CHAMPAGNE 125mL Bottle  Magnum
CUVEE MALMAISON BRUT Lombard 12.5  72.5
VEUVE CLICQUOT YELLOW LABEL BRUT 16 95 180
VEUVE CLICQUOT ROSE 16.5 99
RUINART BLANC DE BLANCS 139
VEUVE CLICQUOT LA GRANDE DAME VINTAGE 249
DOM PERIGNON VINTAGE 269
KRUG GRANDE CUVEE NV 320
PROSECCO & SPARKLING WINE 125ml Bottle
EINS, ZWEI, ZERO Sparkling Riesling, Leitz, Germany (non-alcoholic) 5 28
PROSECCO, EXTRA DRY NV Fiol, Veneto, Italy 8 42.5
HENNERS ROSE NV East Sussex England 62
ROSE WINE 175ml  250ml  500ml Bottle
MAISON ROSE Anciens Temps, Vin de France 6.75 9.5 19 27.5
ZINFANDEL BLUSH ROSE zin Heaven, California, USA 7 9.5 18.5 28
PROVENCE ROSE Love by Léoube, Cotes de Provence, France (organic) 10.5 14.5 29  42.95
SECRET DE LEOUBE ROSE Cotes de Provence, France (organic) 59
ALTERNATIVE WINES Bottle
SAINT CLAIR PET NAT Marlborough, New Zealand 46

Pétillant Naturel or ‘Pét Nat’

A ‘Pét Nat’ also known as the Ancestral method is a very historic way of making a sparkling wine with little to no intervention.
The unfiltered wine is bottled before the fermentation is completed, giving a naturally lightly sparkling wine. This wine is naturally
cloudy and contains sediment that may add to the enjoyment of the wine!

NO ES PITUKO VIOGNIER vifia Echeverria, Maule Valley, Chile 39.5
Natural wine

This natural wine is organically grown, fermented with wild yeast and made without added sulphur, it’s bottled unfined

and unfiltered, so expect this wine to be slightly cloudy.

BIZARRA Extravaganza Orange, Juanico, Uruguay 39.5
A natural, low-intervention orange wine made from Petit and Gros Manseng, with vibrant notes of apple, honey,
and marmalade. Unfiltered and textural, it offers a dry, slightly tannic palate that pairs beautifully with spiced

or richly flavoured dishes.

DESSERT WINE & PORT soml 100ml  Bottle
MOSCATO D’ASTI Alasia, Italy 26
TOKAJI, LATE HARVEST CUVEE Sauska, Hungary 5 10 48
10YR TAWNY warre Otima, Portugal 4.5 9 44

LBV PORT, GRAHAM’S Portugal 3.5 7 46

SUNDAY LUNCH MENU

2 COURSES 29.95 PER PERSON | 3 COURSES 34.95 PER PERSON
Help yourself to appetisers from The Chef’s Table. Choose our Chateau Roast or Main. Choose a Dessert.

In partnership with Sapling, we will plant trees for Bloody Mary cocktails sold on Sundays.
BLOODY MARY Sapling Vodka, tomato, spices 13

THE CHEF’S TABLE a selection of hors d’oeuvres including a selection of salads,
charcuterie, prawn cocktail, served with sourdough bread, and soup.

THE CHATEAU ROAST

Served with thyme & rosemary Yorkshire pudding, roast potatoes, maple glazed carrots,
cauliflower cheese, braised red cabbage & gravy (478kcal)

GRASS FED SIRLOIN OF BEEF (1217kca

CORNFED CHICKEN BREAST, CLEMENTINE, KALAMATA OLIVES toasted pinenuts,

caramelised clementines & pomme fondant (742kcal)

PAN FRIED STONE BASS FORESTIERE crushed new potatoes, mushrooms, smoked anchovy
& caper dressing (660kcal)

CREAMY LENTIL STUFFED SQUASH coriander, sesame, tahini sauce, pickled red onions (ver) (261kcal)
MAL BURGER bacon, Gruyére cheese, relish, French glazed bun (13s9kcal)
FALAFEL & SPINACH BURGER sweet chilli, dill mayo, plant-based brioche (ve1) (9eskcal)

FRIES (ver) (491kcal)

BLACK TRUFFLE & PARMESAN FRIES (issskcat)

TRIPLE COOKED CHUNKY CHIPS rosemary, garlic (216kcal)

MAPLE GLAZED HERITAGE CARROTS (ver) (18skeat)

TENDERSTEM BROCCOLI black garlic, lemon (veI) (94kcal)

CAULIFLOWER CHEESE Parmesan, Cheddar cheese (354kcal)

GARLIC PORTOBELLO MUSHROQOMS (ver)y (185kcal)

CRISP GEM HEARTS, ROQUEFORT CHEESE crispy onions, buttermilk ranch dressing (16skcat)
WATERCRESS, ROCKET & PARMESAN SALAD balsamic (sekcat)
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VANILLA CREME BRULEE () (793kca)

WARM TIRAMISU BROWNIE coffee mascarpone, chocolate sauce (v) (1169kcal)

PINA COLADA TRIFLE rum roasted pineapple, coconut sorbet, ginger crumble (ve1) (276kcal)
STICKY TOFFEE PUDDING toffee sauce, milk ice cream (v) (82skcal)

ICE CREAM & SORBET (vera) (70kcal)

CHEESE PLATE Blue Murder, Pitchfork, Valengay - truffle honey, chutney, quince, crackers (ssskcal)

For special dietary requirements or allergy information, please speak with a member of our team before ordering.

