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AT THE MILL HOTEL

STARTERS
Asparagus & crispy poached egg 10.00
hollandaise sauce & prosciutto crisp E,SO

Tiger prawns in chilli & garlic butter 12.45
toasted brioche CR,M,G,E

Roasted butternut squash & wild garlic soup 7.95 @ @
rustic bread G

Confit duck rillette 10.45
duck crackling, cherry gel, crostini G

MAINS

Pan roasted salmon 21.95
braised fennel, cocotte potatoes, saffron cream FM,SO

Thai green vegetable curry 16.95© @
Lalia rice, chutney & naan G,SO

Roasted chicken supreme 23.50
fondant potato, buttered greens, thyme jus M,SO

Braised brisket 26.95
truffle & parmesan mash, heritage carrots M,SO

DESSERTS

Baileys & white chocolate cheesecake 9.95
berry compote G,M,S,E

Chocolate brownie 2.45 © @
salted caramel ice cream S,M

Selection of ice creams & sorbets 6.95 @@
please ask a member of staff for options

Raspberry & chocolate brioche bread & butter pudding 9.45
vanilla anglaise M,E,G,S
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