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The Martlet Bread Box, sourdough, truffled nuts & butter terrine
(V) (£2.50 per person supplement)
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STARTERS

Duck liver pate & roasted breast, quince jelly & maple vinaigrette (GFA)

King prawn pil pil, chilli, garlic, spring onions & garlic ciabatta (GFA)
Butternut sqaush arancini, pumpkin puree & onion ketchup (GF)
Cured & home smoked salmon, herb mayonnaise, horseradish cream (GFA)

Parsnip & yellow split pea soup, crispy onions, chives & toasted bread (V, VEA, GFA)
Homemade spam fitter, Rochdale black peas & piccalilli gel (GF)
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MAIN COURSES

‘RTH signature fillet of Venison wellington

mushroom duxelle, air dried ham, spinach pancake, red wine sauce & triple cooked chips (£5S supplement)

Roasted turkey escallop, Hasselback potatoes, vegetables, sauteed sprouts, cranberry stuffing & chicken jus (GF)

Roasted cod fillet, beetroot crust, wilted spinach, kale & beetroot sauce (GF)
Parmesan & pumpkin gnocchi, miso glazed artichokes & beetroot crumb (V, VEA, GF)

Grilled salt aged sirloin steak, skin on fries, Caesar salad & cafe de Paris butter (GF)
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DESSERTS

'RTH' cheese board, Blacksticks blue, brie, smoked applewood, fig chutney,

oatcakes & apple juice (V) (ES supplerment)
Dark chocolate fondant pudding, mince meat & milk chcolate foam (V)
Christmas pudding, whiskey sauce & poached kumquats

White chocolate & cranberry creme brulee & parkin biscuits (V)
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Evening Menu