To prioritise your safety, we’re unable to modify dishes for allergens. However, a full allergen matrix is available.
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. [VGI] = Does not include any ingredients derived from animals. [VGIA] =
Alternative available that does not include any ingredients derived from animals. [V] = Vegetarian. Cheese boards may contain
unpasteurised cheese. 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 a day. ALl of our prices include VAT.

A discretionary service charge of 12.5% will be added to your bill



THE STORY OF NAPOLEON & JOSEPHINE

Chateau de Malmaison is a love story of a man who comes home from war knowing that his wife has been
to bed with another man. It is the story of LOVE, INFIDELITY, FORGIVENESS and POWER. It is the story

of Napoleon and Josephine, their thirteen years of marriage and their time together at Malmaison.

LOVE

CLOVER CLUB Tanqueray Gin, Martini Reserva Ambrato Vermouth, lemon, sugar, raspberry,
FRENCH 75 Champagne, Tanqueray Gin, lemon, sugar

APEROL SPRITZ Aperol, Prosecco, soda

PEACHES & CREAM Absolut Vanilia Vodka, Briottet Créme de Péche, vanilla, peach, lime, bitters
MANGO CAIPIRINHA Sagatiba Cachaga, mango, lime, sugar

INFIDELITY

MAI TAI Bacardi Carta Negra Rum, Mount Gay Golden Rum, Cointreau, orgeat syrup, lime, pineapple

BAD BOY GOOD GIRL Absolut Blue Vodka, Champagne, Briottet Liqueur de Rhubarbe,
strawberry, lime

PORNSTAR MARTINI Absolut Vanilia Vodka, Passod Liqueur, lime, passion fruit, Prosecco
PINA COLADA Bacardi Coconut Rum, pineapple, cream, coconut, lime
SPICY MARGARITA 818 Blanco Tequila, Cointreau, lime, agave, chilli

FORGIVENESS
BLOODY MARY Sapling Vodka, tomato, spices

RHUBARB TRIANGLE Slingsby Rhubarb Gin, Briottet Liqueur de Rhubarbe, lemon, honey,
apple, bitters, rosemary, Fever-Tree Mediterranean tonic

DAIQUIRI Bacardi Carta Blanca Rum, lime, sugar
GARDEN OF EDEN Hendricks Gin, St Germain Liqueur, apple, honey, lemon, cucumber
MEZCAL CARAJILLO Rosaluna Mezcal, Licor 43 Liqueur, espresso, orange

POWER

CHERRY MANHATTAN Woodford Reserve Bourbon, Martini Reserva Rubino Vermouth,
Luxardo Maraschino cherry

CASK STRENGTH OLD FASHIONED Aberlour A’bunadh Single Malt Whisky, demerara, bitters

NAPOLEONS CODE Bumbu Rum, Briottet Liqueur d’Ananas, spiced pineapple shrub,
pomegranate molasses, pineapple, demerara, bitters

ESPRESSO MARTINI Absolut Blue Vodka, Tosolini Expre Liqueur, espresso, sugar
TRUFFLE NEGRONI Tanqueray Gin, Martini Reserva Rubino Vermouth, Campari bitters, truffle
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CLASSICS

BRAMBLE Tanqueray Gin, Briottet Créme de Mure, lemon, blackberry
COSMOPOLITAN Absolut Citron Vodka, Cointreau, cranberry, lime

VODKA MARTINI Belvedere Vodka, Martini Ambrato Vermouth, lemon, olive
GIN MARTINI Tanqueray Gin, Martini Ambrato Vermouth, lemon, olive

KIR ROYALE champagne, Créme de Cassis

LONG ISLAND ICED TEA Tanqueray Gin, Absolut Blue Vodka, Bacardi Carta Blanca Rum,
Cointreau, 818 Blanco Tequila, lemon, Coca-Cola

MANHATTAN Woodford Reserve Bourbon, Martini Rubino Vermouth, Martini Ambrato Vermouth, bitters
MARGARITA 818 Blanco Tequila, Cointreau, lime, agave

MOJITO Bacardi Carta Blanca Rum, lime, sugar, mint, soda

OLD FASHIONED woodford Reserve Bourbon, demerara, bitters

TOM COLLINS Tanqueray Gin, lemon, soda

MALTONICALS

BISON ORCHARD Zubrowka Bison Grass Vodka, Fever-Tree Cloudy Apple, mint, apple
BERRY & BLOOM G&T Brockman Gin, Fever-Tree Elderflower Tonic, blueberry, grapefruit
DARK & STORMY Bacardi Spiced Rum, Fever-Tree Ginger Beer, lime, mint
MEDITERRANEAN G&T Gin Mare Gin, Fever-Tree Mediterranean Tonic, olives, orange

AMALFI SPRITZ Absolut Citron Vodka, Fever-Tree Sicilian Lemonade, lemon, lime

NON-ALCOHOLIC

COS-NO-POLITAN Mountain Everleaf, cranberry, lime, sugar

FOREST DAIQUIRI Forest Everleaf, lime, honey

MARINE SPRITZ Marine Everleaf, Light Fever-Tree Tonic, cucumber, lime
NO-JITO Marine Everleaf, lime, sugar, soda, mint

ORANGE & GINGER HIGHBALL Forest Everleaf, Fever-Tree Ginger Ale, orange

POR-NO STAR MARTINI Forest Everleaf, passion fruit, pineapple, lime, Eins, Zwei,
Zero sparkling non alcoholic wine

13

13

13

13

15

14

14

13

12

13

12

12

12

12

12

12

10

10

10

10

10

10



