
GRILL.
STEAK GRASS FED served with roasted roscoff onion.

FLAT IRON 
220G. WITH FRITES

26 

NEW YORK STRIP 
250G.

29 

NEW YORK STRIP 
500G.

45 

FILLET 
200G.

39 

BURGERS served with fries & B&G reLish.

B&G BURGER Gruyère. ayrshire Bacon. 18.5 

BLUE CHEESE BeauvaLe cheese. carameLised onion. 18.5 

PORTOBELLO MUSHROOM haLLoumi. crematta. (VGIA) 18.5 

GRILL 

BONELESS HALF CHICKEN 
parmesan. fine Beans. pesto dressed saLad.

19.5 

HARISSA ROASTED HERITAGE CARROTS 
CHICKPEAS. WHIPPED FETA. MAPLE DRESSING.

(VGIA) 16.5 

CATCH OF THE DAY 
watercress. Lemon diLL Butter.

MP 

SAUCES

PEPPERCORN 3

BLACK GARLIC & PARSLEY BUTTER 2.5

CRÈME BRÛLÉE 8.5

STICKY TOFFEE PUDDING toffee sauce. miLk ice cream. 8.5

BAKED CHEESECAKE seasonaL fruit compote. 8.5

ICE CREAM & SORBET per scoop. (VGIA SORBET) 2.5

CHEESE PLATE artisan cheese. chutney. quince. crackers.  9.5

DESSERTS.

OLIVE & LEMON VERBENA MARTINI 
BeLvedere vodka. martini riserva speciaLe amBrato vermouth.
Lemon verBena. oLive. 

SMOKED PINEAPPLE MARGARITA 
rooster rojo añejo smoked pineappLe tequiLa. pineappLe. Lime. suGar. smoke. 

PORNSTAR MARTINI 
aBsoLut vaniLia vodka. passoa. passion fruit. pineappLe. prosecco. 

ROSSINI BELLINI 
aBsoLut vodka. Lemon. strawBerry. rhuBarB. champaGne. BasiL. 

SALTED CARAMEL ESPRESSO MARTINI 
aBsoLut vodka. tosoLini expré espresso Liqueur. 
saLted carameL. coffee. chocoLate.

NEGRONI CLASSIC 
campari Bitter. martini riserva speciaLe ruBino vermouth.
seven hiLLs Gin. oranGe. 

BUTTER & SPICE FIREBALL OLD FASHIONED 
woodford reserve BourBon. Brown Butter. demerara suGar. Bitters. 

COCKTAILS. 12

PADRON PEPPERS (vGi) 4

FRESHLY BAKED BRIOCHE 
whipped smoked Butter.

6

BEEF BRISKET BITES 
smoked tomato chutney.

8

LIT TLE KICK STARTS.

A STYLISH GRILL RESTAURANT, OFFERING A CONTEMPORARY DINING ExPERIENCE
wITH CLASSIC AND SEASONAL DISHES. OUR CHEFS ARE PASSIONATE ABOUT
CREATING HIGH-qUALITY FOOD PACKED wITH FLAVOUR. wITH A STRONG
FOCUS ON PRIME GRASS-FED BRITISH BEEF. HAND-CUT AND ExPERTLY MATURED
FOR THE FULLEST NATURAL FLAVOUR.

BEEF TOMATO CARPACCIO 
pickLed shaLLot. crematta. BasiL.

(vGi) 

 

8

CARPACCIO.

FRIES 

TRIPLE COOKED CHUNKY CHIPS
GARLIC PORTOBELLO MUSHROOMS
TENDERSTEM BROCCOLI BLack GarLic. Lemon.

ADD: BLACK TRUFFLE & PARMESAN

(vGi)

(vGi)

(vGi)

(v)

4.5
6

4.5 
4.5

3

SIDES.

PEA & WATERCRESS SOUP (vGi) 6.5

BUFFALO CHICKEN 
ceLery. BLue cheese.

9 

BEETROOT & GIN CURED SALMON 
pickLed cucumBer. diLL mayonnaise.

11 

BLOODY SHRIMP COCKTAIL 12 

STARTERS.

CLASSIC CAESAR 
Gem Lettuce. anchovies. sourdouGh croutons. parmesan. 

9 

BLUE CHEESE 
BiBB Lettuce. spiced pecans. BeauvaLe. appLe. ceLery.

(v) 

 

9 

GARDEN 
mixed Leaves. tomato. cucumBer. red onion.

(vGia) 9 

ADD: CATCH OF THE DAY                                               
ADD: GRILLED CHICKEN

MP 
16

SALAD.

All our prices include VAT at the prevailing rate. A discretionary service charge of 12.5% will be added to your bill

(V) Vegetarian. (VGI) Does not include any ingredients derived from animals. (VGIA) Alternative 
available that does not include any ingredients derived from animals. 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 the QR code | malmaison.com


