
         AN ICONICFRENCH FAVOURITE

BRUNCH MENU

83 SHEEP ST, NORTHAMPTON, NN1 2NE

Su   10 -16
Mo  closed
Tu   10 -16, 18 - 23
We  10 -16, 18 - 23

 www.cafemarseille.co.uk

served from 10.00 to 16.00 

Brioche French Toast  (*V) (C, E, M, N)                                  £5.95 
Caramelised banana and yoghurt dressed up with salted caramel and roasted hazelnuts

Pancakes (C, E, M, N, F)                £6.25 
Choice of: 
- smoked salmon with cream cheese, 
- bacon and maple syrup
- caramelised banana and nutella 

Paris-style Eggs Benedict (C, E, M, F)                     £6.95 
Dry cured “bacon”, “salmon” or “spinach” (*V), two poached eggs,  all assembled on top of croissant with Hollandaise sauce

English Breakfast (C, E, M)                                          £6.95
Two eggs, sausage, dry cured bacon, mushrooms, roast tomato, baked beans, toast and butter
add hash brown +£0.50

Galette bretone with egg   (C, E, M)                                                  £5.95
Savory crêpes with “cheese and ham” or “cheese and spinach” (*V)  and a fried egg, served with house salad

Croissant Sandwich (*V)  (C, M, F, E, N)                                             £4.95
Served with side of house salad
Choice of:
- smoked salmon, cucumber, mix leaves and cream cheese
- cheese, ham, mix leaves and tomato
- brie & strawberries and mix leaves (*V)

         
Scrambled Eggs Toast (F, E, M)                         £6.95
Choice of: 
- smoked salmon
- bacon

C- cereals containing gluten   CE - celery and celeriac CR- crustaceans E - eggs

F- fish    P - peanuts  M - milk  MO - molluscs

MU - mustard   N - nuts  SE - sesame
                                  *VE = Vegan                                       *V = Vegetarian

APPETIZERS

Bruschetta Bar (C, M, N)                             £6.95 
Roast beef and cheese sauce, caponata, roast peppers and pesto

Mushroom Brioche (*V) (C, M)                                   £5.25 
Toasted brioche with wild mushroom sauce    OUR CHEF’S 

SPECIAL SAUCE

Salmon Gravadlax (F, M, C)               £6.95 
Served with butter, sliced baguette and lemon

Grilled Garlic Butter Prawns  (CR, M)              £6.95 
Grilled king prawns served in a sweet chilli sauce, with a side of rocket salad

Escargot spécial (MO, M, C)                                £7.15 
Baked in a creamy lemon sauce, served with a side of sliced baguette, 5 pieces

Frogs Legs (M, C)                             £7.15 
Pan-fried frogs legs in creamy lemon sauce served with side of sliced baguette

SIDES

French Fries (C)        £2.50 
Sweet Potato Fries  (C)           £2.95

Teriyaki Grilled Vegetables       £4.00 
Sliced Baguette    £1.00   
Toasted Bread and Butter 2 slices   £1.00 

MAIN COURSE

Beef Steak (M)              £15.95 
Matured 8oz steak served with French fries and choice of Peppercorn sauce or Blue Cheese sauce

Roasted Salmon  (F)                        £16.50
Roasted salmon served with mushy peas and creamy lemon sauce 

Chicken in Blue Cheese sauce (M)          £13.95
Chicken breast baked in blue cheese served with risotto

Seafood  Pasta (C, E, CR, MO, M)                      £13.95  
Linguine cooked “al dente” and tossed with homemade tomato sauce and a mix of shrimp, clams, mussels and scallops 

Carbonara of Dreams (C, E, M)                        £13.50 
Our signature Carbonara made with premium pancetta, known for it’s deep, salty, intensity. 
Our carbonara sauce also contains egg yolk and freshly ground black pepper.

Champagne Risotto with shrimps (C, M, CR)           £14.25

SOUPS AND SALADS

Th  10 -16, 18 - 23
Fr   10-16, 18 - 23
Sa   10 -23

 SOUPS

SALADS

Soupe à L’oignon (C, M)                £5.25 
Traditional French Soup made of onions and beef stock, served with a slice of Baguette and melted cheese on top

Fish Soup of Marseille  (F, CR, MO, CE)                    £5.95 
Another traditional soup is the fish soup of Marseille, all the flavours of the Provençal coasts are found in this soup

Chicken Caesar Salad (C, M)                     £8.95 
Romaine lettuce, grilled chicken, crunchy croutons, parmesan, cherry tomatoes and a creamy caesar dressing

Hot Beef Teriyaki Salad (N)                         £10.50
Beef steak sliced and chargrilled to medium, grilled mushrooms, peppers and cherry tomatoes

Super food Salad  (*V, *VE) (N)                      £8.25
Sliced beetroot, grilled peppers, feta cheese, walnuts on pesto base

Roast Beef Salad                       £9.95
Roast beef, rocket salad, sun-dried tomatoes and parmesan 

