EVENING MENU
5,00pm - 9.00pm

STARTERS

Chef's Soup — Slow-roasted tomato & basil (V)

Sardines on Toast — Sourdough, garlic & lemon

Chicken Liver Parfait — Chutney & toast

Cheese Soufflé — Cheese sauce (V)

Classic Prawn Cocktail — Gem lettuce, Marie Rose sauce, brown bread & butter

SALADS

Caesar Salad — Lettuce, anchovies, sourdough croutons, Parmesan & Caesar dressing
(Add chicken £4)

Greek Salad — Feta, tomato, cucumber, red onion, olives & vinaigrette (V)

MAINS

Honey-Glazed Gammon — Fried eggs (or grilled pineapple), chips & piccalilli (GF)
Sausage & Mash — Peas & onion gravy

Calf's Liver & Bacon — Mash, sage, melted onions & rich gravy

Pie of the Day (Please ask a member of the team for today's choice) — Mash, peas & gravy (VOA)
Timothy Taylor Ale-Battered Fish & Chips — Crushed peas & tartare sauce

Mac n' Cheese — Toasted garlic bread (V)

Salmon & Cod Fishcakes — Fries, salad & hollandaise sauce

Sweet Potato, Cauliflower & Coconut Curry — Basmati rice & poppadom (VG, GF)
(Add chicken £3)

Steak Frites — Fries, garlic & parsley butter, salad garnish

8oz Rump Steak — Fries & salad garnish (GF)

Add: Grilled tomato, grilled mushroom, onion rings, peppercorn sauce,
Béarnaise sauce or garlic butter £3 each

BURGERS

Beef Burger — Beef patty, lettuce, tomato, red onion, mayonnaise, burger relish, gherkin & fries
Cajun Grilled Chicken Burger — Lettuce, tomato, red onion, burger relish, gherkin & fries

Spicy Bean Burger — Spicy bean patty, lettuce, tomato, red onion, burger relish, gherkin & fries (V)
Add a topping: Cheddar, smoked bacon, mushroom, fried egg, blue cheese, onion ring

or Swiss cheese £1.25 each

SIDES

New Potatoes £4 | Skinny Fries (VG, GF) £4 | Thick-cut Chips (VG, GF) £4 |
Buttered Seasonal Vegetables £4 | Mixed Leaf Salad (VG, GF) £3.50 |
Cheesy Chips (V, GF) £5.50 | Mac 'n' Cheese (V) £4.50

DESSERTS

Chocolate Brownie — Salted caramel ice cream (V)

The Beehive Sundae

Sticky Toffee Pudding — Vanilla ice cream & caramel sauce (V)

Treacle Tart — Vanilla ice cream (V)

Today's Crumble — Custard or ice cream (V)

Eton Mess — Meringue, strawberries & whipped cream (V)

Ice Creams — Vanillg, salted caramel or chocolate (V, GF) £3 per scoop

Sorbets — Lemon, raspberry or mango (VG, GF) £3 per scoop

Cheese Board — Stilton, Vintage Cheddar, Somerset Brie, chutney, grapes & sourdough crackers

Dietary Key:
(V) Vegetarian (VG) Vegan (GF) Gluten-Free (GFO) Gluten-Free Option
Please ask staff for allergen information before ordering.
A discretionary 12.5% service charge will be added to your bill.

BOOK ONLINE ~ JOIN THE CONVERSATION
Good tables go quickly —book & Follow us on Instagram
ahead and arrive relaxed. -_

thebeehivemontpellier.com THE BEEHIVE thebeehivemontpellier
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