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Bar Treats for the Table

‘Warm Pork Scratchings (GF) - £4.45

Bramley apple sauce.

Pub Baked Rosemary Salted Focaccia (V) - £6.50
Aged Balsamic, extra virgin olive oil.
Home Marinated Antipasti Olives (GF)(VG) - £5.50

Chubby Pigs In Blankets & Stuffing Bites - £6.50
Dipping cheese.

Main Course

Sharing Louisiana Seafood Broil (GFO) - £34.95
Cajun spiced Provencal mussels, clams, king prawns,
scallops, calamari and smoked haddock with roasted
peppers, grilled corn, salted fries and pub focaccia.

Sharers
Whole Baked Camembert (VO)(GFO) - £21.95

Rosemary and garlic, cranberry dip, bacon jam, black
grapes, garlic bread soldiers.

Festive Sharing Board - £31.95

Whole baked rosemary and garlic Camembert, glazed
pigs in blankets, stuffing bon bons, chicken liver parfait,

huntsman pie, festive dips and pickles, warm pub focaccia.
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Taste Plates
Pub Soup of the Day (GFO)(VGO) - £7.95
Warm bread and butter.

Hot Honey Pork Belly Bites (GF) - £9.95
Crispy cabbage, house pickles.

Korean Fried Chicken Thighs - £9.95

Asian BBQ), green onions, sesame seeds.

Parfait of Chicken Liver (GFO) - £7.95
With toast soldiers and pub chutney.

King Prawn Cocktail (GFO) - £9.95

ary cocktail sauce, bread and butter.

Luxu
Bloody

Garlic & Chilli King Prawns (GFO) - £10.45

Warm pub focaccia.

Asian Beef Cheeks (GF) - £9.95

Nam Jim dressing, fresh chillies, green onion.

Canarian Potatoes (GF)(V)(VGO) - £7.95
Red Mojo sauce, garlic aioli.

Caponata Bruschetta (GFO)(V) - £11.45

Burrata, aged balsamic.

Queen Scallops (GF) - £13.95

Chardonnay, leek and caper cream with pancetta.

All dishes may contain traces of nuts. Fish & chicken dishes may contain bones.

Please inform your server of any allergies or dietary
requirements. Full allergy information is available upon request.

‘ These dishes marked with a Christmas tree are our Seasonal dishes

¥ W) \-regetarian - (ve) vegan - (vgo) vegan option - (gf) non gluten containing dish - (gfo) gluten free option
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Hog, Turkey & Stuffing Balentine (GF) - £19.45
smoked maple glazed bacon, honey glazed winter vegetables,
sauteed sprouts, pigs in blankets, rosemary roast potatoes
and creamy mash with pan roast gravy.

Beetroot Wellington (V) - £18.45
Honey glazed winter vegetables, creamy mash potatoes
and appropriate gravy.

Our Holy Cow Pie - £17.45

Classic steak and ale pie with creamed mashed potato or
pub chips, honey glazed winter vegetables and pan roast
gravy. Add a blue cheese melt - £2

Mr. Claus’ Festive Pie - £16.95

Turkey, stuffing, pig in blanket and cranberry sauce short
crust pie with creamed mashed potato or pub chips,
marrowfat mushy peas and turkey gravy.

Roasted Smoked Bacon

Wrapped Cod Loin (GF) - £19.95
Chive mash and chardonnay, baby leek and Lilliput
caper cream.

Real Ale Battered Haddock (GFO) - £17.95
With pub chips, marrowfat mushy peas, house tartare and
chip shop curry sauce.

Pan Roasted Stone Bass Fillet (GF) - £25.95

Shellfish risotto, fresh parmesan and parmesan crisp.

Maple Glazed Bacon Chop (GF) - £18.95

Pineapple salsa, pub chips or skinny fries, fried egg and
watercress salad.

Winter Local Game Stew (GFO) - £21.95
With creamy mashed potato and cheddar dumpling.

