MARLE

SUNDAY LUNCH MENU SAMPLE MARCH 2025

FAMILY STYLE

TO START

PAPPARDELLE RIPIENA WITH RICOTTA AND PINE NUTS

GRILLED TROPEA ONIONS WITH ROMESCO

TODOLI CITRUS WITH BITTER LEAVES AND PISTACHIO CREAM

TO FOLLOW

HECKFIELD PORK WITH WILD GARLIC

ROASTED CARDOONS WITH ARROCINA BEANS

RED CABBAGE SLAW

TO FINISH

ZUPPA INGLESE WITH CANDIED KUMQUATS

OR

TRIO OF ICE CREAMS AND SORBET

BANANA BREAD ICE CREAM
COFFEE ICE CREAM

CHOCOLATE SORBET

HECKFIELD WITH HONEYCOMB AND OATCAKES

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

FAMILY STYLE

VEGETARIAN

TO START

PAPPARDELLE RIPIENA WITH RICOTTA AND PINE NUTS

GRILLED TROPEA WITH ROMESCO

TODOLI CITRUS WITH BITTER LEAVES AND PISTACHIO CREAM

TO FOLLOW

CAUUIFLOWER WITH VADOUVAN SAUCE

ROASTED CAROONS WITH ARROCINA BEANS

RED CABBAGE SLAW

TO FINISH

ZUPPA INGLESE WITH CANDIED KUMQUATS

TRIO OF ICE CREAMS AND SORBET

BANANA BREAD ICE CREAM
COFFEE ICE CREAM

CHOCOLATE SORBET

OR

HECKFIELD WITH HONEYCOMB AND OATCAKES

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