SUPER FRESH

BREAKFAST Cocktails
  DESERTS

Vitrine of desserts  (please ask a member of the staff for available pastries)         
Crepes Suzette (C, E, M)                                                 £6.75 
Home-made crêpes  filled with mascarpone cream, cooked in a caramelised orange sauce with a touch of Grand Marnier

Crème Brulee (E, M)                             £5.25 
Consisting of a rich custard base topped with texturally contrasting layer of hardened caramelised sugar

Chocolate Fondant    (C, E, M)                                                                                                       £6.15 
Chocolate cake with crunchy rind and hot melted chocolate inside served with vanilla ice cream

Cascade Tiramisu                                                                        £5.95 

Broken Cheesecake                     £6.50 

Martini Espresso
The espresso martini is a 
cold, coffee-flavoured
cocktail made with vodka
espresso coffee and coffee
liqueur, perfect for Brunch

£6.95

Bloody Mary
Tomato flavour is an 
excellent choice for brunch! 
A shot of vodka, tomato 
juice, lemon juice and spices.

£6.95 

Irish Coffe
Rich strong coffee spiked 
with a shot of Irish whiskey 
and sweetened with brown 
sugar, top it with freshly 
whipped double cream 

£6.95

Mimosa
Iconic Brunch cocktail!   
Prosecco and with 
orange juice  

£6.95
 

SPICY or MILD ?

��KIDS  ZONE

Mini Pancakes Cereal (Brunch) £4.95
Served with maple syrup and fresh fruits

               Crunchy chicken goujons £5.50
 Served with French fries 
 Pasta Parmigiano £5.95
                 Mix of Ice Cream (M)  £3.25
              Two scoops of ice cream served with 
                a mix of Berry and Orange Sauces

Welcome to café-restaurant Marseille
A family-run business!   

Our restaurant is based on our love story: 
Aix-en-Provence. It’s our favourite destination and 

the place we get inspiration from, with appealing restau-
rants, delicious food and excellent wine. 
 Marseille is the perfect place to relax, 

discover and enjoy tastes from all around the world. 
 Here, you’ll find authentic French classics, as well as
 a few special dishes from our favourite destinations.

AFTERNOON TEA MENU

There are no set rules about the content of a 
traditional Afternoon Tea menu, but it usually

consists of canapes and a variety of sweet items. 
A typical menu might read:

     Traditional Afternoon Tea                   £14.95         
Delicately cut finger sandwiches on mixed wholegrain and white bread, 

consisting of Salmon and Cream Cheese Rose, Ham and Cheese,
Cucumber and Cream Cheese, Egg Mayonnaise and Cress.

A selection of Homemade Cakes,
Macarons, Brownie and delicious Cheesecacke

Scones, clotted cream and strawberry jam.

     Prosecco Afternoon Tea       £19.95 
Includes Traditional Afternoon Tea with a glass of Prosecco

     Cocktail Afternoon Tea      £21.45 
Includes Traditional Afternoon Tea with a glass of Special Creamy Mimosa

!     KEY TO ALLERGIES:

Although we have a nut free kitchen, all of our dishes may contain traces of nuts due to the suppliers that we use. 
If you have any specific dietary requirements or allergies, please speak to a member of staff. 

For key to allergens, please see above. 
However, please be aware that food containing allergens are prepared and cooked in the same kitchen. 

Due to sourcing, some items are subject to change.

Chicken Liver Pate (C)                              £6.95 
Served with sliced baguette, caramelised onion and orange marmalade

Beetroot Carpaccio (*V) (M, N)                                   £5.25 
Feta cheese, rocket salad

Cheese Board Selection (M, C, N)               £6.95 
Selection of blue cheese, parmesan and brie served with honey, nuts and fruits

Margarita
With tequila, triple sec and 
fresh lime it’s tart, zingy and 
satisfying.

£6.95

Duck Breast and Poached Pears           £16.25 
Seasoned and slowly roasted duck breast served with mashed potatoes, poached pears and a red wine and dark forest fruit sauce       

Beef Bourguignon  (M)             £14.50 
Also called beef Burgundy is a beef stew braised in red wine, and beef stock, typically flavored with carrots, onions, garlic and 
garnishe with onion, mushrooms and bacon served with mashed potatoes

Sea Bream (F)                         £16.25
Served with Sicilian cherry tomato sauce 

Tagliatelle pasta with black Truffle (*VE) (C, E, M)         £14.95  
Tagliatelle cooked al dente and tossed with black Truffle finished with parmesan

FISH

PASTA AND RISOTTOCroque Madame                        £5.75 
A croquet Monsieur with the addition of a fried egg on top

Croque Monsieur (C, E, M, N)                £5.25       
Toasted bread, cheese and sliced ham, topped with a creamy Béchamel sauce served with a side of house salad

Vegan English Breakfast (*V)                        £6.95
sausages, mushrooms, roast tomato, baked beans, hash brown and toast

Mushroom Risotto (*V)              £12.00

BURGER LOVERS

 Chef's Burger and Chips  
Grilled beef patty, a double portion of melted cheese, 
 caramelised onion, lettuce, tomatoes, streaky bacon, 
pickled cucumber and our chef’s special burger sauce

            £9.95

This is a super fun and delicious twist to the Italian classic.


