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Valentines @ay at The Malt

Roasted winter }aarsni}a soup with ma}ofe bacon croutons with toasted soura(ougﬁ
Classic prawn cocktail with a Cognac seafoocf sauce, farmﬁouse brown bread , Butter, smoked Joa}ariﬁa

S ﬁaring Yakitori sticks
Cm’SJoy Prawn, Balsamic Mushroom, Goats cheese + Parma G-(am, Cajun Chicken
S ﬁaring f(at breads
Goats cheese with caramelised onion, Garlic with mozzarella, T ruﬁ(ea[ mushroom & rocket
ﬂgec{ Sirloin steak, roast cﬁewy tomatoes, gri(&aa( ffat mushroom, confit gar(ic, homemade cﬁi}as,
onion rings, peppercorn sauce (£2 su}aja(ement)

gm'ffecf sea bass with a prawn and dill veloute, crushed new _potato cake with asparagus
S ﬁaring loin (y( local }oorﬁ, sage & onion stujj(ing, gicmt Yorkshire, seasonal vegetaﬁ&es with a cider J’us
Homemade mushroom, leek & cheese pie with mushroom gravy, creamy mash and seasonal vegetaﬁﬁzs

Macfagascan vanilla créme brulee with homemade shortbread
Chocolate Guinness cake, vanilla ice cream with Eoozy dark fruits

Sﬁan’ng Valentine’s Sundae- stmwﬁewy, vanilla & chocolate ice cream, fresﬁ strawberries & fruits @( the

forest, crushed mem’ngue and Chantilly cream

Sﬁam’ng local cheese board, frozen grapes, balsamic confit onion, ce&ery & crackers

£27.95



