntsfield

159—161 Bruntsf ield Place, Edinburgh, eh10 4dg. Tel: +44 (0)131 229 3115  
www.montpeliersedinburgh.co.uk


