
valentine's day menu
 £45 per person including a glass of fizz on arrival

starters
Roasted Fig & Vegan Feta Salad  (gf, vg)  

pickled courgette ribbons 

Beetroot, Cumin & Cashew Nut Pâté (vg, n, gf)   
crispy seeds, diced beetroot, sesame crackers 

Smoked Salmon (df, n, gfo) 
celeriac & fennel remoulade, rye toast, dill oil 

Chicken & Parma Ham Terrine (n, gfo)  
pickled wild mushrooms, Bagna Cauda, sourdough 

Platter of Fish for Two (n) 
tempura squid, fish goujons, king prawns,

homemade tartare sauce, taramasalata, garlic aioli, bread 

mains 
Grilled Celeriac Steak (vg, n, gf)

beetroot & burnt lemon risotto, garlic almond yoghurt, crispy kale 

6 oz Fillet Steak (gf, dfo)
bacon boulangere potatoes, buttered savoy cabbage, peppercorn sauce 

Halibut (gf) 
mashed potato, samphire, tempura spring onion, lemon & baby caper butter

Roast Chicken Supreme  (gf, dfo)
black olive & red pepper polenta cake, charred hispi cabbage, thyme jus 

Big Feast For Two (gfo, dfo)
7oz treacle flat iron steak, slow roasted porchetta, chicken wings, oak smoked baby 
back ribs, salad, house slaw, fries, pickles, peppercorn & brandy sauce, bbq sauce 

desserts  
Lemon Cheesecake 

stem ginger syrup, lime chantilly, candied lime zest

Sticky Toffee Pudding (v)
salted caramel sauce, vanilla ice cream 

Dark Chocolate Mousse (v, gfo)  
lemon shortbread, raspberry sorbet 

Poached Pear (n, vg, gf)
bitter almond chocolate sauce  

Mini Rupture Rapture For Two (n, v)
perverse explosion of ice cream, whipped cream, gooey chocolate brownie, maltesers, 

salted caramel sauce, marshmallows, bread & butter pudding pieces   

If you have any allergies/food intolerances please let us know and we will endeavour to provide you with options.
(v) vegetarian (vg) vegan (n) contains nuts (gf) gluten-free (df) dairy free (..o) option available

Although all food is prepared on site we cannot guarantee that it may not contain GM products or nut traces.



SET LUNCH menu
2 courses £17.5 |  3 courses £23

starters

Spiced Beef & Pork Artisan Sausage (gf)(df)
Salsa Verde

Pulled Pork Croquette (df)
Spiced Apple & Pear Purée 

BBQ Aubergine Baba Ganoush (v)(gfo)(dfo)
Whipped Yoghurt & Crispy Flatbread 

Grilled Feta & Roasted Beetroot Salad (v)(gf) 
Pomegranate Seeds & Red Onion 

mains

Mussels in Tomato, Lime & Coriander Sauce with Fries (gf)(df)

MillWorks Chicken Caesar Salad

 7oz Flat Iron Steak (Best Served Medium-Rare)(gf)(dfo)
Fries, Béarnaise Sauce

BBQ Aubergine & Crispy Cauliflower (vg)(gf)(df)(n)  
Tomato & Olive Sofrito, Cashew Nut Gremolata 

Veggie Burger with Fries (v)(gfo)(dfo)
Please ask your server

desserts

Gooey Chocolate Brownie (v)(n)  
Salted Caramel Ice Cream, Chocolate Sauce & Hazelnuts

Ice Creams (v)(gf)
or Sorbets (vg)(gf)(df)  




