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SMALL PLATES

Beetroot, whipped lemon ricotta, smoked honey and feta. 10 (V)
Ratte Potatoes, smoked garlic, jersey butter and cheese. 10 (V)
Beef Tartare, whipped bone marrow and Jersey butter brioche. 10
Rarebit on Sourdough. 10
Low and Slow Onion, cheese custard, soy glaze and bone marrow crumble (can be made V). 10
Halloumi Bites, hung yoghurt with pomegranate molasses. 10
Fondu Chips, drunken onions, cheese for days and chives. 10

BURGERS AND THINGS

Marble Arch Burger, signature sauce, applewood smoked cheese, in house pickles, smoked bacon,
toasted sesame seed bun, triple cooked chips. Small 14.50 / main 19.50
Fried Chicken Sando, toasted sweet brioche, house slaw, wasabi aioli and cress, triple cooked chips. 16
16 Hour Braised Beef Roll, kewpie mayo, crispy shallots and smoked cheddar, triple cooked chips. 19

HOMEMADE PIES

(All come with gravy, choice of triple cooked chips or mash, veg or mushy peas)
Chicken, smoked ham, truffle. 22
Steak and ale. 22
Potato, leek and cheese. 20 (V)

MAINS

Pork and Fennel Sausage, sherry beurre blanc, apple jam. 18
The Arch Fish and Chips, beer battered haddock, triple cooked chips, mushy peas and
tartar sauce. Small14.50 / large 19.50
Cauliflower Steak, caramelised celeriac puree and chimichurri. 17
Flatiron Steak, triple cooked chips and peppercorn sauce. 22

SIDES

House sauces. 2
Triple cooked chips. 5.25
Jug of gravy. 2
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DESSERTS

Ice cream and sorbet (2 scoops) - 5
Sticky Toffee Pudding - 8
Pint Glass Sundae - 8
Madeleine’s and Honey Cream - 8

MARBLE CHEESEBOARD

A choice of 3, 6, 9 or 12 cheeses:
3 Cheeses £18 - 6 Cheeses £29 - 9 Cheeses £40 - 12 Cheeses £50 (perfect for 4 people)
Served with sourdough biscuits, pickles, chutney & crudités.
Subject to seasonal changes. Please ask your server for today’s selection.

ENJOY A SUNDAY ROAST WITH US!

AVAILABLE FROM12PM FRoM £19.50
TILLIT’S GONE! WITH ALLTHE GUBBINS

PLEASE BOOK VIA OUR WEBSITE
WWW.MARBLEBEERS.COM

We follow good hygiene practices in our kitchen however, whilst a dish may not identify a specific allergen

ingredient, due to the wide range of ingredients used in our kitchen, foods may be at risk of cross contamination
by other ingredients. Please ask a member of staff for further information.

X@TheMarbleArch @themarblearchmcer n The Marble Arch “ @themarblearch.bsky



