
 

 

 

 

Marsham Menu 
Selection of sharing Starters 

 

Mozzarella di bufala Campana con pomodorini e basilico (V) 

“Campania” Buffalo Mozzarella cheese with cherry tomatoes and Basil 

 

Parmigiana di melanzane (V) 

Aubergines timbale 

 

Calamari fritti con limone 

Deep fried squid with lemon wedge 

 

Carne salata con rucola e parmigiano 

Homemade cured beef carpaccio with rocket and parmesan cheese 

 

Insalata di barbabietole con fagiolini, pecorino e noci (V) 

Salad of beetroot with green beans, pecorino cheese and walnut 
 

Main course 
(All main courses are served with the selection of vegetables) 

 

Costata di manzo arrosto 

Roast aged rib-eye of beef from “Galloway” 

 

Tonno alla griglia con tapenada di olive nere 

Grilled Tuna with black olives “Tapenade” 

 

Tagliatelle al brasato di manzo, pecorino e timo limone 

Tagliatelle with braised beef, pecorino, lemon thyme 

 

Risotto con asparagi e burrata Pugliese (V) 

Risotto with asparagus and burrata cheese from “Apulia”  

 

Dessert 
 

Cheesecake al mascarpone e vaniglia con sorbetto alla prugna 

Mascarpone and vanilla cheesecake with plum sorbet 

 

Semifreddo alle mandorle con salsa al cioccolato 

Almond nougat parfait with chocolate sauce 

 

Gelati e Sorbetti 

Ice cream and sorbet 
 

Three courses £42.00 

 

A discretionary 12.5% service charge will be added to your bill. Prices are inclusive of VAT 

 


