MARLE

SUNDAY LUNCH MENU SAMPLE APRIL 2024

FAMILY STYLE

TO START

WHIPPED COD’S ROE WITH FARM RADISHES

NETTLE RISOTTO

GREZZINA COURGETTES WITH PEAS, GOAT'S CURD AND PRESERVED LEMON

TO FOLLOW

ROLLED SPRING LAMB WITH SALSA VERDE

WILD GARLIC POMME ANNA

HECKFIELD SPROUTING GREENS

TO FINISH

CREME BRULEE WITH GARIGUETTE STRAWBERRIES AND LEMON SHORTBREAD

TRIO OF ICE CREAMS AND SORBET
VANILLA ICE CREAM
CHOCOLATE SORBET

LEMON ICE CREAM

HECKFIELD CHEESE WITH OATCAKES AND HONEYCOMB

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
ALL PRICES ARE INCLUSIVE OF VAT AT THE CURRENT RATE
IF YOU HAVE ANY SPECIFIC DIETARY REQUIREMENTS PLEASE TALK TO YOUR WAITER

WHO WILL BE HAPPY TO HELP



MARLE

SUNDAY LUNCH MENU SAMPLE APRIL 2024

VEGETARIAN

FAMILY STYLE

TO START

FARM RADISHES WITH LABNEH AND WILD GARLIC OIL

NETTLE RISOTTO

GREZZINA COURGETTES WITH PEAS, GOAT'S CURD AND PRESERVED LEMON

TO FOLLOW

ROAST BEETROOTS WITH FARRO AND SALSA VERDE

PINK FIR POTATOES

HECKFIELD SPROUTING GREENS

TO FINISH

CREME BRULEE WITH GARIGUETTE STRAWBERRIES AND LEMON SHORTBREAD

TRIO OF ICE CREAMS AND SORBET
VANILLA ICE CREAM
CHOCOLATE SORBET

LEMON ICE CREAM

HECKFIELD CHEESE WITH OATCAKES AND HONEYCOMB

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
ALL PRICES ARE INCLUSIVE OF VAT AT THE CURRENT RATE
IF YOU HAVE ANY SPECIFIC DIETARY REQUIREMENTS PLEASE TALK TO YOUR WAITER

WHO WILL BE HAPPY TO HELP



