STARTERS

BLACK ABERDEEN BEEF TARTAR
DUCK-FIG CREAM | COTTAGE CHESSE | BLACKBERRYGEL | TRAMEZZINI | CAPERS
21,5 | main course 32,5

OCTOPUS SALAD
AVOCADQ | CHERRY TOMATO | MANGO | CELERY | RED ONION | CILANTRO | TOMATO GEL 27

GOAT CHEESE CREME BRULEE
PEACH | GOAT CHESSE | HASELNUT | PINK PEPPER | LEMON VERBENA 17

05
ROYAL CHOICE

OCTOPUS SALAD | GOAT CHEESE CREME BRULEE | BLACK ABERDEEN BEEF TATAR
fortwo 39,5

TOMATO CROUTON SALAD
BABY LEAF SALAD | BURRATA | GRAPES | MUSHROOMS | SUNFLOWER SEEDS |
CHERRY TOMATO | GRAPE-HERB VINAIGRETTE 17,5

OYSTERS

PLEIADE POGET NR. 2
SHALLQOT VINAIGRETTE | LEMON
3 pieces 18 | 6 pieces 36

SAFRAN RISOTTO
BRAISED PORTOBELLO | PINE NUTS | ARUGULA PESTO
21,5 | maincourse 23,5

SOU

GAZPACHO
BAVARIAN SHRIMP | BASIL 18

FISH
TURBOT

KOHLRABI | KUMQUAT | PEAS | MASHED POTATOES | LIME VELOUTE 39
with CAVIAR 5 GR. 49

FISH & CHIPS
MALT VINEGAR | SAUCE TARTARE 26,5

CHEF S CHOICE

CORN FED CHICKEN
CAULIFLOWER-ORANGE PUREE | CONFIT TOMATO | MINI PATISSON | ORANGEJUS 39

BRAISED WAGYU BRISKET MS 9+
MASHED POTATOES | BRAISED RED ONIONS | BACON FLAKES | PORTWINE JUS 49

FILET TIPS IN PEPPER CREAM
CHANTERELLES | BABY SPINACH | DIJON MUSTARD | TRUFFLED MASHED POTATOES 38

RACK OF LAMB

IRELAND

HERB CRUST | TRUFFLED MASHED POTATOES | BEANS WITH BACON 49
carved tableside

OUR VEGETARIAN DISHES



BEST OF MONTAGUE GRILL

FILET MIGNON
most delicate part of the beef - tender - lean
BLACK ABERDEEN | JACK"S CREEK | AUSTRALIA | 250 GR. 54

served surf & turf with wild caught king prawn 76

ENTRECOTE
ribeye - very juicy - tender - aromatic
BLACK ANGUS | PRIME BEEF GOP | USA
350GR. 49 | 500GR. 75
served surf & turf with wild caught king prawn

350GR. 71 | 500 GR. 97

CLUBSTEAK

bone in sirloin - marbled edge - firm - aromatic

BLACK ANGUS | JACK"S CREEK | AUSTRALIA | 600 GR.( ca. 400 GR. meat) 69

PICANHA

marbled edge - lean center

BLACK ANGUS | PRIME BEEF GOP | USA
carved tableside 300 GR. 43

7 GO

)
GENTLEMAN"S CUT

250 GR WAGYU TENDERLOIN MS9+ ( World Steak Challenge Winner )

+ 500 GR ENTRECOTE RIBEYE | PRIME BEEF | GOP NEBRASKA | USA
VEAL JUS | 2 SIDES OF YOUR CHOICE 219

T-BONE
BEST OF BOTH WORLDS
sirloin & filet separated by the t-bone
BLACK ANGUS | JACK'S CREEK | AUSTRALIA
800 GR. [ ca. 600 GR.meat ) 91

CHATEAUBRIAND
BEEF TENDERLOIN
everybody “s darling - very tender - lean
BLACK ABERDEEN | JACK"S CREEK | AUSTRALIA
SAUCE BEARNAISE | 2 SIDES OF YOUR CHOICE
500GR. 119 | 750GR. 174

TOMAHAWK
ribeye - grilled on the bone - very aromatic
BLACK ANGUS | JACK'S CREEK | AUSTRALIA
VEAL JUS | 2 SIDES OF YOUR CHOICE
1200 GR. (ca. 850 GR. meat) 129

PORTERHOUSE
BEST OF BOTH WORLDS
king of the steaks - juicy - aromatic - intense
SIRLOIN & FILET
BLACK ANGUS | PRIME BEEF GOP | USA
VEAL JUS | 2 SIDES OF YOUR CHOICE
1200 GR. (ca. 900 GR. meat ) 159

SIDES SAUCES
VEAL JUS 35
SEASONAL VEGETABLES 6,5 - 8,5 PEPPER GREAM SAUCE 4
GLAZED SNOW PEAS WITH CHERRY TOMATOES 7 CHIVICHURR! 5.5
GREEN BEANS WITH BAGON 6.5 TRUFFLE MAYONNAISE 55
POINTED CABBAGE WITH PARSLEY AND GARLIC 7.5 SAUCE TARTARE 5
BABY SPINACH SALAD ,ASIAN STYLE" 7 SAUCE BEARNAISE 3
SWEET POTATO PUREE 7 BBQ SAUCE 25
FRENCH FRIES 6.5 DIJON MUSTARD MAYONNAISE 3,5

TRUFFLED FRENCH FRIES 7,5
TRUFFLED MASHED POTATOES 7,5
TOMATO SALAD WITH PICKLED RED ONION AND CHIVES 7

ALL SPECIFIED WEIGHT REFERS TO THE RAW MEAT BEFORE BEING GRILLED | 7% FOOD | PRICE IN €
ask your server about our allergen menu



