THE MARYLEBONE

THE DOYLE COLLECTION - LONDON

PRI VATE DINING

BOWL FOOD

Roasted seabass
Garden peas, wilted baby gem & spicy sweet mustard dressing

Maple glazed beef brisket
Pickled red cabbage & crispy string chips

Seasonal risotto
Shaved aged Twineham Grange \/ GF

Beer battered Atlantic cod & chips
Tartar sauce

Asian chicken burger
Gochujang mayonnaise & crisp lettuce

Mushroom tortellini
Spinach & sage cream \/

Onion bhaji
Spinach korma & mini poppadom’s \/E

Tuna ceviche taco
Avocado chilli & tigers milk

Vegetarian Massaman curry
Fragrant rice VE GF

Beef tagliatta
Rocket, parmesan, semi dried tomatoes, balsamic GF

Chicken and mushroom pie

Crispy duck
Forester style potatoes & port jus

V Vegetarian | VE Vegan | GF Gluten-free | V/VE Vegan upon request

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.
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