Monmouth Kitchen
À La Carte
Contemporary Peruvian

Contemporary Italian

Small Plates
Crispy peppered calamari
with ají panka mayo

11

Seabass ceviche
with avocado, corn and red onion

12.5

Slow-roasted Padrón peppers
with Maldon sea salt
Beef carpaccio
with dressed rocket and aged Parmesan

Robata king prawns
with rocoto

9

Burrata Pugliese
with baby basil and San Marzano tomatoes

Robata corn on the cob
with salted chilli and lime

7

Trio of bruschetta
Parmigiana, cherry tomato, spinach and soft cheese
Margherita pizza
with torn basil

Salad
Avocado and corn salad
with blackberry dressing

8

5
10
9
10
8

Salad
Orange and avocado salad
with spicy lemon dressing

8

Kitchen Entrées
Our Kitchen Entrées have been crafted by our expert culinary team to be enjoyed as individual courses or as sharing plates.
Marinated corn-fed chicken
with Peruvian-spiced charred kale

16

Pan-fried salmon
with Calabrian chilli salsa

16

Sliced beef fillet
with griddled avocado salad and red anticucho

26

Crispy-skinned sea bass fillets
with warm San Marzano tomatoes, avocado and olives

21

Roasted grilled aubergine
with spiced tenderstem, cherry tomatoes, roasted cumin
and garlic

14

Chicken and spinach risotto
with Amalfi lemon zest

16

Pecorino and truffle tortellini
with Parmesan crème

18

Our Kitchen Specialities
These specialities are our signature dishes that represent the very essence of our Kitchen.
Chicken skewers
with anticucho sauce

17

Robata-smoked paprika ribs
with pisco glaze

18

Our signature lamb cutlets
with red anticucho, served on a hot lava stone

24

Desserts
Café almendra
Coffee brûlée, chocolate cacao, almond ice cream and
mascarpone amaretto crème

7

Pera sensación
White chocolate and vanilla mousse, pistachio sponge,
honey ice cream and pear compote

7

Chocolate caliente
Warm Peruvian chocolate spring rolls served with fresh
passionfruit and coconut sorbet

7

Gelato selection
Dulce de leche, honey and almond

7

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any food or beverage.
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT.

Monmouth Kitchen
Vegan Menu

Small Plates
Slow-roasted Padrón peppers
with Maldon sea salt

5

Salad

Margherita pizza
with torn basil

Avocado and corn salad
with blackberry dressing

8

8

Robata corn on the cob
with salted chilli and lime

Orange and avocado salad
with spicy lemon dressing

8

7

Kitchen Entrées
Roasted grilled aubergine
with cherry tomatoes, roasted cumin,
garlic and ginger

14

Baby spinach risotto
with Amalfi lemon zest

14

Desserts
Sorbet selection

6

If you have a food allergy or intolerance, please speak to a member of our staff before you order
or consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill.
All prices are inclusive of VAT.

Monmouth Kitchen
Set Menu
Two dishes per guest £23
Three dishes per guest £28
Please select one dish from each section

Small Plates
Crispy peppered calamari
with ají panka mayo

Avocado and corn salad
with blackberry dressing

Beef carpaccio
with dressed rocket and aged Parmesan

Margherita pizza
with torn basil

Burrata Pugliese
with baby basil and San Marzano
tomatoes

Kitchen Entrées
Pan-fried salmon
with Calabrian chilli salsa

Roasted grilled aubergine
with spiced tenderstem, cherry tomatoes,
roasted cumin and garlic

Marinated corn-fed chicken
with Peruvian-spiced charred kale

Pecorino and truffle tortellini
with Parmesan crème

Robata-smoked paprika ribs
with pisco glaze

Desserts
Café almendra
Coffee brûlée, chocolate cacao, almond
ice cream and mascarpone amaretto crème

Gelato selection
Dulce de leche, honey and almond

Pera sensación
White chocolate and vanilla mousse,
pistachio sponge, honey ice cream and
pear compote
If you have a food allergy or intolerance, please speak to a member of our staff before you order
or consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill.
All prices are inclusive of VAT.

