
AUTUMN
LIQUID
BRUNCH



Eggs Benedict,
sweet cured bacon

Eggs California, crushed 
avocado & poached eggs

Chez Mal baked eggs, 
roast tomato sauce, picante 
pork sausage & chorizo
or
roast courgette, corn
& spring onion

Hand carved honey roast 
gammon, fried eggs, pommes 
frites & our homemade
steak sauce

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

Steak frites, Rump steak, 
pommes frites & garlic butter

Roast Cumbrian chicken 
breast, wild mushrooms, 
young leeks & truffle gnocchi

Chez Mal burger, Gruyère, 
bacon, brioche bun,
relish & pommes frites

Beetroot & chickpea burger, 
avocado, tahini sauce, harissa 
mayonnaise & pommes frites

Chopped autumn salad,
romaine lettuce, feta, golden 
sultanas, dried cranberries, 
toasted pumpkin seeds, 
honey & mustard dressing
(with or without Ayrshire bacon)

Go bottomless with one brunch
plate and a sparkling selection

of unlimited drinks.

autumn
L IQUID BRUNCH

Unlimited drinks include Prosecco and Heineken  
and are available for 2 hours whilst dining.

£24.95 per person
12pm - 3pm

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.


