THE PORTERHOUSE

DINING ROOM

SMALL PLATES

Soup of the Day, sourdough croutons 8.5
Wild mushroom, blue cheese & truffle arancini, tomato relish (v) 10.5
Warm goat’s cheese salad, bitter leaves, pear & honey dressing (v) 10
Chorizo Scotch Egg, curried fennel mayonnaise 8.5
Salt & pepper squid, chilli jam 10
Pan-fried tiger prawns, chilli, garlic & parsley, toasted sourdough bread 12.5

Chicken liver parfait, onion marmalade and toasted sourdough (gf - a) 10

THE GRILL

Ask your server for today’s Cut of the Day
650g Porterhouse steak for two, chunky chips, onion rings, grilled mushrooms, peppercorn sauce 70
200g Lamb leg steak, rosemary new potatoes, broccoli, salsa verde 27
220g Bavette steak, watercress, chunky chips, chimichurri sauce (gf) 25

\ The Market Porter beef burger, smoked bacon, cheddar, lettuce, burger sauce, skin-on fries 19.5

MAINS

Fish @ Chips - Beer-battered haddock, chips, mushy peas, tartare sauce, pickled onions 20.5
Vegan Shepherd’s pie, seasonal greens (vg) 17
Chicken Kyiv, rosemary potatoes, tenderstem broccoli 21.5
Hereford braised beef, shallots, wild mushrooms, confit carrot and parsnip purée 27
Pan-roasted sea bass, herb roasted potatoes, caviar butter 23
Pie of the Day, mashed potatoes, greens, gravy 19

Traditional Cumberland sausage & mash, onion rings, watercress, onion gravy 18

SIDES
Chips (vg) | Skin-On Fries (vg) | Seasonal Greens (v, gf) | Side Salad (v, gf) 6

Truffle and Parmesan skin-on fries (v) 7.5

DESSERTS

Chocolate brownie, chocolate sauce, salted caramel ice cream (v) 9
Sticky toffee pudding, toffee sauce, vanilla ice cream (v) 9
Apple & berry crumble, vanilla custard (v) 9
Enjoy 3 scoops of Hackney Gelato or Sorbet (v) 7

SUNDAYS AT Enjoy our hearty Sunday roasts with Yorkshire puddings, roast

THE PO RTERHOUSE potatoes, seasonal vegetables and gravy

v - vegetarian | vg - vegan | vg-a - vegan option available | gf - gluten-free | gf-a - gluten-free available
Ingredients are sourced primarily from local British suppliers, taking advantage of seasonal change. Allergen information
available upon request. A discretionary 12.5% service charge will be added to your bill.

themarketporter.co.uk | @themarketporter
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