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MARLOWE

Valentine’s Day

Glass of Joseph Perrier Champagne

STARTERS

Buttermilk fried Jersey oysters, with hot buffalo sauce

Steak tartare, egg yolk, sourdough crisp

Burrata, salt baked beetroot, rosemary, candy hazelnuts v, pb available

MAINS

Pork chop, charred miso cabbage, calvados sauce

Pan roast cod, mussels, caper and herb beurre blanc

Pea, mint, burnt lemon gnocchi ricotta herb oil v, pb available

DESSERT

Chocolate and coconut mousse, coconut crunch pb

Tonka bean creme bralée, lemon thyme shortbread

Salted caramel chocolate truffles

£50pp

v vegetarian | pb plant based %F \\‘

Our dish names don’t always mention every ingredient. Please let our team know if you have any allergies, All prices include VAT.
A discretionary 12.5% service charge will be applied to your final bill. and for full allergen information please ask for the manager

or go to etmcolletion.co.uk/marlowe Montcalm East, 151-157 City Road, London EC1V 1JH \




