
 

The VEGAN experience 

at 

the Malt Cross! 

Thursday 30th & Friday 31st Jan 

3 courses £25 

 

Complimentary house made focaccia, olives & dips  

 

Starters   

Tempura asparagus, preserved lemon aioli (GF)  

Harissa crispy cabbage, butter bean puree, dukkha (GF)  

Shallot tart tatin, crumbled feta  

Sweetcorn & courgette fritter, tzatziki (GF)  

 

Mains 

Lasagna - Mediterranean vegetable & tomato ragu, plant based bechamel, side salad  

Spicy bean burrito - guacamole, rice, & side salad  

Sweet & sour crispy aubergine, sticky rice (GF)  

Spanakopita, fries & mandarin salad  

Sweet potato, chickpea tagine, giant couscous, tzatziki, toasted almonds (GF)  

 

Deserts 

Coconut panna cotta, pickled rhubarb, shortbread crumb (GFO)  

Chocolate delice, rum caramel, chocolate shavings  

Sticky toffee pudding, vanilla ice cream (GF)  

 

To book//info@maltcross.com//0115 941 1048  

or ask at the bar!  

mailto:info@maltcross.com

