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- STARTERS F

CORNISH CRAB £11.95
on sourdough toast served wit
omemade taramasalata

CELERIAC & PEAR SOUP £7.95
with spiced pakora (VE GF)

ST MARTIN'S SCOTCH EGG £11.95
traditional Lincolnshire pork sausage meat
with wholegrain mustard mayo

BURRATA £12.50
served on a bed of cherry tomatoes, balsamic pearls,
crostini & a blac\ﬁ olive tapenade (V)

QUINOA SALAD £11.95
eritage cclrrots orange segment,
butternut squqs uree, plck|ed wa|nufs

with a dill dpessmg (VEG

PAN SEARED BABY SQUID £11.95
marinated in chimichurri, served with toasted bread

] NMAINS |

ROASTED COD LOIN £2195
with mushrooms, mussels, chard, borlotti beans,
sea and earth velouté and a shellfish sauce

FISH & CHIPS £17.95
Beer-battered fish served with traditional
British mushy peas, tartare sauce and
triple cooked Koffman chips

LANCASHIRE HOT POT £22.95
Braised lamb ragu with potato and fresh,
seasonal vegetables in a rich red wine sauce

OX CHEEK £22.95
served with colcannon mashed potato,
veal jus and pickled pearl onion

CALF LIVER £21.95
with polenta, madeira sauce,
sage, cavolo Nero and a shallot puree

- SALADS B

FILLET OF STEAK £34.95
served with heritage carrots, chateau potatoes,
a Girelle puree, green peppercorn sauce and capers

WAGYU BEEF BURGER £19.95
with fresh lettuce, tomato, cheddar cheese
and a red onion relish served with fries

LENTIL STEW £17.95
served with a vegan “yoghurt” and
roasted pumpkin (VE GF)

CAESAR SALAD £10.95
romaine lettuce, croutons & parmesan
with Caesar dressing

(add grilled chicken for £5)

BAKED BEETROOT SALAD £15.95
comfited figs, lettuce, cucumbers, cherry tomato,
and celery leaves (VE GF)

GIANT COUSCOUS SALAD £15.95
roasted butternut squash, fresh basil,
piquillo peppers, crispy kale, olives
and feta cheese (V)

| SIDES E

Truffle & Parmesan triple cooked chips £7.00 (V)

St Martin’s house salad £6.00 (VE)
Seasonal green vegetables £7.00 (V)

Truffle mac & cheese £13.00 (V)
(To be shared)

Fries £5.00 (V)

V-Vegetarian VE-Vegan GF- Gluten Free
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