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Greek Salad £3.50
Monet’s Onion Rings £3.00
Cauliflower Cheese £3.00
Garlic Bread £2.50
Vegetable Medley £3.00
Asparagus £4.50
Créme Spinach £3.00
Tossed Salad £3.00
Pepper / Stilton / Chasseur Sauce £2.50
Garden Peas £1.50
Desserts from £4.00 - £5.95

Cappuccino, Latte, Americano, Espresso,

Café Créeme £2.50

Liqueur Coffee choose from the below £3.95

- Calypso (Tia Maria)

- Gaelic (Whisky)

- Irish {Jameson)

- Russian (Vodka)

- Royal (Brandy)

Floater Coffee choose from the below £3.95
- Monets {Amaretto)

- French {Gran Marnier)

- Baileys (Baileys)

If you have any special requirements please do not

hesitate to ask.

Large parties are welcome but a pre-order or a smaller menu would be
required with a deposit.
We do not knowingly use any genetically modified

ingredients in our food whatsoever.

Nut Disclaimer

Please be aware that our kitchen prepares foods that may cortain nuts. We cannot

guarantes a product has not come in cortact with nut or nut oils.

Prices correct at time of print (21/07/09), all prices in pounds sterling.

Seasonal Homemade Vegetable Soup
Monet's vegetable soup made with fresh vegetables and served with herb
coated croutons.

£3.50

Creamy Mini Mushroom Hotpot
Mushrooms in a cream sauce topped with melted cheddar cheesa.

£4.75

Warm Chicken & Bacon Salad
Breast of chicken with crispy bacon on a bed of salad tossed in oyster sauce
with cashews.

£5.50

Mediterranean Goats Cheese Salad
Soft goats chease with palma ham, topped with walnuts, cherry tomatoes and
black clives.

£5.50

Fruits De Mar

Catch of the day with a selection of sliced smoked salmon, peeled prawns,
chilled smoked haddock served on a frash bed of mixed green leaves, lemon
garnish.

£5.95
Butterfly King Prawns
Grilled king prawns lightly cooked in gadic and parsley butter.

£7.50
Monet’s Special Prawn Cocktail
Our version of this all time classic served with multigrain bread.

£5.95

Pate Cupped Mushrooms
Chicken pate cupped mushrooms in a golden batter with herb mayonnaise.
£4.95

Queen of the Sea
Scallops lightly pan fried in herb and garlic butter.
£7.95

Melon & Orange Skewers
Honeydew melon with fresh crange segments dressed with honey and yoghurt
dressing.

£4.50

Crab Claws
Large shell-less claws grilled in garlic butter.

£7.95

Brie
Breaded and deep fried French brie wedges served on a bed of sweet fruit
sauce.

£5.25

Smoked Salmon

Finest Scottish salmon served on crisp dressed leaves and butterad multigrain
bread.

£7.25
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Fillet Steak
Approximately 8oz British Fillet Steak cooked to your liking.

£17.50
Sirloin Steak
Approximately 8oz British Sidoin Steak cooked to your lking.

£14.95
Ribeye Steak
Approximately 8oz Scottish Ribeye steak cooked to your liking.

£14.95
Surf ‘n’ Turf Option
Your choice of steak cooked with either king prawn - extra £6.75
or crab claws in garlic butter - extra £7.25

Steak Diane
Our house speciality, thick slices of fillet steak in a mushroom, onion, French
mustard. double cream sauce with a secret touch.

£16.75
Grilled Lamb Cutlets
Tender lamb cutlets with rosemary and lemon butter served with grilled tomato,

mushrooms and Monet's fresh onion rings.
£14.50

The above dishes are all served garnished.

Tarragon Chicken

Ereast of chicken, lightly poached with a taragon and green grape sauce.
£13.95

Beef Stroganoff

Fillst of beef sliced and cooked in a traditional stroganoff sauce with onions and

mushrooms, senved with white rice and garnish.

£16.75
Chicken Breast & Parma Ham

Breast of chicken wrapped with Parma ham and topped with melted cheese.
£13.50

Old English Pork
Medallions of pork with sliced mushrooms in an old English cider.

£13.95
English Duck

Roasted duck breast coated with cranberry and a tangy crange marmalade
sauce.
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Wraps
Tortilla wraps filed with a tomato and herb ratatouille topped with a white sauce
and melted cheese.

£14.50

e

£9.95
Mushroom Stroganoff
Fresh cup mushrooms in a brandy cream and paprika sauce, served with white
rice.

£9.95
Vegetable Bake

Herb crust topped vegetable bake with Mediterranean vegetables in a tomato
concasse.

£9.95
Mediterranean Pancakes

Frashly made pancakes filled with Mediterranean vegetables in tomato and herb

sauce, served glazed with a tossed salad.
£9.95
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Scampi Pernod
Tails of scampi with a white sauce and a hint of pernod, senved with white rice.

£12.95

Scampi Provencal
Tails of scampi cooked lightly with a Provencal sauce served with white rice.
£12.95
Herb Crumb Cod
Grilled Atlantic cod, with alemon and dill crumb topping.
£9.95
Lobster Thermidor

Fresh lobster (local when available) in traditional thermidor sauce, made with
French brandy and topped with white cheddar cheese.

from £19.95
Lobster Mornay
Fresh lobster (local when available) in creamy momay sauce glazed with
cheddar cheese.

from £19.95
Rocket Trout
Baked rainbow trout with honey & mustard served on a bed of rockeat, orange

and lermon salad.
£11.50

Saucy Turbot
Lightly grilled with a mild creamy mustard sauce.

£15.95
Sea Bass
Owen baked filet drizzled with herb and garic butter gamished with fresh
lemans.

£15.95
Scallop & Prawn Brochette
Served with a tangy salsa dip on a mixed leaf salad and cherry tomatoes.

£14.95
Dover Sole Colbert
Fried in golden breadcrumbs and filled with prawns in a creamy sauce.
£19.50
Skate Caper
Grilled skate wing with black butter and capers with lermon garnish.
£12.95
Colours of Sole
Sole fillets griled and served in a duo of white wine and lobster sauce.
£15.95
Peppered Monkfish
Baked monkfish smothered in a creamy peppercorn sauce.
£14.50

Chilli Salmon

Cwen baked fillet of salmon lightly coated with a sweet chilli sauce and pineapple.

£11.95
Butterfly King Prawns
Grilled king prawns lightly cooked in garlic and parsley butter.

£15.00
Crab Claws
Large shell-less crab claws griled in gardic and parsley butter.

£17.50

King Prawns & Crab Claws
Mixture of grilled king prawns and shel-less crab claws in garic and parsley
butter.

£17.00
Monet’s Palate
Breaded scampi, king prawns, salmon filet, batterad calamari & grilled white
fish, served with fresh lemon and salad garnish.

£20.50
Fisherman’s Basket
The catch of the day....... a choice from our fresh fish baskst daily. ..

P.O.A

All main courses are served with a choice of potate
(excluding rice dishes).




