
 v = vegetarian | ve = vegan | gf = gluten free * = adaptable | df = Dairy free
Our kitchen handles nuts, gluten and other allergens. Menu may not list all ingredients; inform

us of allergies. Allergen info available on request.  Fish dishes may have bones.
Menu subject to availability/change.

Table d'Hote

£ 25.00per person

S T A R T E R S  

M A I N S

D E S S E R T

CHICKEN SATAY
[ Grilled chicken skewers served with a side salad and rich

peanut butter sauce ]

SEAWEED SALAD
[ Cherry tomato, avocado, cucumber, orange dressing ]

SOUP OF THE DAY
[ Chef’s special creamy soup served with croutons ]

SLOW ROAST BEEF
[ Mash potato, broccoli, grilled tomato, red wine sauce ]

VEG BURGER
[ Veg patty, lettuce, tomato, served with Mill spiced fries ]

SPAGHETTI CHICKEN ALFREDO
[ Chicken, heavy cream, parmesan cheese ]

RASPBERRY TRIFLE
[ Light sponge cake layered with raspberry and cream ]

CHOCOLATE TRILLIONAIRE TART
[ Chocolate pastry with vegan toffee & ganache  ]


