YOUR
PRIVATE
DINING
MENUS

Private dining at Malmaison is a unique
experience; stylish and full of character.
A beautiful collision of artistry and passion,
this is a contemporary dining experience
offering a bespoke collection of seasonal
menus to choose between, carefully curated
by Executive Chef John Woodward.

AUTUMN/WINTER Set menu A
£50
Starters

MAINs

DESSERTS

French onion soup, Gruyere
cheese & brioche croute

Braised venison daube
parsnip puree, glazed shallot
& Madeira jus

Raspberry crème brûlée,
poppy seed shortbread

Seared beef carpaccio,
extra virgin olive oil, rocket &
parmesan salad
Sea scallops, squash puree &
pine nut caponata
Goats cheese, pear & apple
salad, raspberry dressing &
candied walnuts

Black Angus grain-fed beef
fillet steak (served pink), pomme
fondant, confit tomato, glazed
shallot & béarnaise sauce
Seared tuna, bok choi,
noodles coriander, pickled red
chilli, soy & miso dressing
Caramelised red onion &
chestnut mushrooms suet
pudding, creamy mash &
vegetarian gravy

Baked white chocolate
cheesecake, fresh raspberries
Pineapple tarte tatin, rum
caramel & coconut ice cream
Artisan cheese boards
crackers, quince, grapes
& chutney
(£5 supp per person)

All served with seasonal vegetables

All our prices include VAT at the prevailing rate. 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. Although we endeavour to do so, we
cannot guarantee that any of our dishes are allergen free due to possible cross contamination in our kitchen environments.

AUTUMN/WINTER Set menu B
£45
Starters

MAINs

DESSERTS

Serrano ham & goats
cheese salad, honey glazed
fig, baby beetroot, rocket

West County lamb rump
forestière, crushed new
potatoes, salsa verdi

Mango & passion fruit
cheesecake, mango coulis

Salt beef terrine, mushroom a
la grecque & burnt onion puree

Fillet of salmon & tiger
prawn teriyaki, bok choi,
ginger, chilli & soy

Caprese salad, sliced
watermelon, heritage
tomatoes & buffalo mozzarella
fresh basil shoots

Braised miso glazed beef
short rib, orange & miso
puree, pickled carrot &
chilli salad

Sticky toffee pudding, caramel
toffee sauce, vanilla ice cream
Valrhona chocolate pave,
candied pistachio,
chocolate sauce

Roasted cauliflower &
almond curry, pine nut
& sultana pilaf rice
All served with seasonal vegetables

All our prices include VAT at the prevailing rate. 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. Although we endeavour to do so, we
cannot guarantee that any of our dishes are allergen free due to possible cross contamination in our kitchen environments.

AUTUMN/WINTER Set menu C
£40
Starters

MAINs

DESSERTS

Chicken satay noodle soup,
roast squash, coriander, toasted
peanuts

Daube of beef, roasted squash
puree, glazed shallot

Steamed jam sponge
pudding, traditional custard

Pan-fried seabass, sautéed
mushrooms, celeriac puree,
grain mustard velouté

Valrhona dark chocolate
mousse, cocoa nib tuile,
honeycomb, Crème Chantilly

Roast duck breast, gratin
potatoes, orange & soy
glazed endive

Poached pear &
raspberry frangipane tart,
Crème Chantilly

Asian cured salmon, pickled
vegetables, red chilli, spring
onion, coriander
Chicken liver parfait, winter
fruit chutney, toasted brioche

Porcini & truffle risotto, black
truffle mascarpone, parmesan
& tarragon
All served with seasonal vegetables

All our prices include VAT at the prevailing rate. 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. Although we endeavour to do so, we
cannot guarantee that any of our dishes are allergen free due to possible cross contamination in our kitchen environments.

AUTUMN/WINTER Set menu D
£35
Starters

MAINs

DESSERTS

Celeriac, truffle & apple soup

Roast Cumbrian chicken
breast, wild mushroom, truffle
gnocchi, jus gras

Classic vanilla crème brûlée

Roast marinated heritage
beetroots, goats cheese, fig,
endive & walnut salad
Smoked ham hock & dried
cranberry roulade, watercress,
apple & shallot salad & sweet
English
mustard dressing

Roast cod fillet, root
vegetable ratatouille, lemon
& chive butter sauce

Tiramisu, panettone, amaretto
& mascarpone cream
Valrhona dark chocolate &
cherry torte, crème fraiche

British white pork belly,
braised red cabbage, creamy
mash, apple & thyme jus
Squash & kale mac’n’cheese,
béchamel sauce
All served with seasonal vegetables

All our prices include VAT at the prevailing rate. 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. Although we endeavour to do so, we
cannot guarantee that any of our dishes are allergen free due to possible cross contamination in our kitchen environments.
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