Food was once about sustenance. Then it became about
convenience, followed by experience. At Chez Mal it
is more. A beautiful collision of artistry and obsession.
A contemporary dining experience offering a bespoke
collection of dishes, carefully curated by executive chef
John Woodward. Honouring the finest and freshest
seasonal ingredients, Chez Mal transforms food into art.

aperitif
cocktails
French 75, Bombay Sapphire, lemon, sugar, lemon bitters,
Maison Champagne

£12.5

Kir Royal, Crème de Cassis, Maison Champagne

£12.5

Sbagliato, Sweet Vermouth, Campari, Prosecco

£9

Gin Mare, Fever Tree Mediterranean tonic, green olives,
rosemary, orange

£9.5

Nibbles
Italian olive mix

£3.5

Artisan stone baked breads, Altamura
& sourdough baguette basket, balsamic,
extra virgin olive oil & French butter

£4.5

Fougasse & black Aioli dip, French
style garlic bread

£5.5

Truffle arancini, truffle mayo

£5

Grilled sesame flat bread & dips,
caramelised red onion hummus & pesto

£5

starters
Autumn broth, cannellini beans,
barley, celeriac, kale & squash
broth, salsa verde
Carpaccio, parsnip puree, pickled baby
beets, baby onions & Parmesan
Beef fillet carpaccio
Beetroot carpaccio

£5.5

£9.5
£7.5

Game croquette, venison, guinea fowl, duck
& pheasant, apricot, apple & cranberry salad

£8.5

Pan-fried sea scallops, sautéed mushrooms,
black garlic aioli & spinach sauce

£13.5

Tiger prawns alla busara, whole
tiger prawns, chilli, garlic, tomato sauce
& grilled sourdough

£11.5

Fried salt & pepper calamari, jalapeños,
lime & wasabi crème fraîche

£8

Chez Mal eggs Benedict, crisp Serrano ham,
poached Cotswold eggs & Hollandaise sauce

£9

Fresh Burrata, roast squash, radicchio
& pomegranate salad

£8

Sautéed truffled seasonal mushrooms,
celeriac purée, toasted sourdough

£8

mains
Swordfish, red chilli & tamarind curry,
pilaf rice, grilled Indian bread & yoghurt

£16

Crisp West Country lamb, chickpea,
roast pepper and apricot tagine,
Harissa mayonnaise

£15.5

Roast fillet of cod, nduja sausage or
herb & lemon crust, butterbean mash,
parsley & roasted red pepper dressing

£14.5

Pork fillet, Serrano ham, sage, creamy
Parmesan polenta, grilled tender stem broccoli
& cider vinegar noisette

£15.5

Portobello mushroom penne pasta, grain
mustard, lemon & tarragon

£13.5

Chez Mal smoked haddock fishcake,
spinach, poached Cotswold egg
& Hollandaise sauce

£14.5

Crab & sea scallop risotto, carnaroli rice,
white crab meat, crab bisque, samphire & pan
seared scallops

£18.5

Coq au vin, creamed mash, pancetta,
sautéed mushrooms & red wine sauce

£14.5

Catch of the Day, choice of side & sauce
*excluding loaded fries

£14

DISH OF TH E DAY
Ask your waiter for today’s dish of the day,
Monday to Friday. £12, or £15 with a
175ml glass of house wine.

meat & GRILLS
Chez Mal’s exclusive UK 28 day aged beef
all served with blooming onion & black aioli

josper gri ll
A mutual love of meat and flames...
Malmaison aged Scotch beef
450g T-bone
450g Bone in sirloin
450g Prime rib

£36
£32
£34

Sharing steaks
1,100g Porterhouse
900g Wing rib

£76
£62

Steak upgrades
Prawn skewer
Blue cheese
Double hen’s eggs sunny side up

£9.5
£1.5
£2

All of our steaks are seasoned with
Malmaison house salt blend and
served with whole baked vine tomato,
onion rings & watercress

Ribeye steak 300g, central eye of well
marbled fat, retains all its juices

£28

Steak frites marinated 250gm, full face rump
& pommes frites. Full flavour best served pink

£23

Black Angus grain fed Fillet steak 200g,
very tender, lightly marbled, lean

£29

Chicken breast, seasonal greens
& garlic butter

£14

burgers
Chez Mal, Ayrshire bacon, Gruyère,
burger relish & pommes frites

£16.5

Spiced falafel & chickpea burger,
grilled Romano peppers, Harissa
mayonnaise & pommes frites

£14

Upgrade to truffle fries, parmentier potatoes
with garlic & rosemary or fat cuts

£1.5

accessories
Pommes frites
Truffle & Parmesan pommes frites
Parmentier potatoes, garlic & rosemary
Creamy mash
Fat cut chips
Tender stem broccoli with Hollandaise
Portobello mushrooms, chilli & garlic
Buttered greens
Baby leaf house salad
Chez Mal loaded fries, confit duck,
fried duck egg & truffle

£4
£5
£4
£4
£5
£5
£4
£4
£4
£8

butters &
sauces
Béarnaise sauce
Garlic & parsley butter
Peppercorn sauce
Black aioli dip

£1.5

desserts

All prices in GBP and include VAT. A discretionary service charge of 10% will be added to your bill.
For special dietary requirements or allergy information, please speak with our staff before ordering.

Classic vanilla crème brûlée

£6.5

Hot chocolate pudding, baked Valrhona
chocolate & peanut butter pudding & salted
caramel ice cream

£6.5

Raspberry ripple sundae, hazelnut crumble

£6.5

Baked pumpkin pie, maple cream

£6.5

Spiced pineapple tarte tatin, rum & raisin
ice cream

£6.5

Sticky toffee pudding, pecan caramel sauce
& vanilla ice cream

£6.5

Affogato, vanilla ice cream & hot espresso
Add a shot of Baileys or Amaretto

£4
£3.5

Ice cream & sorbet coupe

£2 per scoop

Le Fromage tray, a selection of Artisan
cheeses, chutney, quince & crackers

£7.5/
£10 for
2 people
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