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The Malvern Hotel — Takeaway Information

We are delighted to be able to offer contact free takeaway pick up service for our
loyal customers who would prefer to enjoy our food in the comfort of their own
homes.

AVAILABLE
Every day: 12pm - 9pm
TO ORDER
ONLINE: themalvern.com
COLLECTION

When picking up your takeaway meals, please enter via Glenferrie Road entrance
where they will be sealed and bagged with your name clearly marked for contactless
pick up. Our staff will be there to assist if required.

If you are feeling unwell or uncomfortable about entering the venue, please wait
outside and a staff member will come to you.



entrees

oysters natural served with a red wine and shallot dressing
oyster kilpatrick

oyster shooters —bloody mary

oyster tasting plate — all of the above

salt & pepper calamari served on a wild rocket and parmesan salad

salt & pepper prawns with garlic aioli and a hint of chilli

pulled pork bao — crispy pork belly in a chinese steamed bun

deep fried manchego cheese, piccalilliand quince jam (v)

pan fried lamb sweetbreads ‘meuniére’ and crispy sourdough

traditional beef tartare ‘from the rump’, chips and salad, truffled mayonnaise
satay chicken skewers with spicy thai peanut dip

pan roasted scallop risotto, red pesto, crispy pancetta, grana padano and parsley oil

mains

beer battered fish and chips served with our daily salad

chicken parmigiana — served with a simple salad and fries

rigatoni with wild mushroom cream, truffle creme fraiche, crispy enoki, grana padano (v)
boneless braised beef short rib in a rich bourbon glaze, dutch carrots, pomme purée
beef brisket in a brioche bun, red cabbage slaw, sweet potato chips

crispy skin pork belly, creamy corn purée, carrot ragout, tossed broccolini, bacon jus

fish of the day — please ask your waiter

crispy skin lamb backstrap, turnip purée, crumbed vegetable stack, pea and zucchini spaghetti,

red wine jus

louisiana style blackened chicken maryland, spiced rice, sliced avocado, tangy tomato salsa
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steaks
six week aged black angus porterhouse (3509) 42
six week aged eye fillet (2409) A

porterhouse and eye fillet steaks are served with fries, salad and herbed butter
with your choice of sauces: red wine, mushroom, peppercorn or blue cheese

fillet mignon wrapped with bacon (250g), mozzarella mash,
wilted spinach and wild mushroom duxelle 46

steak for two to share:

500 gram chargrilled scotch fillet, roasted roma tomatoes, king brown
mushrooms, creamy mash potato, red wine jus 75

chateaubriand — 600 grams of eye fillet with green beans, creamy mash potato,

baked field mushrooms, onion rings, red wine jus 95
sides

daily salad 9
fries with garlic aioli 10
green beans, broccoli and flaked almonds 10
baked field mushrooms 9
creamy mozzarella mash 9
kids

spaghetti with napoli sauce 14
mini fish and chips 14
chicken goujons with chips and salad 14

mini porterhouse with chips and salad 18



