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Cooking with the Seasons ~ Local Produce ~ Proper Pub Dining 
TIPPLES FOR MUM
Kir Royale / Peach Bellini 11

GRAZING & NIBBLES
 Mixed olives (ve/gf)										4
Hobbs house bread, balsamic and Fussel oil (v/gfo)					4.5
Hummus, focaccia, toasted seed, herb oil (ve/gfo)						7.8

STARTERS
Ale and onion soup, warm bread (ve/gfo)							8.5
Italian burrata, blood orange, sourdough crumb, chicory jam (gf)			11
Smooth wild mushroom parfait, pickled shallot, toasted sourdough (gfo)		10
Ham hock terrine, apple chutney, toasted sourdough (gfo)				9.5

THE MILL ROAST – all served with roast potatoes, seasonal veg, house made gravy
Sirloin of dexter beef, horseradish (gfo)							23
Slow roasted belly of ‘west end farm’ pork, apple sauce (gfo) 				22
Roast leg of ‘Wheelers’ lamb, mint sauce (gfo)						23
Garden vegetable and seed roast, cranberry gravy (veo)					19

PUB MAINS
Cider-battered catch of the day, tartar, fries & mushy peas (gf)				19
‘Kellys’ venison sausage, mash potato, sticky red cabbage					18
Harissa roasted cauliflower, chickpea and spinach stew, lemon dressing (ve/gf) 	18
SIDES
Cauliflower and broccoli cheese (gf) 6 Sprouting Broccoli (gf) 5

DESSERTS
Sticky toffee pudding, butterscotch sauce vanilla ice cream (gf)				8.5
Wye valley rhubarb and ginger pavola							8.5
Lemon tart, fresh berries, raspberry sorbet						8.5
Coconut rice pudding, mango coulis, toasted coconut (gf/ve)				8.5
Selection of English cheeses, garden chutney, crackers					12
Please speak to our team before ordering. Full allergen information available on request
While our kitchen does take care to minimise cross-contamination we cannot guarantee 
dishes are allergen free
gf- gluten free / gfo – gluten free option / ve – vegan / v - vegetarian
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