
               SAMPLE MENU - THE MALTSTERS ARMS 

SUNDAY LUNCH MENU 
TO NIBBLE ON WHILE YOU WAIT 

OLIVES   6 
 
LOCAL ARTISAN BREAD, POSH BUTTER,  
ARBEQUINA OLIVE OIL & SMOKED TOMATO BALSAMIC 7 
A2 | A7 
 
Starters 

Cream of roasted Country Vegetable  soup  8 
Local Artisan Bread| Posh Butter 
A2 A7 
 
CRISPY WHITEBAIT    8 
saffron aioli | Lemon 
A4 |A5 
 
COARSE CHICKEN LIVER & PANCETTA TERRINE 12 
PICALILLI | SOURDOUGH| LEAVES 
A2 | A7 

 
SALT ‘N’ PEPPER SQUID  11 
WAKAME | PINEAPPLE CHILI JAM | CRISPY CHILI & PEANUT | AIOLI | KETCAP MANIS | LIME    
A3 | A4 | A12 | A13 
 
COURGETTE RIBBONS   10 
ROSE HARISSA | TOASTED PUMKIN SEEDS | CRISPY CHICKPEAS | FETA SNOW 
A7  
 
DEEP FRIED Halloumi 10 
Harissa Yogurt | Leaves 
A7 
 
The Roasts 

Garlic & Rosemary Studded “Overnight” Lamb Shoulder blade  
Rosemary Gravy | Cauliflower cheese For 2 to share   48 
A2 | a4 | a7 
 

 
 Anonymous Coffee Rubbed Roast Picanha (Rump Cap) of Windsor estate Hereford Beef   24    
A2 | A4 | A7 
 
Roast Corn Fed chicken   23   
A2 |A4 |A7 
 
 
Roasted Salmon Fillet 22 
Tarragon Beurre Blanc | La Ratte Potatoes | Tenderstem Broccoli  
A5 
 
Butternut & Pearl Onion Tart 20 
 vegan gravy    vg 
A2  
 
VEGAN CHILI AND LEMONGRASS BURGER   17 vg 
Chili jam | lettuce | tomato | fries 
 
 
Cauliflower Cheese for 2   10   
 A7 
Table served with Garlic & Rosemary Roast Potatoes, Orange & Honey Glazed Carrots, Seasonal Green Veg, Buttered 
Leeks & Peas, Yorkshire Puddings, Gravy 

A1CELERY A2 CEREALS(GLUTEN) A3 CRUSTACEANS A4 EGGS   A5 FISH A6 LUPIN A7 MILK   A8 MOLLUSCS   
A9 MUSTARD   A10 NUTS(TREE) A11 PEANUTS  
 A12 SESAME A13 SOYA A14 SULPHUR DIOXIDE 


