
Malthouse Valentine Dinner (14th February 2012) 
£50 per Couple 
 
Starters 
 
Trio of Skewers 
Lamb Kofta, Terryaki Skewer, Tandoori Chicken Skewer served with mint raita and salad garnish 
 
Seafood Platter 
Crab Meat, Scottish Smoked Salmon, Luxury Atlantic Peeled Prawns, served with micro herbs 
 
Antipasta 
Carpaccio of Beef, Parma Ham, Olives, Parmesan 
 
Wild Mushroom Strudel 
Wild Mushroom Strudel, Oyster Mushroom Soup on a Sun Blush Tomato Compote with Sautéed 
Forest Mushrooms 
 

Mains 
 
Trio of Beef 
Mini Fillet with Mushrooms and Roast Tomato, Mini Steak & Chestnut Mushroom Pie, and Braised 
Brisket on a Fondant Potato with Red Wine Jus 
 
Mixed Fish Grill Mariniere   
Market fresh White Fish, Scottish Salmon, and a Mussel Pot, with Samphire Grass and Skinny Fries 
 
Three Way Lamb 
Mini Shepherd’s Pie, Confit Lamb Shoulder, Rack of Lamb (served pink) with thyme rosemary jus 
 
Herbivore Selection 
Aubergine Curry, Stuffed Bell Pepper, Spinach & Ricotta Wellington 
 

Desserts 
 
Chocolate Lovers Selection 
Chocolate Brownie, Triple Chocolate Sponge and Chocolate Fondant 
 
Fruit Lovers Selection 
Strawberries & Cream, Winter Berry Eton Mess and Citrus Tart 
 
(If both partners choose the same dish it will be served as a sharing platter for the table) 

 

 

 



The Malthouse Restaurant, Rishworth 

 

One Course for £7 

Two Courses for £10  

Three Courses for £13 

Monday to Friday 12pm – 9pm (Excludes Bank Holidays)  

 

To Start 

Soup of the Day (v)  ς with a toasted baguette 

Classic Prawn Cocktail ς atlantic prawns, mixed leaves, jack daniels marie rose sauce 

Spiced Chicken Skewer  ς with dressed leaves and half a naan bread 

Forest Terrine Parfait  ς with dressed leaves and a toasted baguette 

__________________________________________________________________________ 

For Mains 

Chilli Con Carne ς with basmati rice and garlic bread 

Chicken & Mushroom Pie ς cooked in a creamy sauce with a short crust pastry lid & served with chips and 

garden peas 

Brisket of Beef ς with horseradish dumplings and mashed potato 

Tempura Battered Haddock ς with pea puree and skinny fries 

Mushroom Ravioli (v) ς with cream and parmesan and a rocket and pesto dressing 

____________________________________________________________________________ 

To Finish 

Warm Chocolate Fudge Cake ς served with vanilla Ice-cream 

Sticky Toffee Pudding ς with custard and sticky toffee sauce 

Classic Neapolitan Ice-Cream ς vanilla, chocolate & strawberry 

Apple Sponge ς with custard 

 



Starters 

Homemade Soup of the Moment (v) 

Served with sliced fresh granary batch loaf 

£4.50 

Tempura of King Prawns 

Large tiger prawns in a crisp batter presented on dressed mixed leaves with sweet chilli dipping sauce 

£6.75 

Confit of Pork Belly with Boudin Noir 

Roasted and pressed belly pork served with velvety black pudding on a bed of mustard dressed mixed leaves 

£5.75 

Garlic Mushrooms (v)  

Field mushrooms sautéed in garlic and parsley butter presented on toasted ciabatta bread 

£5.25 

Thai Fishcakes 

Homemade Thai fish patties consisting of squid, selected white fish and aromatic in house Thai paste 

Served with sweet chilli mayonnaise and dressed watercress 

£6.25 

Honey Roasted Barbecued Spare Ribs  

With a sweet bbq sauce 

£5.75 

Chicken Liver & Heather Honey Parfait 

In house pate served with toasted baguette & red onion marmalade 

£5.25 

Ham Hock Terrine 

Infused with capers, mustard and fresh herbs and served with a Yorkshire Henderson chutney 

£5.50 

Smoked Salmon & Haddock Chowder – Malthouse Recommended 

Tasty broth of fresh fish, fine diced potatoes and fresh herbs finished with cream 

£6.00 

Panko Breaded Camembert (v) 

Crispy coated in Japanese breadcrumbs served with a sun blushed tomato salad 

£5.25 

Ciabatta Bread & Olives 

Kalamata olives served with Aioli and Pesto Oil dips 

£4.25 

 

 

 

 



From The Grill 

We only serve finest dry aged British beef hung & matured for 28 days.  

This ensures tenderness & succulence of the meat, giving a rounder, fuller flavour.  

