CRAVINGS

Pecan Crusted Brie
With apples, dried cranberries. 7.95

¢ Prawn & Avocado Martini
Served chilled and up! 7.50

Calamari

Honey-jalapeno sauce. 7.00

Buffalo Tenders

Breaded chicken, traditional sauce. 7.00

¢ Hummus Plate

House roasted vegetables, kalamata olives, flatbread. 7.50

\¢* Nachos

Tri-color chips, three cheese blend, black beans, tomatoes, jalapenos, sour cream, salsa, guacamole, choice of
housemade Chorizo sausage or marinated chicken. 10.00

Quesadilla

Choice of housemade Chorizo sausage or marinated chicken, sour cream, salsa, guacamole. 9.00

Big Basket of Fries

Choice of regular crispy fries or seasoned waffles fries. 5.75

STARTERS

Soup of the Day

Housemade daily 3.50/4.95

Clam Chowder
New England style 4.25/5.95

¢ The "Wedge' Salad

Chilled wedge of iceberg lettuce, bleu cheese dressing, tomato, red onion, bleu cheese crumbles. 6.00

\¢ Stone Fruit & Strawberry Salad

Strawberries, seasonal stone fruit, roasted hazelnuts, bleu cheese, white balsamic vinaigrette. 6.00

\¢ Insalata Caprese

Mozzarella, basil, & vine-ripened tomato, extra virgin olive oil, balsamic vinegar, cracked black pepper. 6.00

¢ Poached Pear Salad

Cabernet poached pear, sweet walnuts, goat cheese, creamy champagne vinaigrette. 6.00

\¢* Caesar Salad

Crisp romaine, croutons, creamy Caesar dressing. 5.00

¢ House Salad

Tomato, cucumber, red onion, feta cheese, croutons, choice of dressing. 5.00

(¢ Ttem can be prepared Gluten-free upon request,



HOUSE FAVORITES

¢ The "Robber Steak"

"...before I left Bistritz, let me put down my dinner exactly.
I dined on what they call 'robber steak' - bits of bacon, onion, and beef,
seasoned with red pepper, and strung on sticks and roasted over the fire..." 15.25

Espresso Braised Beef & Pappardelle Pasta

Beef slow cooked in espresso, tomato and Chianti; served over pappardelle pasta with balsamic reduction. 15.95

Portobello Mushroom Ravioli

Marinated asparagus, rosemary-onion cream, fried leeks. 14.50

Lobster Mac & Cheese

Garlic cream sauce, sherry, three cheeses, elbow macaroni. 14.95

Parmesan Crusted Tilapia

Roasted garlic buerre blanc sauce. 16.25

¢ Rosemary Garlic Shrimp Skewer

Marinated & grilled; served with Jasmine rice & seasonal vegetables. 13.95

\¢ Top Sirloin Steak

Center cut, Tarragon butter. 17.25

Dad's Meatloaf

Housemade, Guiness gravy, crispy fried onions. 13.25

\* Mongolian Beef

Stir fry with yellow and green onions, hoisin sauce. 12.45

Etouffée

Traditional cajun specialty with prawns & chicken. 14.45

Gnocchi

Pan-fried potato dumplings tossed with Italian sausage, mushrooms, tomatoes & roasted peppers. 12.95

¢ Simply Grilled Salmon

Simply grilled with roasted garlic lemon-herb butter. 15.95

Halibut Fish & Chips

Beer-battered Alaskan halibut, fried to golden brown with French fries, tartar sauce. 13.50

¢ Chicken Schnitzel

Breaded & pan-fried chicken breast with capers, tomatoes, white wine & lemon-butter sauce. 13.50

(¢ Ttem can be prepared Gluten-free upon request,



ENTREE SALADS

\¢ Stone Fruit, Strawberry & Chicken

Grilled chicken breast, seasonal stone fruit, strawberries, roasted hazelnuts, crumbled bleu cheese, white balsamic
vinaigrette. 13.00

¢ Italian Chopped

Iceberg & romaine lettuce, smoked turkey, Genoa salami, pepperoncini, tomato, kalamata olives, basil, red onion,
smoked mozzarella, Italian vinaigrette. 12.75

\* Smoked Chicken Spinach

Fresh spinach, strawberries and mesquite smoked chicken tossed in orange balsamic vinaigrette. 12.45

¢ Poached Pear

Cabernet poached pear, sweet walnuts, goat cheese, creamy champagne vinaigrette. 9.95

¢ Salmon Caesar

Broiled or blackened fillet, tossed crisp romaine, croutons, creamy Caesar dressing. 13.00

\* Mojo Cobb

Marinated chicken, avocado, jack & cheddar cheeses, black beans, egg, tomato, fried tortilla bowl, tomato ranch
dressing. 12.45

BURGERS & SANDWICHES

All served with housemade potato chips, French fries or fresh fruit.

MPH Classic

Our naturally fed 1/2 Ib broiled beef patty, cheddar, lettuce, tomato, onion, mayonnaise on Asiago-onion bun. 9.25

Kobe Beef

100% pure Akaushi beef, white cheddar cheese, tarragon aioli. 11.95

Greek

Made with lamb, feta, kalamata olives; served on a Kaiser roll with garlic mayonnaise. 10.95

Black & Bleu

Black-peppered bacon, bleu cheese. 10.45

BBQ

Bacon, cheddar, BBQ sauce, crispy fried onions. 10.25

California
Avocado, bacon, pepper jack cheese. 10.25

Black Bean Vegan Burger

Housemade with black beans, onions, roasted jalapenos, creole seasonings, cilantro on Kaiser roll. 8.75

Monteaux Cristo

Smoked turkey, Black Forest ham, Swiss, strawberry dipping sauce on Texas Toast. 9.25

Cajun Chicken Focaccia Sandwich

Grilled sweet onions, cheddar, lettuce, tomato, honey mustard sauce. 9.25

The Club

Smoked turkey, Black Forest ham, bacon, Havarti, lettuce, tomato, mayonnaise on toasted whole wheat. 9.50

Side substitutions available:
Waffle fries $1.25 Side Salad $1.50 Cup of Soup $1.75 Cup of Chowder $ 2.25



Monteaux's Public House
"COUNTRY SPECIALS'

TURKEY

Our "country specials' feature ingredients, flavors
or traditional recipes from different regions around the world!

\* Babaganoush

= Served with cucumbers, tomatoes, grilled pita bread 8.25

Kardies Guvec

Oven-baked shrimp casserole, tomato, garlic, peppers, onions, eggplant, mozzarella; served with bulgar pilaf 15.25

¢ Turkish Style Shish Kebabs w/Garlicky Tahini

Skewers of marinated lamb and vegetables, served with garlicky tahini and grilled pita rounds 14.25

DESSERTS

¢ Chocolate Mousse

Amaretto infused, whipped cream. 5.25

Bourbon Bread Pudding

Pear, apple, cranberry pudding, bourbon glaze, French vanilla ice cream. 5.50

¢ Chocolate Oblivion Truffle Torte

Spiced cherry sauce. 6.00
¢ Chef's Choice Creme Brulee

Ask your server about our current selection!

Seasonal Cobbler

Ask your server about our current selection!

Hot Fudge Brownie Tower

Warm brownie, French vanilla & triple chocolate ice cream, hot fudge, chocolate shavings, whipped cream. 5.95

© The Trump Brownie Tower

An over the top version of our Hot Fudge Brownie Tower for 6+ people to share! 11.95

(¢ Ttem can be prepared Gluten-free upon request,




