
STARTERS

French Onion Soup £6
Served with a gruyere crouton 

Chicken Liver Pate £6
Served with ciabatta and onion marmalade 

The Mills Fishcake £6
Smoked haddock and garden pea fishcake served 

with curried mayo and coriander salad

Loaded Potato Skins £6
Three crispy potato skins loaded with bacon and cheese 

served with a sour cream and chive dip

Applewood dippers £6
Deep fried smoked applewood cheese dippers with jalapeño mayo 

Lamb Koftas £7
Homemade lamb koftas dressed with mint raita and her salad

Cauliflower Fritters £5
Lightly battered cauliflower fritters served with roasted garlic alioli

Homemade Meatballs £7
Beef and pork meatballs in a spiced Arabiatta sauce with a 

rich cheddar cheese gratin served with ciabatta. 

Moules Marinieres £9
Rope grown mussels in a classic garlic, white wine and 

cream sauce, served with ciabatta

The Mill’s Nachos £6/£9
Corn nachos topped with melted cheese, spicy salsa, 

jalapenos, sour cream and guacamole

FROM THE GRILL

All of our locally sourced prime cuts of steak are served with  
grilled tomato , mushroom and  your choice of potato and sauce: 

10oz/14oz Rump Steak   £20/24

10oz/14oz Ribeye Steak   £24/30

8oz Fillet steak   £26

Chateaubriand - for two people   £58

Choose from - Proper Chips/ Skinny Fries/ Mashed Potato

Choose from - Classic Peppercorn/ Bacon & 
Blue Cheese / Garlic Butter

BURGERS - ALL £14

Classic Bacon And Cheese Burger

Black And Blue - With Mushroom And Blue Cheese

Caramelised Onion And Brie

Cajun Chicken - With Jalapeno And Cheddar

Grilled Mushroom And Halloumi

All our burgers are served in a brioche bun with crisp lettuce, beef 
tomato, pickle and mayo with skinny fries/chunky chips and coleslaw

SIDES - ALL £3

Proper Chips, Skinny Fries
Mashed Potato, Onion Rings
Mixed Greens, House Salad

Buttered Spinach, French Beans

MAIN COURSES

Featherblade of Beef £18
Low and slow 12 hour braised featherbalde of beef served with horseradish 

dauphinoise potato, confit shallot, charred stem broccli and onion jus

Confit Belly Pork £16
Confit belly pork served with creamy mash, curly kale and Lishman’s black 

pudding with a red wine jus

Lamb Rump £18
Lamb Rump with sauteed sweet potatoes, braised red cabbage 

and a pean and mint jus

Sausage and Mash £12
Trio of Lishman’s sausages served on a bed of creamy mash 

finished with sweet onion jus

Fillet of Seabass £17
Fillet of seabass accompanied by sauteed king prawns, saffron, 

chorizo and Spanish Risotto

Haddock Mornay £17
Smoked haddock fillet served on a bed of wilted spinach and 

smothered in a rich vintage cheddar sauce

Stuffed Chicken Breast £14
Juicy chicken breast stuffed with goats cheese and served with 

a tomato and pesto gnocchi

Oriental Stir Fry £12
Oriental Chicken and pork stir fry with chilli, soy and ginger, 

served with noodles.

The Mill’s Fish & Chips £14
Beer battered haddock  with ‘proper’ chips, buttered garden 

peas and charred lemon

Salmon Fillet £18
Fillet of salmon served on a potato cake and dressed with 

roasted fennel, tomato and caper sauce.

Chickpea Tagine £12
Chickpea and spinach tagine with roasted sweet potatoes 

and topped with a mint yoghurt sauce

Wild Mushroom Tagliatelle £12
Wild mushroom, spinach and goat’s cheese tagliatelle finished 

with baby watercress and truffle oil

Spaghetti Carbonara £12
Creamy spaghetti Carbonara with bacon and mushrooms 

served with garlic bread

Fish Pie £14 
Mill’s Market fish pie with a Parmesan crust, served with garden peas

The Mill
B A R  &  B I S T R O

If you have an allergy or intolerance, please make 
your server aware before ordering


