
 
                     
                            

                       EARLY SPRING 
 

SANDWICHES    available mid-week lunches and 12-5pm Saturday 

Beef tomato, buffalo mozzarella, basil pesto, ciabatta, home cut chips (v,ga)     £8.00 
Our famous doorstep fish finger sandwich, tartare sauce, white or brown farmhouse, home cut chips  £9.25 
Hot rare roast 35 day aged steak, mushrooms & Stilton, ciabatta, home cut chips (ga)              £10.00  
Smoked salmon, chive & cream cheese open sandwich, white or brown farmhouse, home cut chips (ga)  £8.75 
Crispy roast chicken & baby gem lettuce wrap, cajun mayonnaise, home cut chips    £8.75 
 
STARTERS, SHARERS & LIGHT LUNCH                     Small/large 

Homemade soup of the day, local breads (v,ga)         £5.25 
Warm local breads, rapeseed oil, balsamic, roasted garlic & thyme butter (v)     £3.75pp 
Pan fried wood pigeon breast, caramelised apples, chorizo (available as a main with roasted new potatoes)  £6.50/£13.00   
Confit chicken & black pudding terrine, pub piccalilli, ciabatta toasts (ga)     £6.50 
Salt baked beetroot, feta, pickled onion salad (v,g) (small/large)        £6.50/£12.50 
British mussels, coconut milk, chilli, coriander & spring onion, crusty bread (ga) (main with skinny fries)  £7.25/£14.25 
Creamy wild mushrooms, roast garlic, toasted sourdough, watercress (v,ga)     £6.25   
Smoked salmon & caper tartare, garlic croutons, herb oil        £6.75 
Pan-fried scallops, apple purée, roasted celeriac (g) (main course with buttered new potatoes)    £9.50/£19.00 
‘things to share.....‘        
‘Taste of The Mill’ platter: a selection of starters and classics in miniature (minimum two people to share)  £8.75pp 
 
EARLY SPRING MAINS 

Sweet potato & five bean chilli, saffron rice, citrus sour cream (v,g)                           £12.50 
Pan fried Sea Bream fillet, new potatoes, wholegrain mustard, garden pea & tarragon cream (g)             £14.50 
Hunter’s chicken, BBQ tomato sauce, bacon, smoked Applewood cheddar, truffle & parmesan chips (ga)             £14.00                                                                                                                                                                  
Slow cooked rib of beef, spring onion mash, buttered savoy cabbage, braising juices (g)              £17.50 
Slow braised local rabbit, Taylor’s smoked bacon, chestnut mushroom, creamy pappardelle, garlic ciabatta           £14.50 
Our Famous Chateaubriand (35 day aged) to share, gratin baby potatoes, green beans, pepper sauce (g)            £23.00pp 
Pan-fried scallops, apple purée, roasted celeriac (g) (main course with buttered new potatoes)    £9.50/£19.00  
Market’s best .... please see our chalkboard. Showcasing the season’s best meats & vegetables…    £M/P 
Catch of the day ... please see our chalkboard           £M/P 
Vegetarian dish of the week… please see our chalkboard         £M/P 
 
KITCHEN CLASSICS & GRILLS  

Fish & Chips: sustainably caught, beer battered fish, garden pea purée, home cut chips, chunky tartare            £12.25 
Scampi in a basket, home cut chips, chunky tartare                                         £11.00 
Honey & mustard roast ham, chips, duck egg, homemade pineapple chutney (ga)               £12.95 
Pie of the week ... please see our chalkboard... our pies may take up to 20 minutes as they don’t go near a microwave £M/P 
British mussels, coconut milk, chilli, coriander & spring onion, crusty bread (ga) (main with skinny fries)  £7.25/£14.25 
8oz Ribeye steak (35 day aged, Hereford), skinny fries, peppercorn sauce, dressed salad (ga)                        £20.50 
20oz Sirloin on the bone (35 day aged, Hereford), Stilton sauce, rocket & red onion salad, home cut chips (ga)     £27.00 
‘Windy’ burger, seeded brioche bun, leaves, tomato, gherkin, tomato relish, slaw, onion rings, chunky chips          £11.25 
   Add: Fried egg  £1.00 Cheddar £0.75    Bacon £1.00    Cheddar & bacon £1.50    Stilton £1.50    Shredded Ham £2.00 
 
SIDES                              all £3.00 (unless stated) 
    Seasonal greens    Baby potatoes     Peas & bacon  
Home cut chips/Skinny fries  Onion rings     English side salad (for one £2.75, for two £4.95) 
Rocket & Parmesan (£3.25)  Chips & cheese (£3.50)          Sauté mushrooms 
 
DESSERTS  
This is just a sample...... please ask to see our full dessert menu 
White chocolate & vanilla rice pudding, rhubarb & ginger compôte      £6.25 
Banana, caramel, salted peanut, rum & raisin ice cream sundae (v,g)      £5.75 

Fresh fish, unsurprisingly, may contain bones. Dishes may contain nuts or nut traces. We do use wheat products in our kitchens, please ask if you have any allergies.  
We’re only human, if we make a mistake please tell us not trip advisor. Pies will be made with love, and puddings may contain calories. Weights are shown uncooked.  

Our staff receive 100% of any tips & service is not included. (v) Suitable for vegetarians. (g) gluten free.  (ga) gluten adaptable
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