NIBBLES

Olives £2.95
Baguette, hummus £2.50/4.00

STARTERS

Chicken liver parfait, grape chutney & toasted brioche

Beef consommeé, slow braised ox-tail, celeriac, field mushroom & orzo pasta
Candied golden beets & squash tart, herb créeme fraiche

W prawn & crayfish cocktail, cucumber & spring onion

Seared yellow fin tuna, sesame, soy, ginger & pickled Asian vegetables

Hot chicken skewers, soy, chilli & lime dipping sauce

Char-grilled squid, chorizo, black olive, red chilli, lime & parsley

Cornish crab, avocado fritters, mint & shallot dressing

SALADS

Chopped salad, courgette, aubergine, peppers, tarragon & crisp gem £6.95/12.95
(Main served with a choice of grilled tiger prawns or chicken breast)

Classic Caesar salad (main served with grilled chicken) £6.95/12.95
Seared yellow fin tuna steak, warm nigoise salad £15.95

MAINS

Half Roast Normandy chicken, roasting juices, sage & onion stuffing

W salmon & cod fishcake, spinach & herb sauce

Thai green chicken curry, jasmine rice & Thai crackers

Braised West Country lamb, sauté lamb kidney, carrot purée, savoy cabbage, salsa verde
Swordfish steak, sweet potato & lime pickle & riata

Half a grilled lobster in the shell, spaghetti, cherry tomatoes, red chilli & fresh basil
Crépes filled with wild mushrooms, spinach & white wine, glazed hollandaise

THE GRILL

All our beef is naturally reared, dry-aged on the bone for a minimum of 28 days.

The W25°gm full face rump steak frites £19.95
Entrecdte steak 2°0em £22.95
Fillet steak 22%m £29.95
Cobte de boeuf 400em £26.95
The ’YM grill, 140gm fillet steak, Y2 lobster and 2 tiger prawns £33.50
Classic Mal Burger 2%%¢mbacon, Gruyere & fries £14.95
The Burger Stack. Our classic Mal Burger topped with a foie gras slider & onion rings £19.95
Lobster burger, fresh mango salsa, lime hollandaise and fries £19.95

Ml

ADD A SAUCE FOR £1.50

BEARNAISE, GARLIC BUTTER, AU POIVRE, RED WINE OR STILTON BUTTER
o e

SIDES all £3.25

Glazed carrots & herb butter, mash or champ, buttered kale, gem lettuce with blue cheese dressing,

tomato, red onion & basil salad, grilled garlic & chilli flat cap mushrooms or hand cut fries with Aioli £3.50

All our prices include VAT at the prevailing rate. A discretionary service charge of 10% will be added to your bill. We would like you to know that some of our dishes may
contain nuts and that we do not knowingly use genetically modified food products. For more information, please speak with our Brasserie Manager.




MAL COCKTAIL CLASSICS - All £8.95

Martini

Grey Goose Vodka or Tanqueray Export Gin & Dry Martini expertly shaken or stirred...your choice
Mojito

A cult classic using Bacardi Superior white rum with refreshing limes & mint

Margarita

A Mexican classic, Plata Tequila, Cointreau and lime juice

Manhattan

Dry, sweet or perfect, Woodford Reserve, Martini Rosso with a dash of bitters & a cherry

Woo-Woo

Ketel One Vodka, Archers Peach Schnapps & cranberry juice
Rusty Nail

Monkey Shoulder & Drambuie, lovely winter warmer

Old Fashioned

Makers Mark, bitters, sugar, orange peel, cherry &tle

Cosmopolitan
Grey Goose Citron Vodka & Cointreau for a citrus kiss, lime juice, shaken with cranberry juice

MAL AUTUMN TWISTS

Mexican Martini £8.95

Tequila, white Cocao liqueur, coffee liqueur & fresh chilli
Red Robbin Collins £8.95

Brugal Rum. Benedictine, Créme de Mure, lime juice, Autumn Leaves £8.95
raspberry purée & blackberries

Spiced Pear Martini £8.95

Grey Goose La Poire, Xante pear liqueur, apple

Strega & a dash of bitters

& lemon juice, fresh ginger & pear

Ginger Nut £8.95
Zubrowka Vodka, Frangelico & Ginger Beer

WHITE WINE

CHAMPAGNES & SPARKLING
125m

Prosecco Jeio, Bisol, Veneto, Italy

Mercier Brut NV, Champagne, France

Veuve Clicquot, Brut NV, Champagne, France
Ruinart, Blanc De Blanc, Brut NV, Champagne, France
Veuve Clicquot, Brut, Champagne, France, 2004

La Grande Dame, VCP, Champagne, France, 1998
Dom Perignon, M&C, Champagne, France, 2002

Krug Grand Cuvee, Brut NV, Champagne, France

£33.00
£58.00
£72.00
£85.00
£89.00
£165.00
£165.00
£180.00

£10.25
£12.25

ROSE SPARKLING WINES

125ml
Balfour Rose, Brut, Hush Heath Estate, Kent, England
Veuve Clicquot Brut Rose NV, Champagne, France
Veuve Clicquot, Rose, Champagne, France, 2004

