
CHARRED LEEK CARBONARA 
pappardelle. crème fraîche. pecorino.

(V) 

 

18 

PORK CHEEK RAGÙ 
pappardelle. parmesan.

19 

PASTA.

GRILLS.

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

JOSPER GRILL.
developed in spain the josper grill is an indoor bbq, giving the 
precision of an oven with the intense heat and fantastic flavour 
achieved on charcoal. the josper helps develop natural flavours and 
tenderises meats by smoking and grilling at the same time, charring
the outside to form a crust. it uses top quality charcoal which adds
a delicious oaky smokiness and added depths of rich flavour to dishes.

BONE IN STEAKS grass fed. dry aged 28 days.

NEW YORK STRIP 
450G.

52.5 

RIBEYE 
450G.

52.5 

T-BONE 
450G.

52.5 

MORE MEAT

NEW YORK STRIP 
1KG.

118

T-BONE 
1.1KG.

133 

STEAKS GRASS FED served with fries & roasted roscoff onion.

FLAT IRON 
220G. WITH FRITES

28 

NEW YORK STRIP 
250G.

29 

NEW YORK STRIP 
500G.

49.5 

FILLET 
200G.

40.5 

PADRON PEPPERS (VGI) 5

FRIED GORDAL OLIVES (VGI) 5

CRISPY POTATO PAVE 
truffle mayonnaise. parmesan.

7 

FRESHLY BAKED BRIOCHE 
whipped smoked butter.

6 

TUNA TACOS 
guacamole. spring onion. soy. sesame.

9 

BEEF BRISKET BITES 
smoked tomato chutney.

9 

ARTISAN SOURDOUGH BREAD BASKET 
balsamic. extra virgin olive oil. whipped smoked butter.

(V) 5 

LIT TLE KICK STARTS.

PEA & WATERCRESS SOUP (VGI) 7.5

BUFFALO CHICKEN 
celery. blue cheese.

10 

BEETROOT & GIN CURED SALMON 
pickled cucumber. dill mayonnaise.

11 

GRILLED BRIXHAM SCALLOPS  
miso butter. spring onion. pickled chilli. lime.

17 

BLOODY SHRIMP COCKTAIL 
king prawns. bloody mary dip. lettuce prawn cocktail taco.

12 

BEEF FILLET CARPACCIO & STEAK TARTARE 
truffle mayonnaise. pickled wild mushrooms. silverskin onions.

12 

STARTERS.

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. gochujang crematta.

(VGI) 18.5 

GRILLS 

BONELESS HALF CHICKEN 
parmesan. fine beans. pesto dressed salad.

19.5 

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

(VGI) 16.5 

GRILLED STONE BASS  
MUSSEL. TOMATO. SAMPHIRE VINAIGRETTE 

19 

CATCH OF THE DAY 
watercress. lemon dill butter.

MP 

SAUCES

BÉARNAISE | PEPPERCORN 3

BLACK GARLIC & PARSLEY BUTTER | GORGONZOLA BUTTER 3

FRIES 

CAULIFLOWER CHEESE brown butter. crispy kale.  

TRIPLE COOKED CHUNKY CHIPS
CREAMED SPINACH GRATIN parmesan. breadcrumbs.

GARLIC PORTOBELLO MUSHROOMS
TENDERSTEM BROCCOLI black garlic. lemon.

MIXED LEAF SALAD
add: BLACK TRUFFLE & PARMESAN

(VGI)

(V)

(VGI)

(V)

(VGI)

(V) 

(VGI)

4.5
6
6
5 
5 
5

4.5
3

SIDES.

CRÈME BRÛLÉE 8.5

BAKED COOKIE DOUGH vanilla ice cream. 9

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.
CLASSIC CAESAR 
gem lettuce. boiled burford brown egg. smoked anchovies.  
sourdough croutons. parmesan. 

14 

BLUE CHEESE 
bibb lettuce. spiced pecans. beauvale. apple. celery.

(V) 

 
14 

GARDEN mixed leaves. avocado. tomato. 
cucumber. red onion. house dressing.

(VGI) 12

add: GRILLED SALMON, TIGER PRAWNS  
OR CHICKEN BREAST

6

SALADS.


