
The Old Mill Inn Dining Room

The Dining Room

Pub Gastro Food with Traditional Favourites

Dinner at the Mill
The Dining Room Starters
Ham Hock Terrine
Chunky ham hock seasoned with mustard and served with crusty bread, salad garnish & tangy chutney £5.95
Fiery chicken wings
Chicken wings lightly roasted in a sweet Chipotle marinade with a sour cream dip and coleslaw £5.95
Cod & Pancetta Fish cakes
Smoked Cod blended with mashed potato and chunks of pancetta served with a salad garnish and tartare sauce £6.25
Prawn cocktail
Alaskan prawns, Marie Rose Sauce on a bed of fresh Iceberg lettuce with a freshly baked brown crusty roll £6.95
Loaded Bacon Nachos to Share
Nachos stacked with bacon, cheese, salsa, guacamole, sour cream and jalapeno's £7.95
Brie Wedges
Melting Brie wedges served with a crispy salad garnish and cranberry sauce £5.95
The Mill Great Southern Combo to Share £10.95
“Big AL’s” Fiery chicken wings, southern fried chicken fillets, cheese filled jalapenos, mozzarella sticks, chunky chips, garlic bread, Beer
battered onion rings, corn on the cob & cheesy nacho's accompanied by salsa, sour cream & guacamole.

The Dining Room Main Courses
Braised Gammon Hock £13.95
Two chunks of beautiful gammon hock slowly cooked until super tender in a wonderful honey sweet and three mustard sauces. “Simple
but perfectly matched flavors combine in this traditional favorite.” Accompanied with Dauphinoise potato's and a summer medley of
vegetables
Chicken with Pork, Leek & Bacon Stuffing £12.95
Tender chicken supreme stuffed with tasty pork, leek and bacon farce, smothered in creamy mushroom and Madeira sauce.
Accompanied with Dauphinois potato's & a summer medley of vegetables.
Braised Lamb Shank with Root Vegetables £12.95
Lamb shank roasted and then slow braised in its own juices, chunky carrot vegetables, natural gravy infused with rosemary & thyme.
Accompanied with cream & black pepper mash & a summer medley of vegetables
Duck Confit with Orange Sauce £12.95
Confit’ duck leg, beautifully moist and tender, seasoned with cracked black pepper orange and lemon zest, served with a tangy orange &
cinnamon sauce. Served with Dauphinois potato's & a summer medley of vegetables.
Salmon Fillet in White Wine & Basil Sauce £12.95
Supreme of Scottish salmon poached in a delicate white wine cream sauce, studded with tomato concasse finished with chopped basil
leaves. Served with new potato’s & a summer medley of vegetables.
Beer battered Haddock & Chunky Chips £11.95
A very large fillet of fresh Haddock with garden or mushy peas, chunky chips, tartare sauce and a wedge of lemon coated with a
premium real ale batter
Steak & Ale Pie £11.95
Hand cut, slow cooked and super tender Herefordshire beef in a hearty ‘Spitfire Ale’ gravy, baked into truly a memorable hand crimped
rough puff pastry pie. Accompanied with cream & black pepper mash and a summer medley of vegetables
Chicken, leek & Ham Hock Pie £11.95
Stunning pie made with juicy chicken and hand pulled ham hock cooked in rich cream and leek sauce. Accompanied with cream & black
pepper mash and a summer medley of vegetables
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The Dining Room Grills

10oz' Rump steak 21 day matured and cooked to your liking £14.95
8oz' Sirloin steak 21 day matured and cooked to your liking £15.95
All steaks served with a grilled beef tomato, portobello mushroom, beer battered onion rings and steak cut
chips
Steak sauces au poivre, dianne, blue stilton £1.95

10oz' Gammon Steak £11.95
Supreme gammon steak topped with a free range egg, pineapple ring plus steak cut chips, peas, grilled beef
tomato and beer battered onion rings

The Mill Ultimate Burger £10.95
A stack of two 6oz' Angus prime burgers, sweet cured smoked bacon, Monterey Jack cheese, sliced tomato,
jalapenos and mayonnaise topped with onion rings on a bed of lettuce. Chunky chips, coleslaw & salad
garnish plus corn on the cob.

Sides: Garlic bread £1.95 Garlic bread with cheese £2.50 Onion rings £1.95 Corn on the cob £1.75

Salads & Vegetarian
Prawn &Waldorf salad £9.95
Chunky red & green apple, celery & walnuts in a creamy mayonnaise with Atlantic prawns and served on a
bed of lettuce with cherry tomatoes and a crusty roll
Spicy Chicken & Bacon Salad £10.95
Supreme of chicken with smoked maple bacon sat on a traditional salad of peppers, celery & spring onion
on a bed of lettuce, cucumber and cherry tomatoes with a sweet chilli sauce dressing.
Cajun Five Bean Chilli £9.50
A wonderful mix of beans of five beans, flageolet, cannellini, butter, kidney and black eyed pea's -
casseroled in a rich sweet pepper and tomato sauce flavored with cajun spices, jalapeno, ginger and
coriander. Served on a bed of rice with salsa sour cream dips and nacho's.
Cannelloni, Ricotta & Spinach £9.95
Cannelloni pasta tubes stuffed with delicious Ricotta cheese, complimented by spinach, goat’s cheese and
white wine cream sauce with garlic bread.
Mushroom & Pepper Stroganoff £9.95
Whole, fresh button mushrooms cooked in creamy paprika and white wine infused stroganoff sauce with
roasted red peppers and amontillado sherry, finished with lemon juice and chopped parsley on a bed of rice

The Dining Room Desserts
Sticky Toffee Pudding Served hot with vanilla pod ice cream & Belgian chocolate sauce £5.95
Crumble of the day freshly made this morning and served with custard or vanilla ice cream £4.95
Spotted Dick served warm with custard or your choice of ice cream £5.95
Bramley Apple pie deep filled, served hot with traditional custard £4.95
Trio of Glace: Choose 3 from raspberry ripple, salted caramel, blueberry, vanilla, chocolate chips,
strawberry and mint chocolate with choice of toppings and wafers £5.95
*For deserts of the day please ask a member of staff *