Sizzling Duck Fajitas (GFO) - £19.95
Stir fried shallot and bell peppers topped with beansprouts
with plum sauce, cucumber salad and soft-shell tacos.

Lemon & Garlic Butter
Chicken Breast (GFO) - £16.95

With pancetta and croutons, ranch slaw and skinny fries.

Local Lamb Cutlets (GF) - £22.45
Roasted rosemary potatoes, sauteed seasonal veg, redcurrant
glaze and minted jus.

Wild Mushroom & Coconut
Risotto (VG)(GF) - £17.95

Truffle oil, green onions and roasted baby leek.
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From the Chargrill

* All our steaks are dry aged for a minimum of 28 days an

supplied by quality local butchers. All served with rosemary
sea salted fries, real ale battered onion rings, wild mushroom
fricassee, watercress salad and your choice of steak sauce.

80z Heart of Rump (GFO) - £24.95
100z Ribeye (GFO) - £31.95
Fillet Rossini - £34.95

Prime fillet mignon, chicken liver parfait on crouton,
topped with Madeira sauce.

Millhouse Grill - £34.95

Rump steak, garlic and lemon chicken, local lamb
cutlet, butcher’s sausage, fried egg and bacon jam.

Steak Sauce - £3.95

Peppercorn, Madeira, blue cheese.

Fully Loaded Fries

Seasoned crispy fries loaded with your favourite toppings.

Festive - £11.95
Pork stuffing baubles, brie, pigs under blankets, gravy.

Korean BBQ (GF) - £12.95

Pulled Korean chicken, Asian BBQ, green onions, fresh
chillies and toasted sesame seeds.

Cheeseburger (GF) - £11.95
Burger bites, pickles, cheese sauce, crispy onions and
burger sauce.

Yule Hog (GF) - £11.95

Smoked bacon bits, burrata, bacon jam, cheese sauce, crispy
onions and drizzled baconnaise.

Duck (GF) - £12.95

Hoisin sauce, green onions and cucumber ribbons.

Burgers

All served on a toasted burger bun with salted fries
and house ranch slaw.

Festive Feast Burger - £17.95
Beef patty, sausage meat patty, gooey brie and stuffing with
a pig in blanket, pan roast gravy and cranberry sauce.

Signature Burger (GFO) - £17.95

Chargrilled beef patty, Applewood cheddar, bacon jam,
shredded iceberg lettuce, signature burger sauce and real
ale battered onion rings.

Southern Fried Chicken Burger - £17.95

Smoked bacon, Applewood cheese, hash brown, shredded
iceberg lettuce and signature burger sauce.

Moving Mountain (V)(VGO) - £16.45
Plant based patty, wild mushrooms, Applewood cheese,
shredded iceberg lettuce and signature burger sauce.

Sides

Triple Cooked Chips (VG)(GF) - £5

Skinny Fries (VG)(GF) - £5

Grilled Jacket Potato & Butter (V)(VGO)(GF) - £4
Ranch Slaw (V)(GF) - £3

Real Ale Battered Onion Rings (V) - £4

Honey Glazed Winter Vegetables (V)(GF) - £4
Watercress Salad (VG)(GF) - £4

Stonebaked Garlic Bread (V)(GFO)(VGO) - £12

with mozzarella.

Artisan Stone-baked Pizza Gro)

With our blend of herby tomato sauce topped with
100% mozzarella

The Festive One - £16.45

Pulled turkey, pigs under blankets, sage and onion baubles,
brie and cranberry jam.

Margherita (V)(VGO) - £13.45

Bambino mozzarella and basil.

Mr Porky - £15.45
Belly pieces, bacon jam, roasted red peppers, hot honey
drizzle, rocket.

Crispy Duck - £15.95

Hoi sin sauce, green onion, sesame seeds, crispy cabbage.

Fungi (V)(VGO) - £14.45

Wild mushrooms ,goats’ cheese, truffle oil, rocket.

Pepperoni - £14.95

Jalapenos, crispy onions, hot honey.

