
Main Course Menu

Monday         
Venison stew, thyme dumplings, chive mashed potato and roasted parsnips      

Root vegetable and lentil pie topped with mash, seasoned garden peas and mixed chantenay carrots 
and red onion gravy  V/ VG / GF

February 2018

Tuesday         
Lamb moussaka, roasted cauliflower and broccoli and buttered chantenay carrots  

Peppers stuffed with risotto and Mediterranean vegetables, spiced tomato sauce with a rocket and  
mixed onion salad  V / VG / GF 

Wednesday         
Sweet and sour chicken, oriental rice noodles, sautéed mixed peppers and prawn crackers    

Wild mushroom and red onion frittata served with steamed new potatoes, mixed leaf and  
a chunky salsa  V / GF

Thursday        
Beef and pasta bake with buttered greens, carrots and garlic bread stick  

Mushroom, spinach, pine nut and blue cheese lasagne, fried garlic new potatoes and mixed leaf salad  
with balsamic vinaigrette  V / GF

Friday        
Traditional fish and chips, garden or mushy peas, tartar sauce and lemon wedge
A supplementary cost of £1 will be added for this dish

Vegetarian korma, basmati rice, mini poppadum and mango chutney  V / VG / GF

Saturday        
Lightly spiced beef meatballs, tomato sauce, confit black garlic mash and seasonal vegetables   

Mushroom cobbler topped with a gluten free scone, roasted root vegetables and herb buttered  
new potatoes  V / GF

Sunday        
Roast thyme marinated chicken, polenta roast potatoes, buttered seasonal vegetables, bread sauce 
and herb gravy 

Roasted vegetable filo parcel, seasonal vegetables, roast potatoes and a sage and onion gravy  V / VG / GF 

Meat main dish 
Vegetarian main dish 

£9.95
£8.95

Available from 11.30am

Sandwiches and Soup
Sandwiches 
Choose from a selection of vegetarian and meat
sandwiches, baguettes and wraps made fresh daily

Soup and bread roll
Soup of the day and fresh bread roll

Soup and a sandwich

 from £3.95

£4.25

£7.45

Desserts, Cakes and Pastries
Traditional hot pudding 
Sweet apple crumble or the Chef’s daily special 
 
Cake and desserts 
Available from 10.00am-6.00pm 
A selection of delicious cakes, tartlets and desserts 
 
Afternoon Tea
Available from 12.00pm-6.00pm
Fruit scone 
with Cornish clotted cream and jam

St Martin’s Afternoon Tea 
A selection of homemade sandwiches, fruit scones,
miniature cakes and desserts service with Cornish 
clotted cream, jam and a pot of tea 
 
Add a glass of sparkling wine for £5.95

£4.50

from £3.95

 
£4.25 

£9.95

Please note that our main course menus change monthly.  
All menu items subject to availability and we reserve the right to make any substitutions as required.

Two Course Special 
A main course, dessert and soft drink                                                                                £14.95   

With a 175ml glass of wine or bottled beer                                                                      £16.95         

V = vegetarian    VG = vegan    GF = gluten free  


