The Malt House Menu

Wasabi peanuts 1.75 / Chilli crackers 1 / Olives 1.5

Tomato soup, black olive tapenade 6

Artisan charcuterie board, {reshly baked focaccia, pickles 4.8/8.8

Smoked ham hock, manchego & peas croquettes, sinoked paprika aioli 6

Smoked mackerel rillettes, bcetroot & caper relish, toasted rye & walnut oil '

Asian prawn salad, cdamame, bean shoots, pickled ginger, chilli, roasted peanuts 6/10
Whipped truffle goats cheese, salt baked beetroot, radish, honeycomb, pitta bread 8/8
Mussels Mariniere, skinny rics 6.5/10

Crispy squid, papaya, chilll, mint & coriander salsa 8

28day aged 8oz south Devon onglet steak, crispy onion rings, skinny fries & salsa verde 18

200g rare breed 35 day aged sirloin steak, thricc cooked chips, béarnaise/peppercorn 83

28 day aged 8oz Hereford Bavette steak, chargrilled mushrooms, thrice cooked chips & bernaisel8
28 day aged 50z minute steak, {ries & mixed leaf salad 10

28 day aged 8oz Hereford rump steak, Jcrscy Royals, runner beans & peppercorn sauce 80
Roasted hake in serrano, saffron & chorizo risotto, chargrilled broceoli, chilll & garlic 16

Asparagus & pecorino ravioli, charred English courgdette, toasted pine nuts 14

Mixed salad4 Rocketsalad4 Seasonalgreens 4 Skinny fries4  Thrice cooked chips 4

Chocolate fudge cake, chocolate sauce, honeycomb, chocolate ice cream 6

Peanut & white chocolate blondie, toffee sauce, salted caramel ice cream & popcorn 6
English strawberry parfait, Chantilly, basil meringue 6

Selection of cheese with oztcakes, fruit & nut bread & quince paste 9

2 handmade William Curley chocolates & Coffee 6

Set menu 2 for 10 3 for 12.50 Mon - Fri 12-6
Beer & onion soup, tozsted beer bread

Broccoli tempura, minted, mango yoghurt dipping sauce

Homemade labneh, crispy kale, pomegranate, sumac & pitta

Spiced lamb kofta, parsley tabbouleh, tzatziki

Salad of crispy squid, celery, tomato, Kalamata olives & sherry vinegar dressing
Pappardelle pasta, tender stem broccoli, salsa verde, rocket, parmesan
Chargrilled minute steak, (Tit, garlic butter (£3.50 supp)

Chocolate brownie, szltied caramel ice cream

Mango sorbet, buticr tuille INDEPENDENT

annt| CASUAL DINING PUB

Stilton cheese, quince paste, oatcakes

A 18.5% discretionary service charge will be added to your bill
Food Allergies & Intolerances: Before you order your food and drinks, please speak to our staff if you want to know about our ingredients



