
T H E  M A R T L E T

S U N D A Y  M E N U

M A I N  E V E N T  

Roast breast of chicken 
Traditional roast chicken served with sage &

onion stuffing (GFO)

Soup of the day 
Chefs soup of the day served with warm

ciabatta (gfo)

1 COURSE - £18.95
2 COURSES - £24.95
 3 COURSES - £29.95

Classic prawn cocktail
Prawns smothered in a Marie Rose sauce with

crisp lettuce & toasted ciabatta (GFO)

Thai peanut cauliflower wings 
Crispy cauliflower wings topped with pickled

shallots and served with a satay dipping sauce
(gf / df / v / ve)

Lamb koftas 
Juicy spiced lamb skewers served with spicy

fennel & pomegranate slaw, yoghurt flatbread
& sauce Algerienne (gfo)

Locally sourced topside of beef
Prime topside of beef served with red wine gravy

(GF0)

Roasted pork rib joint 
Succulent pork rib joint, roasted until tender

served with sage & onion stuffing, crackling &
homemade apple sauce (GFO)

 Nut Roast
A hearty nut roast featuring roasted sweet

potato, toasted chestnuts and tart cranberries
folded with wilted spinach and herbs served with

vegetarian gravy (gf / df/ v / vg)

All served with Yorkshire pudding, crispy roast potatoes, cauliflower cheese, creamed
savoy cabbage, tenderstem broccoli, roasted carrots & parsnips & root vegetable puree

Baked crab & parmesan souffle 
Twice-baked crab souffle with a crab paprika

mayonnaise and cheesey leeks gratin 

T O  S T A R T



B A R  M E N U

Breaded scampi - £17
Juicy wholetail scampi served with chips, tartar

sauce & pickled vegetable salad (DF) 

Sausage & mash - £17
Juicy pork sausages in a golden yorkshire pudding,
served with creamy mashed potatoes & rich gravy 

The Veggie pie - £17
Roasted butternut squash, kale & porcini

mushrooms with creamy goats cheese wrapped in
pastry served with seasonal vegetables and

vegetarian gravy (v)

The Martlet beef burger - £15.50
A tender beef patty smothered in melted onions,

cheddar, gherkins, sweet mustard & ketchup
served with fries (GFO)

S U N D A Y  B A P S

Pork ciabatta - £13
A warm ciabatta filled with sliced roast pork and

apple sauce served with crispy roast potatoes 

Beef ciabatta - £13
A warm ciabatta filled with tender sliced roast
topside of beef and creamy horseradish sauce

served with crispy roast potatoes

Vegetarian sausage & mash - £17
Moving mountain plant-based sausages in a

golden yorkshire pudding, served with creamy
mashed potatoes & rich vegetarian gravy (v)


