
SUNDAY
LUNCH
FESTIVE

MAINS

Smoked haddock fish cake,
buttered spinach, Burford 
brown poached egg, lemon 
Hollandaise sauce 

Chez Mal burger, Gruyère 
cheese, Ayrshire bacon, burger 
relish & fries 

Pan-fried cod, roast 
cauliflower & red lentil Dhal 

Pumpkin & chestnut ravioli, 
chive butter sauce & amaretti 
crumb

Slow roasted USDA beef 
brisket, spiced parsnip purée 
& glazed shallots

Sunday ROASTS

The Mal Sunday roast, 
Hereford Picanha rump, thyme
& rosemary Yorkshire pudding

Ballotine of free range turkey, 
prosciutto, cranberry
& orange stuffing, bread sauce 
& cranberry compote

Both served with roast rooster 
potatoes, honey roasted baby 
parsnips & Chantennay carrots

chef's
TABLE

DESSERTs

Steamed Christmas pudding,
brandy custard

Classic sherry & raspberry trifle, 
petite meringues & Thai basil

Chez Mal hot chocolate, mint choc 
chip ice cream, marshmallow, cocoa 
nib tuile & hot chocolate sauce

Sticky toffee pudding, pecan caramel 
sauce & vanilla ice cream

Valrhona dark chocolate pave, 
crème fraiche & honeycomb

Classic vanilla crème brûlée

Cheese selection, Cropwell Stilton, 
Brie de Nagis, Reblochon & 
Westcombe Cheddar crackers
& Damson jelly

COCKTAILS

Bloody Mary, Polugar No.2 Garlic
& Pepper, Absolut Original, Mal Mary 
mix, steak sauce £6

Lairy Mary, Havana Especial, Mal 
Mary mix, Franks Red
Hot Sauce £6

Hairy Mary, Lajita Mezcal, Mal Mary 
mix, steak sauce £6

Virgin Mary, Worcester sauce, 
Tobasco, tomato juice £3.5

Kir Royale, crème de cassis, Maison 
Champagne £9.5

Buck’s Fizz, Maison Champagne, 
orange juice £9.5

APPETISERS

Soup of the day

A selection of unlimited hors
d`oeuvres from the Chef’s Table, 
Caesar, Caprese & Greek salads, 
shellfish & seafood cocktails, serrano 
ham, Ibérico chorizo, salchichón
& terrines, Artisan breads, dressings, 
cheeses & chutneys

BRUNCH

The Mal “Benedict”, soft poached 
eggs, sweet cured bacon on toasted 
English muffin & Hollandaise sauce

Malted waffles, oak smoked salmon 
& dill cream cheese

California eggs, crushed avocado, 
chilli, thyme & two poached eggs on 
grilled Altamura bread

The big Mal breakfast, eggs of your 
choice, pork sausage, sweet cured 
bacon, mushrooms, Ramsay’s black 
pudding & tomatoes with steak sauce

All our prices include VAT at the prevailing rate. A discretionary service charge of 10% will be added to your 
bill. For dietary requirements or more information, please speak with our Brasserie Manager. 

Indulge in a selection of appetisers from our Chef’s Table and
a signature soup, followed by your choice of brunch dish,

main or Sunday roast and a dessert, plus a glass of Prosecco.

£29.95 per person
Half a bottle of Prosecco £10 per person



FOOD
GLORIOUS
FOOD


