
NIBBLES
Italian olive mix 212   £3.5

Artisan sourdough bread basket, balsamic,  £4.5
extra virgin olive oil & English butter A

318

Tomato houmous & grilled sesame flatbread A
584   £4.5

STARTERS
Creamy curried carrot & butterbean soup A

245   £5.5

Roquefort & saffron poached pear, £8
winter leaf salad & toasted seeds A

409

Beef fillet carpaccio*, rocket, confit tomato,  £14.5
Parmesan & truffle dressing 265

Smoked chicken, date & leek terrine, £8.5
apple & chicory salad, raisin & caper puree A

325

Salt & pepper calamari, jalapeño, lime,  £9
chilli jam & crème fraîche 467

Grilled sea scallops in their shell*,  £13.5
garlic & herb butter A

285

Citrus cured salmon, roasted heritage beetroot, £10
horseradish crème fraîche & watercress 460   

MAINS
Ballotine of free range turkey, prosciutto, stuffing, £18.5 
bread sauce, cranberry compote, pig in 
blanket & traditional trimmings 1450

Slow braised daube of beef, squash purée, £18.5
charred cabbage & Madeira jus A

740

Chicken Milanese, rosemary, preserved lemon, £15 
green salad & aioli 1156

Baked cod & preserved lemon salsa verdi,   £17.5 
chickpea, roasted red pepper & tomato stew 690

Grilled tuna steak, choi sum, soy, lime &  £18 
chilli dressing 338

Mushroom & root vegetable pithiver, £17 
Puy lentil jus vinaigrette 800

JOSPER GRILL
A mutual love of meat and flames. . . The Josper Grill was created by Josep 
Armangue and Pere Juli over 40 years ago. It’s a unique combination of oven and 
charcoal grill, allowing steaks to be cooked in half the time whilst retaining all 
moisture and tenderness. The charcoal grill adds rich flavours of the finest embers 
at temperatures of up to 300°C, resulting in a steak experience like no other

Seasoned with house salt blend, vine cherry tomatoes & fries A

Rump steak 200g 896 £24.5
Fillet steak 200g 850 £38.5

Malmaison Select Donald Russell Aged Beef
Signature Côte de Boeuf 450g 1830   £45 
T-bone 450g 1830 £48.5 

Sirloin 450g 1830 £45 

Sharing Steaks
Porterhouse 1.1kg 3830 £120 
Wing Rib 1kg 3530  £105 

Chez Mal burgers £17.5
Beef patty, bacon, mature Cheddar,
burger relish, fries & brioche bun 1239

or Black bean patty, grilled red pepper, vegan 
Cheddar, burger relish, fries & sesame seed bun 1131

ACCESSORIES
Fries 445  £4
Truffle & Parmesan fries 524  £5
Sautéed field mushrooms, garlic, chilli & parsley 70  £4
Onion rings 71  £4
Chez Mal house salad 100  £4
Maple roasted baby carrots  £4
Buttered sprouts, chestnut butter £4
Braised red cabbage, apple & sultanas  £4
Garlic & parsley butter 210  £1.5
Chimichurri 225  £1.5
Peppercorn sauce 155  £2.5
Burnt Chips £2.5 
Donation to ‘The Burnt Chef Project’, challenging
mental health stigma within the hospitality sector. 

G RI L L

 £2.5
Burnt Chips £2.5 

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.

*Specials subject to availability


