SUNDAY L UNCH
2 COURSES | £25 PER PERSON
3 COURSES | £30 PER PERSON
Choose a Starter or Sharing Platter (for 2 or more to share)
Choose Sunday Roast or Main
and/or Choose a Dessert

MAL SUNDAY ROAST

START E RS

Sirloin of beef, 21-day dry aged, horseradish cream

Summer minestrone soup, grilled corn, courgette,
orzo pasta, Parmesan & pesto. Served with artisan
sourdough bread, balsamic, extra virgin olive oil
& English butter A A 307

Half roast corn-fed chicken, brined in gherkin
pickling liquid for extra juiciness! A 1185
Served with thyme & rosemary Yorkshire pudding, roast potatoes,
A
maple glazed carrots, parsnips & buttered greens

Chicken karaage, buttermilk fried chicken thigh,
roasted sesame & sriracha mayonnaise 614
Tuna tartare & charred watermelon, pickled
cucumber, coriander, puffed rice & soy dressing

MAINS

179

Chez Mal burgers, served with fries
Beef patty, bacon, mature Cheddar,
burger relish & brioche bun 1239
or
Black bean patty, grilled red pepper, vegan Cheddar,
1131
burger relish & sesame seed bun

SHARING PLATTERS
A Taste of Chez Mal...
the best things in life are worth sharing

Antipasti Fusion:
Buffalo mozzarella & tomato salad, Isle of Wight
heritage tomatoes, pickled red chilli, pesto & basil
Thai sticky beef & noodle salad, crunchy vegetables,
spring onion, red chilli, sesame & toasted peanuts
Antipasti, Spanish cured meats, Lomo, chorizo,
Serrano ham & salchichón, Italian olives, tomato
houmous & grilled sesame flatbread 1400

Himalayan salt-aged pork cutlet, new potatoes,
green beans, feta & Dijon mustard sauce 964
Pan-fried salmon fillet, new potatoes, green beans,
hollandaise sauce, watercress & shallot salad A 638
Summer green vegetable linguini, peas,
broad beans, broccoli, mint & Pecorino Sardo,
A
790
served with house salad

It’s All About The Veg:
Isle of Wight heritage tomatoes, vegan feta & basil pesto
Thai tofu & noodle salad, crunchy vegetables, spring
onion, red chilli, sesame & toasted peanuts
Antipasti, grilled Provençal vegetables &
basil pesto, Italian olives, tomato houmous &
A
1508
grilled sesame flatbread

DESSERTS
Classic vanilla crème brûlée

645

Steamed lemon pudding, blueberry compote
590
& crème fraîche

BU RNT C HIPS
We’re thrilled to partner with ‘The Burnt Chef Project’ to
challenge mental health stigma within hospitality. By donating
an order of burnt chips, you’ll be donating to a superb
cause, helping us to raise awareness and reinvest money into
mental health training and resources across our industry.

£2.5

Strawberry Eton mess sundae,
fresh strawberries, Chantilly cream, sorbet
A
702
& meringue
Pineapple carpaccio, lime, chilli, mint syrup
A
223
& coconut ice cream
Ice cream & sorbet coupe

A

183

“Le Fromage” slate, selection of artisan
A
cheese, chutney, quince & oatcakes

Calorie content. Calculations as accurate as possible however slight
variations may occur. To maintain a healthy weight, the daily recommended
intake of calories for adults is around 2,000 calories

000

Vegetarian

A

Vegetarian alternative available

Does not include any ingredients derived from animals
A

Alternative available that does not include any ingredients derived from animals
Does not include any gluten containing ingredients

A

A 1195

Alternative available that does not include any gluten containing ingredients

646

Supp £2.5

For special dietary requirements or allergy information, please speak with a member of
our team before ordering. Although we endeavour to do so, we cannot guarantee that
any of our dishes are allergen free or fulfil dietary requirements due to possible cross
contamination during production.
For further information
on allergens please scan here.
malmaison.com

All our prices include VAT at the
prevailing rate. A discretionary
service charge of 10% will be
added to your bill.

