
FESTIVE SUNDAY LUNCH MENU

STARTERS
Chicken Liver Parfait  £16 
Plum Chutney & Toasted Sourdough 

   

Duck & Rabbit Terrine  £16 
Walnut Ketchup, Pickled Mushroom & Toasted Sourdough 

  

Smoked Scottish Salmon  £16 
Lemon, Capers & Crème Fraiche 

  

Soup of the Day  £14 
Toasted Sourdough 

 

A discretionary 12.5% service charge will be added to your bill. Please inform us of any allergies every time you dine with us, as 
dishes may change. Our kitchens are not allergen-free, and we cannot guarantee complete separation of allergens due to our 
layout and fresh preparation methods. For ingredient information, please ask a member of our staff, who will be glad to help.

 CELERY     GLUTEN     EGG     FISH    MUSTARD    MILK     PEANUTS     MOLLUSCS

 SESAME     SOYA     SULPHITES     TREE NUTS     CRUSTACEAN    V Vegetarian    VE VEGAN

MAINS
Served with Duck Fat Roast Potatoes, Celeriac Puree, Yorkshire Pudding,  

Heritage Carrots, Seasonal Greens & Gravy

Trio of Meats  £40 
Rump Cap, Pork & Chicken

Slow Roasted Rib of Beef £35

Slow Roasted Beef rump £25

Pork Loin £25

Chicken Breast £24

Autumn Squash Pithivier V  £24

SIDES £5 EACH
Cauliflower Cheese  

Beetroot 

Extra Greens 

Extra Roast Potatoes

Sticky Toffee Pudding  
Miso Fudge & Vanilla Ice Cream 

   

Chocolate Brownie 
Chocolate Sauce & Vanilla Ice Cream  

  

Apple Crumble 
Oats & Cinnamon Ice Cream  

  

Grandpas Coffee Ice Cream  £9.50 
Coffee Liquor & Candied Pecans 

  

DESSERT £10.50 EACH

MARTINS
THE

Colston Bassett Stilton 
Port, Quince, & Crackers 

  


