
HotelMarylebone

V Vegetarian  |  VE Vegan  |  GF Gluten-free 
 

Some of our dishes contain allergens. If you or a member of your party require further information relating  
to allergens, please ask your server for a copy of our allergens menu which contains a full listing of our dishes,  

and itemises the allergenic ingredients of each where applicable. All prices inclusive of VAT.

W O R K I N G  L U N C H  M E N U

MONDAY

STARTERS
Parma Ham, Smoked Burrata Ciabatta  

Rocket & sun blushed tomato pesto

Cheese & Leek Tart V 
Courgette, soft herbs

SALADS 
Rainbow Cauliflower Salad VE GF 

Sweet mustard dressing

New Potatoes, Green Beans, Chard Spring Onion VE GF 
Avocado dressing 

MAINS 
Chargrilled Chicken Breast 

Potatoes, leek & satay butter sauce

Jerk Sea Bass GF 
Tomato onion salsa, sweet fried plantain

Mushroom Rigatoni Pasta V 
Celeriac crème

DESSERTS 
Cappuccino Cake V  

Dark chocolate ganache

Fresh Fruit Plate VE

Selection of Tea & Coffee
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W O R K I N G  L U N C H  M E N U

TUESDAY

STARTERS 
Mortadella Ham Foccaccia 

Roasted courgette, brie

Oak Smoked Chicken & Duck Charcuterie 
Grissini sticks, mixed olives 

SALADS 
Roasted Mixed Peppers VE GF 

Cherry tomato, basil & bambini bocconcini

Charred Asparagus Salad 
Pickled radish, artichoke, smoked garlic herb dressing

 MAINS 
Chicken Mushroom Hotpot 

Baked Stone Bass  
Spicy chorizo & bean cassoulet

Paneer Vegetable Frittata V  
Spinach & sweet corn cream 

DESSERTS 
Fresh Fruit Tarts V

Fresh Fruit Plate VE

Selection of Tea & Coffee
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W O R K I N G  L U N C H  M E N U

WEDNESDAY

STARTERS 
Hot & Cold Smoked Salmon Terrine 

Toasted brioche, lemons, cream cheese

Mixed Charcuterie 
Olives, rémoulade & Carta di Musica

SALADS 
Mixed Green Beans VE GF 

Asparagus, spinach, mint & sesame pesto

Fregola Salad VE 
Chickpeas & roasted tomato dressing

MAINS 
Crispy Chicken  

Sticky rice, Katsu Curry Sauce

Sea Bream GF 
Brown shrimp salsa, fine herbs, warm potato salad

Malaysian Vegetable Curry VE 
Rice noodles, toasted chilli cashew crumb

DESSERTS 
Yuzu Cheesecake V 

Mango & mint

Fresh Fruit Plate VE

Selection of Tea & Coffee
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W O R K I N G  L U N C H  M E N U

THURSDAY

STARTERS 
Roasted Artichoke & Truffle Pesto Wrap V 
Sundried tomato, burrata, mix green salad

Butternut Squash & Blue Cheese Tart V 
Crispy sage crumb

SALADS 
Wild Rice, Avocado VE 

Edamame beans, Asian dressing

Honey Roasted Carrots V  
Mint hummus, feta crumble, toasted seeds

MAINS 
Korean Pork Bulgogi
Sweet kimchi rice

Crusted Salmon 
Capers & spinach tomato sauce

Aubergine Parmigiana Tortellini V 
Creamed tomato sauce

DESSERTS 
Black Forest Cupcakes V 

Kirsch cherries

Fresh Fruit Plate VE

Selection of Tea & Coffee
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W O R K I N G  L U N C H  M E N U

FRIDAY

STARTERS 
Chicken Caesar Ciabatta

Mixed Italian Charcuterie 
Rocket, basil picos

SALADS 
Sweet Soya Roasted Celeriac & Squash Salad VE  

Cherry Tomatoes, Sliced Mozzarella GF
Basil, pine nuts, spring onions 

MAINS 
Crunchy Cornflake Chicken

Patatas bravas, aioli 

Fish & Chips 
Atlantic cod, tartar sauce 

Vegetarian Paella V GF

DESSERTS 
White Chocolate Coconut Choux Buns V 

Pineapple salsa

Fresh Fruit Plate VE

Selection of Tea & Coffee


