
THE HOUSE MARTIN
Sunday Menu

Pub Classics

Butchers Choice Sausage And Mash

(gfo)  seasonal  vegetables |  bacon &

shallot  red wine jus | vegetable

crisps | 18

Pie Of  The Week (v option)  mashed

potato | seasonal  vegetables |  gravy

| 18.5

Beer Battered Market f ishAnd Chips

(gfo)  minted mushy peas | tartare

sauce | lemon | 18.5

Gammon Egg & Chips (gf)  honey

mustard glaze | Noah’s  ark farm

fried eggs | garden peas | chunky

chips | 17 .5

Starters

Soup Of The Day  (ve|gfo)  seeded loaf

| seasonal  butter  |  7

Breaded f ish cakes  lemon and herb

mayonnaise| pickled mustard seeds |

crispy capers | 8.5

Seared mushroom chasseur (ve|gf)

scorched f ig  |  tomato | sage oi l  |  8

Ham Hock Terrine (gfo)  toasted bread

| homemade piccali l l i  |  7 .95

Carvery

Mains

Smoked Brisket  Burger (gfo)  homemade

burger sauce | house slaw | cheese |

fries  |  19

Jerk Chicken Thigh Burger (gfo)  red

pepper ketchup | house slaw | fries  |  18

Sweetcorn And Black Bean Burger

(ve|gfo)

house slaw | cajun fries  |  17

Aubergine And Lenti l  Dahl  (ve|gfo)

onion bhaji  |  mango chutney | naan |

basamati  r ice |  17 .5

Steak of  the day (gf)  roasted shallot  |

chestnut mushrooms | dressed leaves |

chips | market price

peppercorn sauce | 3.5  (gf)

Braised beef  feather blade (gf)

mashed potato | roasted vegetables |

braising gravy |  21

MEAT 17 .75

LAMB (seasonal)  20.50

VEGETARIAN/VEGAN NUT

ROAST ( from the kitchen)  17

KIDS 8.95

A selection of  locally sourced

meats | unlimited seasonal

vegetables | yorkshire

pudding | bottomless gravy 


