
Summer Celebration Menu

Appetisers
Double Prawn Cocktail, Marie Rose with cognac, avocado, pomegranate, bread & butter

Seabass, Cod, Ginger & Lime Fishcake, lemon aioli
Rioja Glazed Baby Chorizo, bread

Beetroot Hummus, toasted pumpkin seeds, Arbequina EVOO, pomegranate, flatbread Ve
Soup of the Day, bread, Netherend farm butter V 7.5

Mains
8oz Dry Aged Ribeye & chimichurri, triple cooked chips, green salad (5.0 supplement)

Thai Duck Red Curry, sticky rice, baby corn, mange tout, pineapple & chilli pickle 
Fish Pie, salmon, prawns, smoked haddock, cheesy mash, tenderstem broccoli

Tuna Niçoise Salad, soft boiled egg, green beans, potatoes, parsley, lemon & garlic dressing
Beef Burger, two 4oz chuck & brisket patties, Monterey Jack, chilli jam mayonnaise, brioche, fries (add bacon +1.75)

Crispy Gnocchi, spring pea velouté, lemon zest, garlic, grilled courgette, parmesan (add chicken +3) VE

Sides 
Skinny Fries VE 4                                             Roast Tenderstem Broccoli, crushed chilli, flaked almonds 4 
Onion Rings, brown sauce 5                         Potato, celery & crispy ham salad, olive oil & herb dressing 5
Triple Cooked Chips, rosemary salt VE 4.5                                    Green Salad, lemon & garlic dressing V 4 
Spinach with cream & nutmeg 4.5                                    Sauteed New Potatoes with lemon & rosemary 4 

 
Puddings

Valrhona Chocolate Mousse, Chantilly cream, peanut brittle
Lemon Panna Cotta Tart, toasted pistachio, crème fraiche

Raspberry & White Chocolate Posset
Yorkshire Flatcap Brie & Lilibet Blue Cheese, chilli jam, grapes, crackers
Chocolate Brownie, brandy chocolate sauce, salted caramel ice cream

V - Vegetarian     VE - Vegan
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2  C O U R S E S  -  £ 2 9     3  C O U R S E S  -  £ 3 5
A V A I L A B L E  M O N D A Y  -  S A T U R D A Y  F O R  P A R T I E S  O F  1 0  O R  M O R E



We source most of our ingredients from local Yorkshire importers including:
Cheese - Cryer & Stott, Allerton Bywater

Ice Cream - Yorvale, Acaster Malbis
Seafood - My Fish Company

Pork - West Moor Farm, Easingwold
Butchery - Sykes House Farm, Wetherby

Coffee - Lonton Coffee Company, Lonton

Allergens & Special Requests
Please alert us to any allergies or dietary requirement information on arrival, 

full allergen matrix can be provided on request

Large Table & Private Dining Bookings
To enquire about availability for parties of 10 or more then please e-mail the team on
contact@thesquareandcompass.com or alternatively call the pub on 01423 733 031

Pre-Orders
A menu pre-order is required for parties of 10 or more, this must be returned to the team 

via our pre-order form no later than the date agreed upon booking

Deposits
A non-refundable booking deposit of £10 per head may be required for parties of 10 or more,

the booking will not be fully secured until this has been received. 
This will then be redeemable from your bill on th e day

Table Wine
Please don’t hesitate to get in touch for a copy of our current wine list in order to pre-order the

perfect pairing. The team will have this ready on your table when you arrive

Events & Special Occasions
If you are planning a special event or party, we can help you organise and host your celebration

in one of our lovely venues. Get in touch to arrange an initial chat with our wedding & events
planner, Georgia on contact@malvern-events.com or 07719 532079

Service Charge
Please note, we add a discretionary 10% service charge onto all bills, this is chargeable on the

day. 100% of this service charge and any other gratuities are received by our team
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