
Sunday
at Malt Cross

ROAST DINNERS
All served with roast potatoes, seasonal 
veg, carrot and swede mash, Yorkshire 
pudding, cauliflower cheese, stuffing 
and plenty of gravy

BEEF RUMP £19 (GFO)

SUPREME OF CHICKEN £17 (GFO)

PORK BELLY £18 (GFO)

CHESTNUT & MUSHROOM 
WELLINGTON £16 (V, VGO)

SMALL PLATES
BREAD & HOUSE DIPS £6.00 (VG)
FOCACCIA, HUMMUS, VEGAN TAHINI YOGHURT
OLIVE OIL & BALSAMIC

BRIE & CRANBERRY TARTLET (V) £8
PUFF PASTRY, SOMERSET BRIE, CRANBERRY 
SAUCE 

SOUP OF THE DAY
SERVED WITH FOCACCIA
CHECK TODAY’S SPECIAL BOARD

SKEWER OF THE WEEK
CHECK TODAY'S SPECIALS BOARD

PUDDINGS
Made in-house by our kitchen team

STICKY TOFFEE PUDDING (VG, GF) £6
SERVED WITH VANILLA ICE CREAM

APPLE & BERRY CRUMBLE (VG) £6
SERVED WITH VANILLA ICE CREAM

BAILEYS CRÈME BRÛLÉE (V, GFO) £6
SERVED WITH SHORTBREAD

CHOCOLATE BREAD & BUTTER PUDDING (V) £6
SERVED WITH VANILLA ICE CREAM

When you are ready, please 
place your order at the bar

PLEASE INFORM US OF ANY ALLERGIES & DIETARY 
REQUIREMENTS WHEN ORDERING

KEY:
V – VEGETARIAN

VG - VEGAN

VGO - VEGAN OPTION 

GF - GLUTEN FREE

GFO - GLUTEN FREE OPTION
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