Beaujolais Nouveau Day menu
at the

Malt and Hops

Thursday 15 November 2007

4 courses — £15-50

Canapés

Main Courses

Medallions of pork

stuffed with apricots, walnuts and herbs

or

Salmon

with dill and mussels in a white wine sauce
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or

Baked goat’s cheese
with walnut and parsley pesto, served en croute

Desserts

Pear, calvados and chocolate crumble

or

Crépes Suzettes

Cheese and biscuits
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