Our steaks & mixed grills are all served with a field mushroom, roasted tomato, beer battered onion 

rings and homemade chunky chips 

 

12oz Rump 

A lean, oval cut of tender meat with limited marbling £12.00 

Add parsley & garlic butter OR our peppered oil rub for another £1.00 

 

10oz Sirloin  

A flavoursome & tender cut of beef from the sirloin £13.50 

Add parsley & garlic butter OR our peppered oil rub for another £1.00 

 

10oz Ribeye 

A very juicy and popular steak cut from the rib section; tender and less lean than most with said marbling. If 

you like your steaks lean then this is not the steak for you. £15.00  

Add parsley & garlic butter OR our peppered oil rub for another £1.00 

 

10oz Middle Barrel Fillet - Malthouse recommended 

A very tender & lean steak cut from the tender loin of beef £23.00 

Add parsley and garlic butter OR our peppered oil rub for another £1.00 

 

16oz T-Bone 

A cut from the tender loin & sirloin, served on the bone, the best of both £18.50  

Add parsley and garlic butter OR our peppered oil rub for another £1.00 

 

12oz Gammon Steak 

Served with pineapple, fried egg, homemade chips & garden peas 

£11.50 

 

Malthouse Mixed Grill 

Steak, gammon, chicken, sausage, black pudding, fried egg, homemade chips & garden peas 

£15.00 

Sauces to accompany 

Peppercorn, Gorgonzola, Diane or Béarnaise £1.65 

 

Our Improved famous Steak deal for two - £25 

10oz Sirloin steak 

10oz Rib-eye steak 

16oz T-Bone (£2.50 sur-charge per T-Bone) 

Accompanied by your choice of a bottle of red or white wine 
 

Available Monday to Saturday only (excluding bank holidays) 

 



Malthouse Classics 
 

Malthouse Famous Homemade Steak & Ale Pie  
Served with homemade chips, garden peas & gravy  

£9.50 
Ground Beef Lasagne  
Served with side salad & garlic bread  

£9.50 
Battered Haddock Fillet - Malthouse Recommended 
Served with homemade chips & mushy peas  

£10.25 
Full Rack of BBQ Ribs  
Braised pork ribs served with skinny fries  

£12.25 
Calves Liver & Bacon 
Pan fried and served pink with smoked bacon lardons and onion gravy 

£9.50 
Yorkshire Bangers & Mash 
Choice cuts of succulent pork served with creamy mash & onion gravy  

£8.50 
 
 

Burgers 
Malthouse Classic Beef Burger 
with bacon, cheese, onion rings, chips and a homemade tomato salsa  

£8.45 

Spicy Hunters Chicken Burger 
with bacon, cheese, onion rings & chips and BBQ sauce 

£8.25 

Minted Lamb Burger 
with onion rings, mint yoghurt, chips & salad 

£9.25 

Chilli Bean Burger (v) 
with chips, onion rings & salad 

£7.45 
 
 

Side orders 
Homemade chips £2.50 
Crispy French Fries £2.50 
House salad £2.50 
Fresh market vegetables £2.75 
Ciabatta Bread, olives, oils & dips £4.25 
Beer battered onion rings £2.50 
Freshly carved batch loaf & butter £1.50 
Pepper sauce £1.65 
Gorgonzola sauce £1.65 
Dianne sauce £1.65 
Béarnaise sauce £1.65 
 
 
 
 



Fish Selection 
 
Char grilled Tuna Steak 
On a bed of fine ratatouille and potato gnocchi dumplings 

£12.25 
Pan Fried Scottish Salmon - Malthouse Recommended 
A square cut of skin on salmon fillet with lobster ravioli, citrus Hollandaise and baby shoots 

£11.75 
Spaghetti Puttanesca  
Pan fried seabass fillet with tiger prawns on a bed of tomato, anchovy, caper and green olive infused linguine 

£15.00 
King Prawn Curry 
Rich Thai curry made with coconut milk. Served with turmeric rice and mini naan bread 

£13.75 
 
Meat Selection 
 
Braised Lamb Shank 
Served on black pudding mash with buttered curly kale and thyme jus 

£12.75 
Pan Fried Chicken Breast 
Stuffed with a mushroom farce, sat upon a fondant potato, surrounded by creamed wild mushrooms 

£10.25 
Pork Wellington  
Pork fillet encased in puff pastry with garlic field mushrooms, red onion and Dolcelatte cheese. Served on 
creamy mash and sweet mustard sauce 

£11.75 
Braised Brisket of Beef – Malthouse Recommended 
Served with horseradish mash, roast root vegetables and pan jus 

£11.45 
Lamb Tagine 
Rich dish of ground cumin and coriander with braised lamb served with cous cous and fresh coriander 

£12.45 
Mixed Game Suet Pudding 
A medley of venison, rabbit and pheasant in a rich stock encased in suet pastry. Served on creamy mash and 
wilted greens 

£12.25 
Venison Steak 
Served pink with a bubble and squeak cake and napped in peppercorn sauce 

