
PRIX FIXE
Add a 175ml glass of house wine or schooner of beer for £3.5

ACCESSORIES

Fries  445   £4

Tenderstem broccoli, garlic & lemon  183  £4

Sautéed field mushrooms, garlic, chilli & parsley  70  £4

Chez Mal house salad  100  £4

DESSERTS
Chez Mal sticky toffee pudding, pecan caramel sauce 
& vanilla ice cream  751

Valrhona chocolate mousse, cocoa nib tuile, 
honeycomb & crème fraiche  751

Ice cream & sorbet coupe 
3 scoops in a choice of flavours A

 183

“Le Fromage” slate, selection of artisan cheese, Supp £1.5 
chutney, quince & crackers A

 646

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

Does not include any gluten containing ingredients
A

Alternative available that does not include any gluten containing ingredients

Does not include any ingredients derived from animals
A

Alternative available that does not include any ingredients derived from animals

Vegetarian
A

Vegetarian alternative available

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 QR code above | malmaison.com

All our prices include VAT at the prevailing rate. 

A discretionary service charge of 10% will be added to your bill.

STARTERS
Spiced carrot, red lentil & coconut soup,  
pumpkin seeds & chilli crème fraîche A A

 407

Antipasti plate, selection of Spanish cured meats, 
Italian olives, tomato houmous & grilled sesame flatbread 377  

Chez Mal Cobb salad, avocado, aubergine,  
peppers, charred corn, courgette, squash,  
crisp gem, ranch dressing & Parmesan A

 226

Sautéed tiger prawns, garlic, chilli, tomato, Supp £4
aioli & grilled Altamura bread        717

MAINS

Chicken Kiev, champ mashed potatoes,  
grilled tenderstem broccoli & garlic butter 1006

Smoked haddock & spring onion fishcake, spinach, 
poached egg & grain mustard sauce 811

Gorgonzola & pea ravioli, squash purée, 
sage & pine nut burnt butter  690

Rump steak 200g, a lean cut with little fat, Supp £8 
slightly less tender than other cuts but extra tasty. 
Served with fries, peppercorn sauce, 
confit vine tomatoes & green salad A

 896

A


