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STARTERS & SMALL PLATES

Cauliflower cheese, made with Aromatic infused sauce. (V) 7.00
3 Little Pigs; 3 medallions of sausage, black pudding, apple and sage
wrapped in streaky bacon. With side of Honey Mustard. 8.00
Stuffed Yorkie with Choice of the 3 meats & strudel, side of crispy roast potatoes
and jug of gravy with parsnip crisps. (Ve) 10.50

MARBLE SUNDAY ROASTS

Available Sundays from 12pm till it’s sold out!

Low and Slow Roast Beef Rump in fresh herbs and garlic. 22.50
Chicken supreme with sage and onion stuffing. 20.00
Pork Belly and Crackling. 21.50
Vegan Vegetable Strudel. (Ve) 19.50

ALL SERVED WITH THE BELOW
SUNDAY GUBBINS

Crispy Roast Potatoes. (Ve)
Yorkshire Pudding. (V)
Parsnip Puree and crisps. (V)
Roasted root vegetables. (Ve)
Buttered greens. (Ve)
Marble Arch Special Gravy. (Ve)

EXTRAS

Jug of Marble Gravy. 2.00
Roast Potatoes. 4.00
Yorkshire Pudding. 2.00
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HOME MADE DESSERTS
Ice cream sundae. 8.50
Sticky toffee pudding. 8.00
Chocolate Brownie served with Berry Compote & Chocolate sauce. 8.50
Chef's cake. (please ask)

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.

Please ask your server for today’s selection.

WIN a gallon of
Marble Beer,
in cash & luxury
Pound Shop
prizes

Jump Blues - Dancefloor Jazz - Original R'n'B
Big Band Stompers - Northern Soul « Classic Motown

Rare Groove - Jukebox Mambo - Rockin’ 45’s 7 PM EV E RY M 0 N DAY

s Hosted by award winning poet & comedian Rob Steventon

OF EVERY MONTH Book at the bar or by emailing bookings@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.

www.marblebeers.com @themarblearchmcr n The Marble Arch “ @themarblearch.bsky X@TheMarbleArch




