
The Dragon Dine in the restaurant
QUIET, INTIMATE ATMOSPHERE 

Food orders first taken in the bar.  
Cover charge £2.50 per person.

Dine in the bar 
INFORMAL, CHATTY,  BUSY  

Please order all food and drinks at  
the bar. No cover charge. In the bar  
all drinks are served at the bar.

starters
SOUP OF THE DAY £4.50 (V) 
Montgomery Real Bread. See daily menu.

LAMB CAWL ~ PEARL BARLEY £5.50 
Traditional Welsh lamb broth.

CHICKEN LIVER PÂTÉ £5.25 
Crisp toast & red onion chutney.

BRUSCHETTA £5.25 (V) 
Sun-dried tomato jam, goats’ cheese
& basil pesto.

CHICKEN CAESAR SALAD £6.20

FIELD MUSHROOMS £5.25 (V) 
Filled with Welsh Rarebit, finished
with onion sauce (& crispy bacon).

LEEK LACED WELSH CAKES £5.25 (V) 
Tintern cheese fondue.

HOMEMADE FISHCAKE £5.50  
Salad with tomato vinagrette.

BAKED CAMEMBERT £6.95 (V) 
With sourdough soldiers & red onion chutney.

MEAT PLATTER £12.50 
Confit of duck leg, cold smoked chicken, 
corned beef.

MEZZE PLATTER £8.75  
Crisp toasted sourdough, tomato & garlic 
concassé, Carmarthen ham & olives.

OLIVE SELECTION IN MARINADE (V) 

GARLIC BREAD (V) 
Add Cheese + 50p.

DIPPING BREAD (V) 
Focaccia with balsamic vinegar. 
Choose from olive or avocado oil.

ARTICHOKE HEARTS & MUSHROOMS (V)

PICKLE SELECTION (V) 
Onions, cucumbers or walnuts (Choose 2).

All main meals are served with locally  
sourced daily vegetables and the choice  
of either dauphinoise, mashed, new  
potatoes or chips. 

Potatoes: £2.95 side order.
Vegetables: £2.95 side order. 
Chips: £2.95 side order. £3.50 basket.

CLASSIC SAUSAGE & MASH £9.50 
Red wine & onion gravy.

HOMEMADE CURRY £9.50 
Pilaf rice, poppadoms & chutney. 
Choose between Chicken or Vegetable.

RISOTTO £11.25 (V) 
Wild mushroom & thyme,
Parmesan shavings & truffle oil.

FISH OF THE DAY  FROM £11.00 
Please see Table d’Hote menu.

CRISP BELLY PORK £13.95 
Butternut squash purée, apple jelly &
Welsh cider sauce.

BRAISED SHOULDER OF LAMB  £14.95 
Rosemary & redcurrant sauce.

BRISKET OF BEEF £14.95 
Horseradish pudding & rich onion gravy.

SLOW ROASTED HALF DUCK £16.95 
Red cabbage & port sauce.

SIRLOIN STEAK 
£16.95    
10oz / 280gr.   
Served with hand cut chips, roasted 
mushrooms, onions & side salad.

Add sauce: £3.50 
Blue cheese or peppercorn.

CLASSIC FISH & CHIPS £11.25 
8oz / 225gr in Monty’s beer batter. 
Served with hand cut chips, side salad & tartare 
sauce.

WELSH BEEF BURGER £9.95 
8oz / 225gr. Served in a toasted bun 
with hand cut chips & side salad.

Add cheese: £1.00

WELSH VENISON BURGER £10.95
When in season served in the same style as the 
beef burger 

mains

To share

Light bites all £2.95

desserts
TOFFEE PUDDING £4.95 
Toffee sauce & vanilla ice cream.

LEMON TART £4.95 
Lemon posset & lemon sorbet.

COFFEE BRÛLÉE £4.95 
Shortbread biscuit

POACHED PEAR £4.95
Pistachio crème anglaise.

CHEESECAKE £4.95 
Chocolate with kumquat jam & 
orange ice cream.

BANANA SPLIT £3.40

£3.40  
TIRAMISU
MINT CHOCOLATE CHIP
BANOFFEE
FRUITS OF THE FOREST

£3.40 
ORANGE
LEMON
ELDERFLOWER 

CHOCOLATE DREAM £3.40

Dairy Dreams ice cream

sandwiches

SANDWICHES £4.50    
BAGUETTES £5.10
Served with salad garnish.

Bread: Wholemeal or white.

Fillings: Egg mayonnaise,  
ham & tomato,cheese & onion, 
Camembert with bacon. 

Please ask for alternative 
fillings,  we might have the 
ingredients!

PLOUGHMAN’S £6.50 (V) 
Served on a board with two  
cheeses of your choice  
(see cheeseboard menu)  
with Montgomery Real  
Bread, homemade crab  
apple jelly and salad.

CLUB SANDWICH £6.50 
With salad garnish.

CHICKEN NUGGETS
SAUSAGE
FISH FINGERS
BEEF BURGER 
CHEESE & TOMATO PIZZA 
(V)  

All served with chips  
or baked potato.

Baked beans or fresh  
vegetables of the day. £1.20

Finish off with 2 scoops  
of yummy ice cream.

£2.40  
CHOCOLATE
VANILLA
STRAWBERRY

Choose 3 cheeses from  
the list below. Served with  
biscuits and chutney. 

Pasteurised -Vegetarian: 

OLD SHIRE CHEDDAR 
TINTERN  
PERL LAS
SHROPSHIRE BLUE 
GOATS’

Unpasteurised Vegetarian: 

CAMEMBERT 

children’s

Create your own All £3.90

cheeseboard

3 cheeses for £5.60

SMOKED CHICKEN 
Little Cefn Farm

Mark and Sue Michaels together with Head 
Chef Matthew Smith would like to welcome  
you to “Dining at The Dragon” whether a light 
snack or full meal, it will be prepared for you 
with care from fresh local ingredients…

VEGETABLES 

Dave Jones, Offa Farm

MEAT 

Rikki Lloyd, Welshpool

FISH 
Jan Lewis, Montgomery Market

BREAD 
Montgomery Real Bread

EGGS 
James Corfield, Fairfield Farm

ICE CREAM 
Dairy Dreams, Churchstoke

Dairy Dreams sorbet

Contact us:  The Dragon, Montgomery, SY15 6PA   |   T: 01686 668359   |   E: reception@dragonhotel.com   |   www.dragonhotel.com   

table d’Hôte
daily menu

starters £4.50

Homemade leek and potato soup.

Mushrooms in perl las cream.

Melon boat.

mains £9.50

Beef casserole cooked in Monty’s Ale.

Fillet of trout with tomato salsa.

Tagliatelle with roasted vegetables and tomato sauce.

desserts £4.50

Lemon syllabub.

Apple and raisin Bara Brith & Butter pudding.

Choice of ice cream or sorbet.

3 Courses for £16.50

TODAY’S VEGETABLE SELECTION 
Courgettes, Cauliflower and Leeks

SAMPLE MENU


