
K I N G S  H E A D
T H E

L I T T L E  M A R L O W

S M A L L  P L A T E S

Cheesy  ga r l i c  b read ,  go lden  ga r l i c  bu t te r  over  toas ted  g lu ten  f ree  b read .

A  cho ice  o f  c r i sp  sk inny  f r i e s ,  go lden  swee t  po ta to  f r i e s ,  o r  rus t i c  chunky  ch ips .

Rus t i c  g lu ten  f ree  b read  w i th  mar ina ted  o l i ves ,  o l i ve  o i l ,  and  ba l samic .

S i l ky  Har i s sa  hummus  w i th  warm g lu ten  f ree  b read  and  a  dus t ing  o f  papr i ka .

B ravas  c r i spy  po ta toes  in  sp i cy  tomato  sauce ,  f i n i shed  w i th  ga r l i c  a io l i .

F r i es  tossed  w i th  t ru f f l e  o i l  and  f in i shed  w i th  aged  pa rmesan  shav ings .

Mix  and  match  our  de l i c ious  sma l l  p l a tes  — 1  fo r  £6 ,  3  fo r  £ 1 5  o r  5  fo r  £25 .  Grea t  fo r  sha r ing
or  samp l ing  a  b i t  o f  eve ry th ing .

S H A R I N G
Whole  Normandy  Camember t ,  oven -baked ,  se rved  mo l ten  w i th  cha r red  g lu ten  f ree

bread ,  app le  chu tney ,  and  loca l  honey .  1 4 .00

Cr i sp  co rn  to r t i l l a  nachos  l aye red  w i th  me l ted  aged  cheddar ,  f r esh  tomato  sa l sa ,
j a l apeños ,  coo l  sour  c ream ,  and  c reamy avocado  guacamo le .  1 2 . 50

P lease  in fo rm your  se rve r  o f  any  a l l e rg ies  when  p l ac ing  your  o rder .

S A N D W I C H E S

Smoked  back  bacon  l aye red  w i th  c r i sp  l e t tuce ,  r i pe  tomato ,  and  mayonna i se .  9 . 50

Roas t  bee f  l aye red  w i th  horse rad i sh  c ream and  f resh  rocke t .  9 . 50

Smoked  sa lmon  w i th  smooth  c ream cheese  and  a  h in t  o f  l emon .  9 . 50

Smoked  back  bacon  comp lemented  by  c reamy F rench  B r ie  and  a  touch  o f  c ranber ry .  9 .00

Mature  cheddar  w i th  c r i sp  l e t tuce ,  r i pe  tomato ,  and  mayonna i se .  9 .00

Honey - roas t  ham pa i red  w i th  sha rp  Eng l i sh  mus ta rd .  9 .00

Served  on  g lu ten  f ree  b read  w i th  chunky  ch ips ,  o r  sk inny  f r i e s .  F rom 12pm un t i l  5pm ,  Mon  -  F r i .



M A I N  M E A L S

A th i ck - cu t ,  honey -g l azed  gammon s teak ,  c rowned  w i th  a  go lden  f r i ed  eggs  and  se rved
a longs ide  hand-cu t  ch ips .  1 7 .00

Baby  gem le t tuce  in  a  c l a ss i c  Caesa r  d ress ing ,  topped  w i th  shav ings  o f  aged  Pa rmesan
12 . 50

 Add  g r i l l ed  ch i cken  2 .00

P lease  in fo rm your  se rve r  o f  any  a l l e rg ies  when  p l ac ing  your  o rder .

B U R G E R S

Succu len t  c l a ss i c  bee f  burger  pa t t y ,  sea red  fo r  dep th  o f  f l avour .  1 7 .00

Charg r i l l ed  ch i cken  b reas t  w i th  a  h in t  o f  smok iness  1 7 .00  — make  i t  a  hun te r ’ s  ch i cken
burger  w i th  bacon ,  ma tu re  cheddar ,  and  BBQ g laze  fo r  £ 1 . 50 .

A  hea r ty  p l an t -based  pa t ty  l aye red  w i th  a  f l a t  mushroom and  v ib ran t  re l i sh ,  de l i ve r ing
r i ch  f l avour  and  ea r thy  dep th .  1 7 .00

Al l  se rved  w i th  on ion ,  tomato ,  l e t tuce ,  gherk in  & chunky  o r  sk inny  f r i e s .  Add  bacon ,  smoked  app lewood ,  s t i l t on
or  cheddar  fo r  £ 1 . 50 .

K I N G S  H E A D
T H E

L I T T L E  M A R L O W

D E S S E R T S

 The  c rumb le  o f  the  day  o f fe r s  a  comfor t ing  b lend  o f  seasona l  f ru i t ,  se rved  ho t  w i th
your  cho ice  o f  c reamy cus ta rd  o r  van i l l a  i ce  c ream.  7 . 50

The  l emon and  mandar in  cheesecake  i s  pa i red  w i th  a  v ib ran t  r aspber ry  cou l i s  and  f resh
summer  f ru i t s .  7 . 50

 A  hand-p i cked  cheese  board  fea tu r ing  f ine  cheeses ,  qu ince  j e l l y ,  g lu ten  f ree  b read  and
f resh  g rapes .  10 .00

 Our  se lec t ion  o f  i ce  c reams  and  so rbe t s  changes  da i l y  –  p lease  ask  fo r  today ’ s
tempt ing  f l avours .  4 . 50