£14.25 
 
Vegetarian Selection 
 
Chick Pea Curry (v) – Malthouse Recommended 
Rich Thai Curry with ginger, lemongrass, red chilli and coconut milk. Served with turmeric rice and naan bread 

£9.25 
Wild Mushroom Risotto (v) 
Creamy Arborio rice with wild mushrooms, garlic and fresh parmesan 

£9.25 
Mixed Bean and Mediterranean Vegetable Tagine (v) 
Rich dish of ground cumin and coriander with braised vegetables, cous cous and fresh coriander 

£9.75 
 



 
 
Children’s Meals (all £6)  
 
Bangers and Mash  
Fish Fingers and Chips  
Beef Burger and Chips  
Beef Lasagne 
Vegetable Lasagne 
 

 

 

 

 

Salads 

 

Caesar Salad with Baby Gem, Croutons, Caesar Dressing & fresh Parmesan (v) 

£6.50 

Chicken Caesar Salad with Baby Gem, Croutons, Anchovies, Caesar Dressing &fresh Parmesan 

£7.50 

Proper Tuna Nicoise with Green Beans, Kalamata Olives, New Potatoes & a soft Boiled Egg 

£9.00 

Cajun Chicken Fillet with Mint Yoghurt Dressing 

£8.00 

 

 

Sandwiches 

Served Monday to Saturday 12-6 

 

Hot Roast Beef and Onion 

£6.25 

Chicken, Bacon, Lettuce & Tomato 

£6.25 

Piquillo Peppers & Grilled Goats Cheese (v) 

£6.00 

Prawns with Marie Rose 

£6.25 

Smoked Salmon & Cream Cheese 

£6.25 

 

Served in fresh batch loaf (white or granary) with homemade chunky chips or skinny fries 

 
 



 
Desserts  - £5 
 
Baked Cheesecake of the Day 
with fresh cream 
 
Warm Chocolate Chunk Cake 
served with ice cream 

 
Vanilla Pod Crème Brulee  
served with homemade shortbread 
 
Bramley Apple & Raisin Sponge 
with custard 

 
Homemade Sticky Toffee Pudding  
with custard and rich sticky toffee sauce 
 
Pear Brioche Bake with a hint of Bailey’s Irish Cream – Malthouse Recommended 
and vanilla ice cream 
 
Luxury Assorted Ice Creams 
Choose 3 scoops from the following: 
Double Choc Chip 
Strawberry 
Vanilla 
Honeycombe 
Mint Choc Chip 

 
Selection of British and European Cheeses - £7 
Served with crackers, chutney, celery sticks and red grapes 

 
Coffees 

Americano  £2.30 
Latte   £2.50 
Cappuccino  £2.50 
Espresso  £1.90 
Hot Chocolate  £2.70 
Tea   £1.60 
Speciality Teas  £2.00 
Baileys Coffee  £5.00 
Tia Maria Coffee £5.00 
Brandy Coffee  £5.00 
Cointreau Coffee £5.00 
Irish Coffee  £5.00 
Amaretto Coffee £5.00 
 
 
 
 
 
 



Sunday Fixed Price Menu 
 
! {ǳƴŘŀȅ Ǌƻŀǎǘ ǊŜƳŀƛƴǎ ƻƴŜ ƻŦ ǘƘŜ ƴŀǘƛƻƴΩǎ ŦŀǾƻǳǊƛǘŜ ŘƛǎƘŜǎΦ ²ƘŜǘƘŜǊ ƛǘ ƛǎ ŜƴƧƻȅŜŘ ǿƛǘƘ ŦŀƳƛƭȅ ƻǊ 
friends we guarantee that you will be left completely satisfied by our sumptuous Sunday feast.  
 

One Course   £8.50 
Two Course   £10.50 
Three Course    £12.50 
 
 
Starters  
 
Soup of the Moment  
with fresh baguette (v) 
Classic Prawn Cocktail  
with Marie Rose sauce  
Chicken Liver & Heather Honey Parfait 
In house pate served with toasted baguette & red onion marmalade 
 

 
Mains  
 
Local Mature Topside of Beef  
Roast Leg of Pork  
Honey Glazed Yorkshire Ham 
Roasted Mediterranean Vegetable Wellington (v) 
All served with a fresh Yorkshire pudding, dripping roast potatoes, seasonal steamed and roasted root 
vegetables, and of course, our homemade gravy 

 
 
Desserts 
 
Chocolate Fudge Cake  
with ice cream  

Apple Sponge 
with custard 

Luxury Assorted Ice Creams 
Choose 3 scoops from the following: 
Double Choc Chip 
Strawberry 
Vanilla 
Honeycombe 
Mint Choc Chip 

 
  
 
Ciabatta on a Sunday - £6 
All served with dripping roast potatoes and meaty gravy 

Roast Beef & horseradish 
Roast Pork & apple sauce 

Honey Roast Ham & english mustard 


