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Chez Mal buffalo chicken wings,
homemade hot sauce, blue 
cheese dip & celery

Pan-fried tiger prawns,
cherry tomatoes, garlic & red 
chilli, toasted Altamura bread

Bourbon glazed British
white pork belly squares,
pickled red chilli & herb crème fraîche

MAINS

Chez Mal burger,
Ayrshire bacon, Gruyère cheese,  
burger relish & fries

Murgh makhani butter chicken,
saffron, pine nut & sultana rice with 
grilled sesame naan bread

Braised beef short rib cottage pie,
Guinness, onion & glazed carrots

Fish pie, smoked haddock, tiger prawns, 
mussels, crisp potato & Parmesan topping

DESSERTS

Naughty sundae,  
salted caramel ice cream, toasted 
peanuts, brownie & toffee sauce

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

“Le Fromage”, a selection of  
artisan cheeses, chutney, quince  
& Peter’s Yard crispbread  
 

COCKTAILS  

Roku G&T, Roku Gin,  
Fever-Tree Tonic 

Clover Club, Hendricks Gin,  
Lillet Rose, sugar, lemon,  
egg white, raspberries

Champagne Sorbet au Citron,  
lemon sherbet, Angostura Bitters,  
Maison Champagne, nutmeg, lemon

Two courses £19.95 I Three courses £24.95 
Cocktail not included 

STARTERS

Smoked salmon classic,
capers, cornichon, grated egg, 

shallot & dark rye bread 

Tempura of  
seasonal vegetables,
sweet chilli sauce (Vg)

Winter leaf salad, 
vegan feta, clementine, candied  

walnuts, fennel & pomegranate (Vg)

MAINS

Roast cauliflower & almond korma curry,
saffron, pine nut & sultana pilaf 

rice, grilled flatbread (Vg)

Catch of the day or grilled chicken 
breast, pointed cabbage, broccoli, savoy 
& lemon dressing with a choice of sauce 

Beetroot & chickpea burger,
avocado, tahini sauce & green salad (Vg)

Squash & red onion tagine, 
coriander & apricot couscous (Vg) 

DESSERTS

Fresh berries,
Valrhona hot dark 70%   

chocolate sauce (Vg)

Fresh fruit salad, 
mango sorbet (Vg)

Selection of sorbets  
& ice cream (Vg)

COCKTAILS

Dry G&T, Seedlip Gin,  
Fever-Tree Light Tonic

Sparkling Blood Orange Mimosa,  
blood orange purée,  

Copenhagen Sparkling Tea 

Resolution Sour, lemon juice,  
elderflower cordial, blueberries, 

kiwi fruit, egg white
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£12

All our prices include VAT at the prevailing rate. A discretionary service charge of 10% will be 
added to your bill. For special dietary requirements or allergy information, please speak with our 

staff before ordering. Although we endeavour to do so, we cannot guarantee that any of our 
dishes are allergen free due to possible cross contamination in our kitchen environments.


