The Mill Inn Christmas Fagreg menu

dvailablg from the 1* of Pecgmber to the 22 of Pecgmber 2023

Starters

Winter Vegetable Broth

Served with warm ciabatta

Pressed Ham Hock Terrine

Served with apple & tomato chutney & toasted bread

Smoked Salmon, Prawn & Chive Mousse

Served with rocket & rye cracker bread

Mains

Roast Turkey Crown

Served with orange & cranberry stuffing, chipolatas & beef dripping roast potatoes
Finished with a rich Turkey stock Jus & a Yorkshire pudding

Roast leg of lamb

Served on a bed of thyme mashed potato
Finished with a rich red wine, cranberry & mint Jus

Wild Mushroom, Spinach & Sundried Tomato Penne Pasta

Tossed in a rich garlic & parsley cream sauce
Served with garlic ciabatta

Poached Salmon Fillet

Served with a herb fondant potato, prawn & tarragon cream sauce

Pesserts

Traditional Christmas Pudding

Served with a rich brandy sauce or custard

After Eight Cheesecake

Served with vanilla ice cream

Winter Berry Eton Mess

Mixed with a cinnamon Chantilly cream & topped with fresh strawberries




This megnu is availableg from Friday the '~ ®ecgmber to Friday the 22 of
Peegmber 2023

Plgase preg order your meals and a pagment of £15 per person will bg
regquested on booking

3 COoUrses £26.95
2 courses £22.95

We at The mill wish gou all a wonderful Christmas and a Hlappy New Ugar

Thank gou for gour continugd custom and we hope to seg you all again
next gear.

W Waters

S ls Waters, { Presser
And the team




