
starters

PROSCIUTTO DI PARMA £8.00
with melon or figs (in season)

CLONMEL IRISH SMOKED SALMON £10.00
served with poilaine bread,
also available with scrambled eggs £13.00

ROASTED TOMATO SOUP £5.00

GRILLED CHEESE OF THE DAY £5.00
served with country breads

TOURNAFULLA BLACK PUDDING, BACON £8.00

AND SPICED APPLE COMPOTE

ORIENTAL STYLE EDAMAME SOYA BEAN SALAD £5.00
with chilli and coriander dressing

MIXED ENGLISH TOMATO SALAD £5.50
with mozzarella and balsamic dressing

POTTED SALMON £6.00
with country bread

mains
all served with thick-cut chips, watercress and rocket

GOUJONS OF LEMON SOLE £14.00
with tartare sauce

FISHCAKES £10.00
with sweet chilli sauce or mayonnaise

ORKNEY ISLAND BAKED SALMON £12.00
with cucumber and dill salad

AGED IRISH SIRLOIN STEAK (8OZ) £18.00
from Tipperary

GROUND BEEF STEAK £11.00

GLOUCESTERSHIRE GRILLED CHICKEN £15.00
with lemon parsley butter

SAUSAGES FROM BIGGLES £12.00
(Marylebone, Lincolnshire, Oxfordshire)
served with creamed potatoes and onion gravy

GRILLED MEDITERRANEAN PEPPERS £12.00

AND ARCHTICHOKES

108 speciality mains

LOBSTER AND CHIPS £20.00
served with mayonnaise

DRESSED CRAB £16.00
with grilled brown pecan and raisin bread

CONFIT OF DUCK £15.00
served with dauphinoise potatoes and
apple and cinnamon compote

GRILLED PORK CHOP £18.00
with creamed potatoes and apricot compote

ONE POT FISH PIE £11.00

108 selection
also available in the bar

FROM THE GINGER PIG BUTCHERS

AND THE KITCHENS OF 108

TUSCAN MEAT BOARD (FOR TWO) £14.00
finocchino, prosciutto di parma,
salame toscano, cacciatorino de cinghiale

TUSCAN CHEESE BOARD (FOR TWO) £13.00
toma maccagno, bocconcino di capra,
gorgonzola dolce, marzolino al tartufo

TUSCAN MEAT AND CHEESE BOARD (FOR TWO) £14.00
prosciutto di parma, salame toscano,
gorgonzola dolce, marzolino al tartufo

FRENCH CHEESE BOARD (FOR TWO) £13.00
selection of four cheeses from la fromagerie

HAM TERRINE £8.00
with grain mustard

COUNTRY TERRINE £6.50
with cranberry and apple relish

DUCK LIVER PARFAIT £7.00
with orange and cardamom compote

side orders

CREAMED POTATOES £3.50

DAUPHINOISE POTATOES £3.50

ROASTED ROOT VEGETABLES £3.50

WILTED SPINACH £3.50

THICK-CUT CHIPS £3.50

MIXED GREEN AND SOFT HERB SALAD £3.50

desserts

SUMMER PUDDING £6.00

with cream

RICE PUDDING £6.00

APPLE CRUMBLE £6.00
with cinnamon topping and cream

RICH CHOCOLATE TART £6.00

TART TATIN £6.00

KENTISH STRAWBERRIES £6.00
with cream

SELECTION OF ICE CREAMS £6.00

Where possible we source our
produce and goods from local
Marylebone businesses. They
provide the area with a rich
and plentiful supply of stunning
produce and it is our pleasure to
help provide them with another
platform to sell and promote their
products within a village setting.