£13.50

FRESH & CRISP

125ml
Macabeo, El Muro, Carinena, Spain £4.25
Vermentino/Sauvignon Blanc La Croix, d'Oc, France
Chenin Blanc, Saam, Paarl, South Africa
Verdejo, Cuatro Rayas, Rueda, Spain
Gruner-Veltliner, Friendly Laurenz V, Austria
Chateau Bonnet, Reserve, Entre-Deux-Mers, France
Sauvignon Blanc, Life from Stone Springfield, South Africa
Riesling, Handpicked Knappstein, South Australia
Albarino, A20, Castro Martin, Rias Baixas, Spain
Sauvignon Blanc, Huia, Marlborough, New Zealand

£4.75

FLORAL, RICH & SPICY

125ml
Pinot Grigio, Bush Telegraph, South East Australia £5.25
Torrontes, Tilia, Argentina
Sauvignon Blanc, Mamaku, New Zealand
Viognier, Ardeche, Louis Latour, France
Pinot Grigio, San Angelo, Banfi, Tuscany, Italy
Godello, A Coroa, Valdeoras, Spain
Riesling, Charles Smith, Kung Fu Girl, Washington, USA
Auzells, Tomas Cusine, Costers del Segre, Spain
Circle of Life, Waterkloof, Stellenbosch, South Africa

£6.25

DRY, ELEGANT & EARTHY

125ml
Gavi, Riva Leone, Piemonte
Chardonnay, Tilia, Argentina
Macon Villages, Cave de Lugny, France
Chardonnay, Haystack, Journeys End, South Africa
Chablis, Francoise Chauvenet, Burgundy France
Menetou-Salon Blanc, Morogues, Henry Pele
Sancerre, La Cote Blanche, Eric Louis, Loire, France
Chassagne-Montrachet, 'Les Houilliers', Morey-Coffinet, Burgundy, France

£5.75

Wines by the glass are also available in 250ml.

Smoked Apple & Blackberry Bramble £8.95
Bloom Gin, Créme de Cassis de Dijon, green apple Liqueur,
Green Chartruese, apple juice & a dash of Laphroaig 10yt old

Rye Whiskey, Daron Fine Calvados, Martini Rosso,
Mal Berry Candy (non-alcoholic) £6.50

Blackberries & raspberries muddled with apple
& cranberry juice & popping candy

MAL FIZZ

Bellini £9.95

A simple classic from Venice with white peach purée & Bisol
Jeio Prosecco

Champagne Cocktail £13.95

Hennessy VS Cognac covering a cube of brown sugar with a
dash of bitters, finished with Veuve Clicquot Champagne
Mal Royale £13.50

Briottet’s Cassis de Dijon liqueur & Veuve Clicquot Champagne

RED WINE

SPICED & BRIGHT FRUIT

125ml
Tempranillo/Garnacha, El Muro, Carinena, Spain £4.25
Chianti Castellani,Tuscany, Italy
Corbieres, Vielles Vignes, Chateau Saint Eugene, France
Rioja Alta, Graciano, Londono, Spain £6.25
Bierzo Joven, Mencia, Pago de Valdoneje, Vinos Valtuille, Spain
Shiraz, Mr Smith, McLaren Vale, South-Australia
Old Vine Zinfandel, Gnarly Head, California, USA
Shiraz, The Love Grass, d'Arenberg, South Australia
Cotes du Crows, Morgan, California, USA
Rioja Reserva, Dinastia Vivanco, Spain
Chateauneuf-du-Pape, Bastide St Dominique, Rhone, France

SOFT, SMOOTH & JUICY

125ml
Carignan/Merlot, La Croix, 'Herault, France
Merlot, Stone Barn, California, USA
Merlot, Valdivieso, Chile £5.25 £6.75
Ripasso Valpolicella Classico Superiore, Villa Belvedere, Veneto, Italy
Pinot Noir, Loredona, Monterey, USA £6.25 £8.50
Vilosell, Tomas Cusine, Costers del Segre, Spain
Chiroubles, Les Farges, Cheysson, Burgundy, France
Pinot Noir Reserve, Stonier, South-Australia
Gevrey-Chambertin, Vallet Frere, Burgundy, France
Nuits St Georges Domaine Jean Chauvenet, Burgundy, France

DEEP, RICH & EARTHY

125ml  175ml
Malbec, Argento, Mendoza, Argentina

Pinotage, Stellenrust, Stellenbosch, South Africa
Sangiovese/Cabernet, Col di Sasso, Banfi, Tuscany, Italy
Merlot/Cabernet, Pastors Blend, Journeys End, South Africa
Malbec, Catena, Mendoza, Argentina £7.25
Coyam, Emiliana Organic, Colchagua, Chile

Barolo, Angelo Veglio, Piemonte, Italy

St-Emilion GC, Chateau Viramiere, Bordeaux, France

Margaux, La Bastide de Dauzac, Bordeaux, France

Margaux, Chateau La Tour de Mons, Bordeaux, France

£9.75

BLUSHING PINK ROSE

125ml
£4.35

175ml
Rosado, Finca Valero, Carinena, Spain £5.50
Bis Bis Rose, Frizzante, Conti Nero, Veneto, Italy

Whispering Angel Rose, Chateau d'Esclans, Provence, France

SWEET, SWEETER, SWEETEST

50ml 125ml
£4.00  £7.50
£4.25  £7.50
£4.50  £7.95
£5.00
£5.50

Sticky Chardonnay d'Arenberg, South Australia
Tokaji, Late Harvest, Royal Tokaji Co, Hungary
Maury, Domaine Lafage, France

LBV Port, Warre

10yt Tawny, Quinta do Vallado, Portugal




