
 

 

The Maltstone Pub & Kitchen 

A la carte Menu 
 

Starters 

Wood fired garlic pizza bread (v) (gfa) 4.99 (add cheese for 99p) 

Maltstone bread board, olives, oils(v) 4.99 

Chicken liver cereal, toasted honey oats, sour dough crisp 5.99 

Beetroot terrine, smoked goats cheese mousse, golden & candied beetroot 5.99 

Gin cured salmon, juniper puree, lime dressing, basil (gfa) 6.99 

Tomato salad, heritage tomatoes, basil powder, tomato crisps (gfa)(v) 6.99 

Camembert, burnt onion, caramelised onion loaf, red onion chutney (gfa) 6.99 

Dressed brown crab, cucumber gel, fennel, wasabi leaves, crab crackling (gfa) 7.99 

Mains 

Cider battered cod loin, crushed minted peas, chunky chips, homemade tartare sauce (gfa) 11.99 

Gourmet beef horseradish burger, seasoned fries, smoked tomato relish, house salad (gfa) 12.99 

Halloumi, warm pepper coriander couscous, pepper coulis, sesame oil, crispy onions (v) (gfa) 13.99 

Chicken supreme, crushed chilli potatoes, mango salsa, coriander puree (gfa) 14.99 

Spicy Sweet chilli, king prawn, crab, chorizo linguini 15.99 

Pork tenderloin, sage infused pear puree, wholegrain mash, pork bon bon , honey sauce (gfa) 16.99 

Seatrout, sea vegetables, crab sauce (gfa) 17.99 

Hickory smoked beef cheek, sweet potato fondant, red slaw, Jack Daniel BBQ jus. 18.99 

Lamb chump, onion puree, confit onion, sauté jersey royals, rainbow chard, minted jus (gfa) 22.99 

cooked rare to standard. Please allow a 25-30 minutes cooking time 

The Maltstone signature steak on a stone 

6oz fillet 25.99 8oz sirloin 23.99 (gfa) 

Chunky chips, thyme infused confit red onion, vine cherry tomatoes, baby watercress and 

a choice of sauce (brandy & peppercorn, garlic & chilli butter, red wine jus, Jack Daniels BBQ jus) 

Sides 

seasonal vegetables 1.99, mash potato 1.99, onion rings 1.99, house salad 1.99, 

skinny fries 1.99, chunky chips 2.99, sweet potato fries 2.99, bread & butter 99p 

Desserts 

Lemon meringue pie, lemon curd, meringue, raspberries (v) 5.99 

Chocolate pistachio mousse, raspberry filo disc, pistachio ice cream (gfa) 6.99 

Afternoon tea, clotted cream mousse, basil scone, strawberries, prosecco sorbet (gfa) 6.99 

Passionfruit Brûlée, 6.99 

Grape mousse, wine jelly, tuile biscuit 6.99 

Chefs selection of artisan cheeses, wafers, celery, chutney 7.99 
please ask your waiter/waitress for today’s cheeses.  

 

Some of our dishes offer a gluten free alternative (gfa). Please speak to your waiter/waitress for more information. 

 

 

All of our meat can be traced from farm to fork. We support and will always use local produce wherever possible. 

Follow us on Facebook @TheMaltStone | Tweet us on Twitter @TheMaltstone | View us on Instagram @the_maltstone 

The Maltstone Pub & Kitchen, Kidderminster Road, Cutnall Green, Droitwich, WR9 0PW, 01299 851 600, info@maltstone.co.uk 


