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The White Hart Hotel, Martock. 
01935 822005 

 
STARTERS 

 
Soup of the day with crusty bread                                                   £3.95 
 
Frogs legs in Montpellier butter and lemon                                    £5.95           
 
Escargots with garlic and crusty bread      £4.95 
     Snails:  a classic French starter 
 
Paté maison with toast and chutney      £4.95  
 
Moules marinières  (when available)                                                £5.95 
     Fresh mussels cooked in white wine, shallots and parsley 
 
Moules à la crème (when available)        £6.95 
     Same as Marinières with a touch of cream 
 
Moules à la provençale (when available)        £6.95 
     Fresh mussels with a tomato, shallots and parsley sauce 
 

         
                           MAIN COURSES 
 

Salade tiède de pintade 
Warm Guinea fowl breast, smoked Wiltshire bacon, confit shallots and 

croutons on  a bed of baby salad leaves and seasonal salad vegetables, 
with a light cider vinegar dressing 

£14.95 
 

Poitrine de boeuf a l’anglaise 
The classic English dish of slow braised Angus beef brisket 
in red wine and roots vegetables, served with its own gravy, 

creamed potatoes and seasonal vegetables 
    £13.95 
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Croupe d’agneau sauce menthe du jardin 

Rump of “home farm” lamb flash roasted, just pink,  
with a rich gravy infused with fresh peppermint  

served with rôsti potatoes and fresh seasonal vegetables 
£15.95 

 
Le trio de noisettes –sanglier, chevreuil, lièvre 

Medallions of wild boar, red deer and hare pan-fried with wild mushroom, 
shallots and herb sauce, served with game chips  

and fresh seasonal vegetables 
£17.95 

 
Côte de veau au thym et au citron 

A free range rose veal cutlet seared medium rare with lemon zest and juice, 
thyme and olive oil, served with triple cooked chips and a seasonal salad 

£14.95 
 

Risotto de cèpes, poivrons rouges rotis et Parmesan  (V) 
A rich creamy risotto of Penny Bun mushrooms and chargrilled red peppers 

finished with Parmesan cheese and a Balsamic reduction  
served with a seasonal  salad  

£12.95 
 

CHARGRILL 
 
       8 oz  English sirloin                                                            £14.95 

8 oz  English rump                                                              £13.95 
       24 oz  Mixed grill                                                                  £16.95 
       10 oz  Gammon steak with egg and pineapple                  £10.50 

 
        Sauces :  Green pepper, Stilton or Garlic mushroom     £ 1.95 

 
          All of our grills are served with buttered mushrooms, baked tomato,  

                         beer battered onion rings, triple cooked chips 
 
 

FISH 
 

Today’s selection is available on the Specials Board 


