
(v) = vegetarian (gf) = gluten free (n) = nuts Mezze Restaurants cannot guarantee that any products that are sold on the premises are 
totally free of nuts or nut derivatives or that any fish dishes are free of bones. Please be aware, not all of our ingredients are stated. Please 

consult the allergy book for more information.

MEDITERRANEAN pEAR AND ALMOND 
FRANGIpANE TART 

 served with a milk chocolate sauce and peanut 
butter ice cream (n)

MARSHFIELD SpECIALITY ICE CREAM 
choose from three flavoured scoops; 

ask for choice of flavours

WHITE CHOCOLATE AND pISTACHIO 
CHEESECAKE

served with cherry compote and coconut macaroons

LEMON DRIzzLE AND BLUEBERRY SUNDAE
scoops of vanilla and stem ginger ice cream, served with 
fresh blueberries, whipped cream, ginger biscuits and a 

lemon curd drizzle

DESSERTS: £5.75
MEzzE STICKY TOFFEE AND BANANA pUDDING 

served with hot butterscotch sauce and vanilla pod 
ice cream (n) 

MEzzE CLASSIC CHOCOLATE BROWNIE  
rich, fudgy and chocolatey served  

warm with salted caramel ice cream 

TURKISH GINGER & pISTACHIO BAKLAVA 
homemade house speciality infused with stem ginger  

and honey with turkish delight ice cream (n)

MEzzE MESS 
layers of mixed berries, crushed meringue and ice cream 

topped with cream and butterscotch sauce

STARTERS
choose one from our delicious range of mezze 

served with rustic bread

MAINS
a choice of traditional roasted sirloin of beef, lemon and herb 
chicken or loin of pork served with rosemary roast potatoes, 

yorkshire pudding and seasonal vegetables

DESSERTS
select any delicious dessert from below 

SUNDAY LUNCH
Available from 12:00 - 5:00pm

1 COURSE £9.95 • 2 COURSES £13.50
3 COURSES £17.00




