3 Course Menu £55 Wine Pairing £35

ON ARRIVAL
Via Vai Prosecco £7.7 Thomson & Scott Noughty Prosecco 0% £5 Negroni £12.6

STARTERS

Mushroom Soup
poached egg, served with a caramelised onion & cheddar pastry (v)
(Les Mougeottes, Pinot Noir, Sillon, France / 13%)
Salmon Fishcake

basil mayo, creme fraiche, dill, red amaranth & lemon zest
(Martin Codax, Alba Martin Albarifio, Rias Baixas, Spain/ 12.5%, vegan)

Chicken Terrine
bacon, mushrooms, courgette & cranberry sauce
(Vom Haus, Gruner Veltliner, Niederosterreich, Austria, 12.5%, organic, vegan)

Ratatouille
puff pastry, roasted tomato sauce, parmesan & basil oil (pb)

(Lionel Gosseaume, Gamay, Touraine, France/ 13.5%, vegan)

MAINS

Beef Wellington (+£15)

fruffle mashed potatoes & gravy
(Man Family, Ou Kalant Cabernet Sauvignon, Western Cape, South Africa /13.5%, vegan)

Confit Turkey
roasted potafoes, parsnips, carrofs, brussels sprouts, pigs in blankefs & gravy

(Lionel Gosseaume, Gamay, Touraine, France/ 13.5%, vegan)

Pan Fried Sea Bass
potatoes, cherry fomatoes, olives, capers, fomato butter sauce & basil oil
(Réserve Roquemoliere, Picpoul de Pinet, Sillon, France /13%, vegan)

Lentil & Mushroom Loaf
sweet pofato mash, tenderstem broccoli & butterbean gravy
(Castellani, Chianti, Tuscany, Italy /13%, vegan)

DESSERTS

Toasted Panettone & vanilla ice cream (v) (Cocchi Americano Vermouth, 16.5%, 50ml)
Chocolate Cake poached pear, rapsberry sorbet & cranberry (pb) (Cocchi Rosa Vermouth, 16.5%, 50ml)
Chocolate Delice salted caramel sauce & vanilla ice cream (v) (Amaro Montenegro, 23%, 50m)

Cheese Board selection of four cheeses, crackers & fig jam (v) (Domaine Fichet, Chateau London, Burgundy, France /13%)

SIDES
Roasted potatoes £6.85
Brussels sprouts, ranch sauce (pb) £6.5
Pigs in blankets, honey mustard £6.85
Glazed butternut squash & parsnips £7
Please inform staff of any allergies or infolerances, full allergen information is also available. Food is served until 10pm.

We add a discretionary 12.5% service charge to bills via table service - all service goes to our staff. Please note we only take card payments.
Pre-order only, with minimum booking of 2 people. To book, visit marestreetmarket.com or email kingscross@marestreetmarket.com



3 Course Menu £55 Premium Wine Pairing £55

ON ARRIVAL
Ken Forrester Sparklehorse £14  NON Yuzu & Toasted Cinnamon 0% £9.8 Negroni £12.6

STARTERS

Mushroom Soup
poached egg, served with a caramelised onion & cheddar pastry (v)
(Nicolis, Valpolicella Classico, 2019, Veneto, Italy /12.5%, vegan)
Salmon Fishcake

basil mayo, creme fraiche, dill, red amaranth & lemon zest
(Mestizaje Blanco, 2020, Valencia, Spain /13.5%, organic, vegan)

Chicken Terrine
bacon, mushrooms, courgette & cranberry sauce
(Tim Adams, Semillon, Clare Valley, Australia/12.5%)

Ratatouille
puff pastry, roasted tomato sauce, parmesan & basil oil (pb)

(Giovanni Rosso, Barbera d'Alba Donna Margherita, Piedmont, Italy / 13%, organic, vegan)

MAINS

Beef Wellington (+£15)

fruffle mashed potatoes & gravy
(Domaine Jean Chauvenet, Nuits-Saint-Georges, 2018, Cote d'Or, France / 13.5%, organic, vegan)

Confit Turkey
roasted potafoes, parsnips, carrofs, brussels sprouts, pigs in blankefs & gravy

(Gerard Bertrand, Art de Vivre Rouge, Occitanie, France / 14%, biodynamic, vegan)

Pan Fried Sea Bass
potatoes, cherry fomatoes, olives, capers, fomato butter sauce & basil oil
(Anthologie de Marjosse, Cuvée Hirondelle, 2019, Bordeaux, France /13.5%)

Lentil & Mushroom Loaf
sweet pofato mash, tenderstem broccoli & butterbean gravy
(Litmus Wines, Red Pinof, 2018, Surrey, England /127%, vegan)

DESSERTS

Toasted Panettone & vanilla ice cream (v) (Cocchi Americano Vermouth, 16.5%, 50ml)
Chocolate Cake poached pear, rapsberry sorbet & cranberry (pb) (Cocchi Rosa Vermouth, 16.5%, 50ml)
Chocolate Delice salted caramel sauce & vanilla ice cream (v) (Amaro Montenegro, 23%, 50m)

Cheese Board selection of four cheeses, crackers & fig jam (v) (Domaine Fichet, Chateau London, Burgundy, France /13%)

SIDES
Roasted potatoes £6.85
Brussels sprouts, ranch sauce (pb) £6.5
Pigs in blankets, honey mustard £6.85
Glazed butternut squash & parsnips £7
Please inform staff of any allergies or infolerances, full allergen information is also available. Food is served until 10pm.

We add a discretionary 12.5% service charge to bills via table service - all service goes to our staff. Please note we only take card payments.
Pre-order only, with minimum booking of 2 people. To book, visit marestreetmarket.com or email kingscross@marestreetmarket.com
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