
Sunday 
at Malt Cross
ROAST DINNERS
All served with roast potatoes, 
seasonal veg, carrot & swede 
mash, Yorkshire pudding, stuffing 
& lashings of gravy

BEEF RUMP - £19 (GFO)

SUPREME OF CHICKEN - £17 (GFO)

PORK BELLY - £18 (GFO)

CHESTNUT & MUSHROOM 
WELLINGTON - £16 (V, VGO)

EXTRAS

CAULIFLOWER CHEESE £4 (V, GF)

EXTRA ROASTIES £4 (GF, VG)

EXTRA YORKIE £1 (V)

SMALL PLATES
BREAD & HOUSE DIPS £6 (VG)
FOCACCIA, HUMMUS , OLIVE OIL & BALSAMIC

CARAMALISED ONION & GOAT’S CHEESE 
TART £7.50 (V,VGO)
PUFF PASTRY, CARAMLISED ONION,
GOAT’S CHEESE

BAKED CHORIZO HONEY & GARLIC £8

SALAD OF THE DAY
CHECK TODAY’S SPECIAL BOARD

SKEWER OF THE WEEK
CHECK TODAY'S SPECIALS BOARD

PUDDINGS
MADE IN-HOUSE BY OUR KITCHEN TEAM

CLASSIC ETON MESS £6 (V, GFO)
STRAWBERRIES, MERINGUE, CHANTILLY CREAM, 
BERRY COMPOTE

PASTEIS DE NATA £6 (V)
RASPBERRY SORBET

DOUBLE CHOCOLATE BROWNIE £6 (VG, GF)
SERVED WITH VANILLA ICE CREAM 

LEMON & YUZU PANNA COTTA £6
CITRUS SHORTBREAD

On your marks, get set, place 
your food 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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