Black & Blue - £16.45

Steak strips, blue cheese, crispy onions, rocket.

All dishes may contain traces of nuts.Fish & chicken dishes may contain bones.

Please inform your server of any allergies or dietary
requirements. Full allergy information is available upon request.
(v) vegetarian - (ve) vegan - (vgo) vegan option
(gf) non gluten containing dish - (gfo) gluten free option

‘ These dishes marked with a Christmas tree are our Seasonal dishes ‘
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Ve Available Monday to Saturday 12pm — 5pm
Smaller portions for smaller appetites

; Mains
» o Real Ale Battered Haddock (GFO) - £14.95

Sea salted fries, marrowfat mushy peas and house tartare.

. Signature Burger (GFO) - £14.45

Sea salted fries and ranch slaw.

Steak Frites (GF) - £15.95

Chargrilled rump steak, sea salted fries, watercress salad and peppercorn sauce.

Sausage & Mash (GF) - £12.95

Butchers’ sausage, creamy mashed potato, marrowfat mushy peas and gravy.

Nottingham Pie (GF) - £13.95
Steak chunks in Stilton gravy topped with creamy mashed potato,
with honey glazed winter vegetables.

b\c Wild Mushroom Risotto (GF)(VGO) - £11.95

Parmesan, rocket and truffle oil.

Margherita Pizza (GFO)(V)(VGO) - £10.95
Topped with rocket.

Oven Baked Jacket Potatoes (GF)

: Topped with butter and served with watercress salad.
s Cheddar & BBQ Beans (V) - £7.95

3y King Prawns in Bloody Mary Sauce - £8.95

- Steak Strips & Blue Cheese - £8.95

Baguettes (Gro)
Served with watercress salad
Add Pub chips or Salted Fries - £2.50

Fish Finger - £10
Real ale battered fish fingers with tartare sauce.
Millhouse Club - £10
Chicken, crispy bacon, cheese and mayo.

Pastrami - £10
With pickles.

Philly Cheese Steak - £14

With yellow mustard and jalapenos.

Baked Goats’ Cheese (V) - £10
With pub chutney.

Turkey Tub - £10

With melting brie and cranberry sauce.

All dishes may contain traces of nuts. Fish & chicken dishes may contain bones.
p} Please inform your server of any allergies or dietary
requirements. Full allergy information is available upon request.
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p | Also available to take-away.
4 Steamed “Dickens Style” Christmas Pudding - £7
With brandy sauce.

By Sticky Toffee & Date Pudding (GFO) - £8

Vanilla custard and banana chips.

‘ Chocolate Yule Log (GFO) - £8
With double cream.

Passion Fruit Posset (V)(GFO) - £8
Crushed pistachios, frozen raspberries, cafe curl and mango sorbet.

Caramel Apple Crumble (V)(GFO) - £8

Vanilla custard and Biscoff crumb.

‘ Black Forest Sundae - £10 ﬁ

Black forest smash, cherry ice cream, chocolate sauce and whipped cream.

. TOO FULL FOR DESSERT?
TRY SOMETHING FROM THE BAR

We are proud to serve 200 degrees coffee, delivered direct from the
Roastery in Nottingham, we grind the best Brazilian beans to order.

Espresso - £3.25
Americano - £3.75
Flat White - £3.75

Latte - £4.25
Cappuccino - £4.25
Selection of Teas - £3.50
Hot Chocolate - £4.95

aw

Upgrade your coffee by adding your favourite tipple,
poured tall and topped with whipped cream.

Liqueur Coffees - £7.95

Baileys - Jamesons - Martell

A A

Ask your server for our range of whiskies and other
after dinner drinks served from the bar.
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All dishes may contain traces of nuts. Please inform your server of any allergies or dietary
requirements. Full allergy information is available upon request.

»’/o (v) Vegetarian (ve) vegan - (vgo) vegan option - (gf) non gluten containing dish - (gfo) gluten free optién_ '

‘ These dishes marked with a Christmas tree are our Seasonal dishes
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