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STARTERS 
Jerusalem artichoke barigoule, malt crisp, tarragon oil  
Aster cured salmon, pickled cucumber 
Smoked haddock chowder 
Quail, pumpkin, roast seeds, golden raisins  
 

MAINS  
Baltic fish pie 
Butternut risotto, ceps, pickled squash, pecorino  
Arctic char, hot smoked, Greenland prawns, aubergine caviar, dill  
Ox cheek, winter roots, horseradish tartar 

 
DESSERTS  
The Marshall 
Selection of ice cream & sorbets 
Apple terrine, cider  granite, treacle ice cream 
Selection of cheese, quince jelly, crackers - £5.00 supplement 
 

Two courses £25.00 / Three courses £30.00 
 
 
All prices include VAT at the current rate. A discretionary 12.5% service charge will be added to your bill. 
Please contact your waiter if you require any information regarding allergies or intolerances 
 
 


