FAMILY-RUN FREEHOUSE

fnE

BAR SNACKS
1/2 PINT PRAWNS 12 @)

lemon, aioli

SCOTCH EGG7.5
apple sauce

BRISKET CROQUETTES 8
horseradish mayo

MALL T4

Follow s @ZﬁWQZ?ZZi&VW

A QUICK BITE
vty o bar snacks £10
Ww/ﬂ/ - ﬁt’ﬂ/ﬂ/
12-¢pm

INDEPENDENTLY OWNED

BAR SNACKS

6 HOUSE PICKLES
cornichons and mixed veg

12 YORKSHIRE CHARCUTERIE
coppa, salami, chorizo, ham
(® 5 BREAD BASKET

smoked butter

STARTERS

CARLINGFORD ROCK OYSTERS,mignonette sauce ()
ROASTED BONE MARROW, onion parsley salad
ASPARAGUS, gribiche, pangrattato(®

BITTER LEAVES SALAD,walnut, pomegranate ()
SMOKED SALMON, rye bread, smoked butter

MAINS

LAMB BARNSLEY CHOP, Salsa Verde, wild garlic Jersey Royals
SIRLOIN STEAK, green peppercorn sauce, bone marrow, fries
GLOBE ARTICHOKE, fries, Dijon mustard vinaigrette

CHOPPED SALAD, soft egg, Montgomery cheddar, add chicken ®
BACON CHEESEBURGER, fries

BATTERED COD, chips, peas, tartare

each 4
10

12

13.5

27
34

15
15/19

19.5
23

FRIES >

GEM LETTUCE 5 ® MAC ‘N’ CHEESE7.5Q@®

JERSEY ROYALS 6 (®

{ SPECIALS

STEAK AND STOUT PIE FOR TWO
green salad 50

SKATE WING
brown shrimp butter 27

{ PUDS

STICKY TOFFEE PUDDING, ice cream7.5 (3

BASQUE CHEESECAKE, berry compote 7.5 (v
VEGAN BROWNIE, vegan ice cream 7

ICE CREAM & SORBETS, please ask2.5(p

check board for specials

( | )
(THE MALL MARKET )

TheMallTavern.com
Picnic
%fi/ﬁé/fs

We%eﬂ/ Wine, 7Seers
read Tox & Spirits

A taste of The Mall at home or in the park
Tre (Onder
Meat Cats

Farty
Cm‘e/ﬂ({/y

Please let us know about any allergies you may have, Our kitchen handles nuts and seeds.

a discretionary 12.5% service charge will be added




COCKTAILS £12

ESPRESSO MARTINI coffee, Kahlua, vodka,

MARTINI gin or vodka and dry vermouth
WHISKEY SOUR whiskey,

egg white, lime

HUGO St Germain, prosecco, soda

APEROL SPRITZ Aperol, prosecco, soda

NEGRONI Dry gin, sweet vermouth, campari

YAKULT SOJU SPRITZ Yakult, Soju, prosecco
MARGARITA Tequila, Cointreau, lime
PALACE GARDENS PICANTE Mezcal, agave syrup, lime
MEZCAL MONTENEGRO Mezcal, Montenegro Amaro

GIN AND FRENCH dry gin, french vermouth

OLD FASHIONED whiskey, bitters

150ML/ BTL

SPARKLING

175ML/ 500ML/ BTL

ROSE & ORANGE

CREMANT 8.5/42

Chateau De L'Hestrange, Blanc de blancs, 2019, France

Apples, minerals, burst of creamy fresh bubbles

ROSE CREMANT
Maison Antech, Crémant Emotion Rose, 2020, France
A bright, delicate bubbles & fruits
CHAMPAGNE FRANGCOISE MONAY HALF 33

Champagne Francoise Monay Brut, France

8.5/42

rose colour,

Elegant, complex, well fine bubbles and yellow fruits

PREMIER CRU BRUT CHAMPAGNE 65

J. Lassalle, Premier Cru, 2020, France

Bracingly fresh and mineral with great body & bubbles

CINSAULT ROSE 8/23/34
Chateau Pesquié, Le Paradou, 2022, France

Dry, fruity & elegant rosé with ripe raspberry & refreshing.

