
We cannot guarantee the absence of traces of nuts or other allergens as they are present in our kitchen. 

Please inform staff of any allergies or intolerances, full allergen information is also available.

Pre-order only, with minimum booking of 2 people. To book email info@marestreetmarket.com or speak to a member of staff.

A discretionary 12.5% service charge will be added to your bill. All service goes directly to staff.

Seared Scallop
Jerusalem artichoke, truffle & black butter sauce

Chicken Liver Parfait
Waldorf salad & sourdough

Roasted Beets VG
Whipped vegan feta, pickled walnuts, pomegranate molasses

Starters

Rib Eye Steak
Potato rosti, mixed mushrooms, red wine jus

Baked Cod
Blackened leeks, spring onions, mashed potato, burnt leek oil

Butternut Squash, Cavolo Nero & Chestnut Pie VG
Turnip & sprout slaw

Mains

Desserts
Cheese & Biscuits

Quicke’s mature cheddar, quince jelly & oat biscuits

Toasted Pannettone
Vanilla ice cream, pistacchio paste

Vegan Mocha Semifreddo VG
Toasted hazelnuts, burnt orange, vegan chocolate sauce

New Year’s Eve 2024

£65 per person

Oysters to start
£3.5 each

Thomson & Scott Prosecco
£38.5 per bottle

Extras


