
MARIGOLD
$56 | Dinner

F I R S T  C O U R S E
Choice of one-

Pachadi Salad 
Pomegranate, tomato, peanuts, corn, carrot,  

arugula, turmeric vinaigrette

Ale Steamed Mussels 
Golden ale, bacon, cream, sourdough

Batada Vada 
Yukon gold potato & masala onion fritter, apricot chutney

Mushroom Samosa 
Saag aloo, mint yogurt chutney

S E C O N D  C O U R S E
Choice of one-

Bangers & Mash 
Avril’s Irish Banger, mashed potatoes, yorkshire pudding,  

masala onion gravy

Frenched Pork Chop 
Roasted red pepper & apple chutney, pine nuts

Carbonara Pasta 
Peas, bacon, welsh rarebit

Trout 
Saag aloo, herb, lemon

Marigold Burger 
Brioche, sherry-charred red onion, welsh rarebit, chips

Cottage Pie 
Prime ground beef, carrots, peas, mashed potatoes

 
T H I R D  C O U R S E

Sticky Toffee Pudding
 

D R I N K  S P E C I A L
Maker’s Mark London Fog Old Fashioned $14 
Marker’s mark, lavender and vanilla syrup, earl grey ice cube, 

walnut bitters

Marker’s Mark Chai Espresso Martini $14 
Marker’s mark, chai, espresso, coffee liqueur, Irish cream, caramel

S P O N S O R E D BY: B E N E F I T T I N G:

DINE OUT. WIN PRIZES.  
DOWNLOAD THE OFFICIAL APP AT 

WWW.GCRWEEK.COM


