
SUNDAY
LUNCH
WINTER
APPETISERS FROM 
THE CHEF'S TABLE

Soup of the day

A selection of unlimited hors 
d`oeuvres from the Chef’s
Table including,
Caesar, Caprese & Greek salads, 
individual shellfish & seafood 
cocktails, poached, cured & 
smoked salmon, charcuterie 
boards of ham, Serrano ham, 
Ibérico chorizo & homemade 
terrines, artisan breads, dressings 
& pickles

BRUNCH EGGS

Eggs Benedict, soft poached 
eggs & sweet cured bacon 
on a toasted English muffin 
with hollandaise sauce

Eggs California, smashed 
avocado with chilli & lime, 
soft poached eggs on a 
toasted English muffin

The Mal breakfast stack, 
sweet cured bacon, pork 
sausage, fried egg & steak 
sauce in a brioche roll, onion 
rings & potato croquettes

MAIN BRUNCH
PLATES

Classic Mal burger, Gruyère 
cheese, sweet cured bacon, 
homemade relish & fries

Beetroot & chickpea burger, 
avocado, tahini sauce & fries

Roast cod, butterbeans, pancetta, 
tomatoes & kale broth

Squash & red onion tagine, 
coriander & apricot couscous

Sunday ROASTS

Roast grass-fed sirloin, 
horseradish cream

Roast British white pork belly,
apple purée

Vegetable roast of the day

All served with thyme & rosemary 
Yorkshire pudding, braised red 
cabbage with apple & sultanas, 
glazed carrots & roast potatoes

DESSERTs

Pistachio crème brûlée

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

Braeburn, Bramley apple & blackberry 
crumble, toasted hazelnut granola 
topping & traditional custard

Valrhona chocolate torte, cherry & Kirsch 
Chantilly cream

Ice cream & sorbet coupe

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

SUNDAY
LUNCH
WINTER

DESSERTs

Pistachio crème brûlée

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

Braeburn, Bramley apple & blackberry 
crumble, toasted hazelnut granola 
topping & traditional custard

Valrhona chocolate torte, cherry & Kirsch 
Chantilly cream

Ice cream & sorbet coupe

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

Indulge in a selection of appetisers from our Chef’s Table
and the soup of the day, followed by your choice 

of brunch dish, main or Sunday roast.

£19.95 per person
Add a dessert £3.5

Unlimited Prosecco £15

TABLE
chef's

*Unlimited prosecco is available for 2 hours whilst dining. 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.
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