MARLE

SUNDAY LUNCH MENU SAMPLE APRIL 2025

FAMILY STYLE

APERITIFS
CLEAR MARY I 6

HECKFIELD ROYALE |8

TO START

LEEK AND RICOTTA TART

ROASTED LOQUATS WITH GREEN TAHINI AND MAGNOLIA

CAR Y MOR MUSSELS WITH TOASTED BREADSAUCE

TO FOLLOW

LAMB SADDLE WITH NETTLES AND WILD GARLIC

LYONNAISE POTATOES

BUTTERHEAD LETTUCE WITH ANCHOVY BUTTER

TO FINISH

STRAWBERRY FRAZIER WITH VANILLA MARZIPAN

TRIO OF ICE CREAMS AND SORBET

RHUBARB SORBET
LEMON ICE CREAM

VANILLA ICE CREAM

OR

TICKLEMORE WITH RYE MELBA AND APPLE JELLY

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 2025

FAMILY STYLE

VEGETARIAN

APERITIFS
CLEAR MARY I 6

HECKFIELD ROYALE I8

TO START

LEEK AND RICOTTA TART

ROASTED LOQUATS WITH GREEN TAHINI AND MAGNOLIA

COURGETTE AND ASPARAGUS SALAD WITH LEMON DROPS

TO FOLLOW

FAVA BEAN PANCAKE WITH GRILLED SPRING ONIONS AND WALNUT AGRESTO

LYONNAISE POTATOES

BUTTERHEAD LETTUCE WITH LEMON AND TWO FIELDS

TO FINISH

STRAWBERRY PAVLOVA WITH STRAWBERRY SORBET

TRIO OF ICE CREAMS AND SORBET

RHUBARB SORBET
LEMON ICE CREAM

VANILLA ICE CREAM

OR

TICKLEMORE WITH RYE MELBA AND APPLE JELLY

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