Local suppliers include:
The Ginger Pig Butcher
Jane Packer
Biggles Sausages
La Fromagerie
The White Company
Divertimenti

www.108marylebonelane.com
all prices include VAT at 17.5%
service charge not included
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champagne
and prosecco

125ml
glass

FANTINEL PROSECCO EXTRA DRY £7.00

POMMERY NV £9.00

FANTINEL PROSECCO EXTRA DRY £19.00

DUVAL LEROY FLEUR £29.00

POMMERY BRUT ROYAL NV £45.00

BALFOUR BRUT ROSÉ £8.00 £45.00
2004 – hush heat estate, england

POMMERY ROSÉ £48.00

CHARLES HEIDSIECK ROSÉ BRUT £65.00

POMMERY VINTAGE 1995 / 1996 £70.00

BOLLINGER LA GRANDE ANNÉE 1997 £90.00

PERRIER JOUET BELLE EPOQUE £110.00

KRUG GRAND CUVÉE BRUT £130.00

white wine
175ml
glass

SHORT MILE BAY CHARDONNAY £4.50 £18.00
2004 – australia

VILLA LANATA CHARDONNAY £18.00
2005 – italy

LEVIN SAUVIGNON BLANC £6.00 £24.00
2005 – france

BOLLA PINOT GRIGIO £5.00 £19.00
2005 – italy

SOUTHERN RIVERS SAUVIGNON BLANC £18.00
2006 – new zealand

DOMAINE GUILBERT, CHABLIS £26.00
2005 – france

FINCA FLICHMAN CHENIN BLANC £16.00
2006 – argentina

MÂCON BLANC-VILLAGES LOUIS JADOT £20.00
2005 – france

SANCERRE, LA GRAVIELLÈRE £7.50 £28.00
2005 – france

DRYLANDS SAUVIGNON BLANC £29.00
2003 – new zealand

FRASCATI SUPERIORE ‘SANTA TERESA’ £20.00
2005 – italy

BONTERRA ORGANIC CHARDONNAY £23.00
2005 – usa

STONEHAVEN SELECTION VIOGNIER £28.00
2005 – australia

LA SOLATIA CHARDONNAY £56.00
2005 – italy

MERSAULT, MARIE-LOUISE PARISOT £50.00
2003 – france

POUILLY-FUMÉ DE LADOUCETTE £60.00
2004 – france

TRIMBACH GEWÜRTZTRAMINER £40.00
2004 – france

red wine
175ml
glass

FORTIUS NAVARRA TEMPRANILLO £4.50 £16.00
2004 – spain

BERRI ESTATES SHIRAZ £18.00
2005 – australia

CHÂTEAU LA CROIX LARTIGUE £5.50 £20.00
2003 – france

ARIUM RESERVE £19.00
2001 – spain

RUFFINO CHIANTI £20.00
2005 – italy

BEAUJOLAIS-VILLAGES LOUIS JADOT £19.00
2005 – france

RAVENSWOOD LODI COUNTY £7.00 £26.00

OLD VINE ZINFANDEL
2004 – usa

LEVIN VIN DE PAYS, GAMAY £6.00 £24.00
2004 – france

CROZES-HERMITAGE COMTE DE RAYBOIS £27.00
2003 – france

TIGRESS BAY OF FIRES PINOT NOIR £29.00
2005 – australia

ALLORA PRIMITIVO £24.00
2004 – italy

BONTERRA ORGANIC SHIRAZ £23.00
2004 – usa

SANFIR CRIANZA £26.00
2003 – spain

VINO NOBILE DI MONTEPULCIANO £38.00
2003 – italy

ROBERT MONDAVI PINOT NOIR £60.00
2003 – usa

CHÂTEAU LAMOTHE-CISSAC £45.00
2000 – france

BEAUNE 1ER CRU, LOUIS JADOT £60.00
2001 – france

CELESTE RIBERA DEL DUERO £36.00
2004 – spain

rosé wine

D’ISTINTO SANGIOVESE-ROSATO £16.00
2005 – italy

MÂCON ROSÉ LOUIS JADOT £20.00
2005 – france

FINCA FLICHMAN MALBEC-SYRAH £4.50 £16.00
2006 – argentina

www.108marylebonelane.com
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