PINOT GRIGIO BLUSH 9/25/37
Conti di Reforte, 2022, Italy
Crisp attack, light peach and strawberry aromas.

PROVENCE ROSE 11/30/45

Domaine de la Clemenciere, 2022,

Round, fruit & persistent aromas with firm freshness

ORANGE WINE GROS MANSENG VDF 11/30/45
La Cave des Vignerons Landais, 2019, France

France

Mouthwateringly fresh and vibrant, tangerine & apricot

WHITE 175ML/ 500ML/ BTL

RED 175ML/ 500ML/ BTL

UGNI BLANC 7.5/22/29.50
Saint Laurand Collection Privée VAF 2022,
Fresh citrus,

France
stone fruits and delicate acacia.
GRENACHE BLANC 8/23/34
Bergerie de la Bastide Blanc, 2020, France

Pale straw in colour,
PICPOUL9/25/37

Chateau Mirande Picpoul de Pinet, 2022, France
Sun-ripened,

scents of herbs, & crisp.

crisp, zesty, lemon and grapefruit.

SAUVIGNON BLANC 9.5/26/39
Domaine Horgelus, Cdtes de Gascogne, 2022, France

Expect Melon, citrus and tropical.

VIOGNIER 9-5/26/39

Chateau Saint Bénézet, 2022,

Delicate fresh attack of exotic fresh fruits & spice.
PINOT BLANC 10.5/28/42

Henri Kieffer Fils, 2022, France
Fresh nose with floral nuances.

France

Soft & light wine.
BOURGOGNE CHARDONNAY 10.5/29/43

Bourgogne Vignerons Terres Secretes, 2020, France

Sweet and round, delicate, creamy, great minerality.
GAVI 11/30/45
Antico Monastero, 2022, Italy

Fresh fruity palate reminiscent of almonds & lively.

RIESLING 11/30/45
Stefan Winter, Riesling, Riesling, 2022, Germany

Tonnes of limey fruit, apple & wet stone acidity.

SAUVIGNON BLANC 47
2022, South Africa
A lushness to the palate, yellow plums & pineapple.

CALIFORNIAN CHARDONNAY 51

Au Bon Climat, Wild Boy, Chardonnay, 2022, USA
Stone fruit & toast, a hit of acidity to the end.

Savage, Salt River,

CARIGNAN 7.5/22/29.50

Saint Laurand Collection Privée VAF 2022, France
Fresh fruit and round on the pallet

BOURGOGNE PINOT NOIR 8/23/34

Roncier Rouge Louis Tramier, 2023, France

A breezy red fruit nose, subtle spice, well-structured.

SANGIOVESE  9/25/37
Torre Gaggio, Rubicone,
Ripe wild blueberries,

IGP, 2023, Italy

spice and strawberry, chilled.

CHATEAU CROIX DU GRAND JARD BORDEAUX 9.5/26/39
Chateau La Croix du Grand Jard, 2020, France

Round, well balanced, 70 Merlot/30 Cab Sauv.
MERLOT 9.5/26/39

Les Vignerons de Montblanc, Les Fleurs,

red berries,

2020, France
A soft and harmonious red wine from sun-drenched south.

MALBEC RESERVADO 10.5/29/43

Fabre Montmayou, Malbec Reservado, 2021, Argentina

stewed cherries.
MONTEPULCIANO D’ABRUZZO 10.5/28/42
2021, Italy

Ruby red with purple hints,

Di Camillo, La Pietraja,

Deep red with violet. Complex, red berry, spices.
CHATEAU BREHAT 11/30/45
Castillon Cotes de Bordeaux, AOC, 2015, France

Extremely well balanced, 70Merlot/15 Franc/15 Sauv

CALIFORNIAN PINOT NOIR 11/30/45

Foxglove Pinot Noir, Varner Wines, 2017, USA

Ripe, full and very alluring,
RIOJA 11/32/47

Bodega Alegre Valgaifion, Rioja Tinto, Rioja,
Soft,

a Californian Pinot Noir!

2020,
a salty twist.

Spain
juicy texture with clean flavours,
GRENACHE 53

Kings Carey, Grenache, 2021, USA

Terry’s Dark Chocolate Orange Balls, light & peppery.



