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Cooking with the Seasons ~ Local Produce ~ Proper Pub Dining 

GRAZING & NIBBLES
Mixed olives (ve)										4
House bread, balsamic and Fussel oil (ve)							4.5
Hummus, focaccia, toasted seeds, herb oil (ve)						7.8

STARTERS
Homemade scotch egg, BBQ beans, burnt ends (gf)					11
Italian burrata, blood orange, sourdough crumb, chicory jam (gf)			11
New forest asparagus, soft boiled egg, wild garlic and hazelnuts (gf)			10
Citrus cured salmon, clementine, cucumber and jalapeno (gf)				11

PUB CLASSICS
Cider-battered catch of the day, tartar, hand-cut chips & mushy peas (gf)		19
‘Kellys’ venison sausage, bubble and squeak, spring greens				18
The Mill burger, swiss cheese, beer onions, house pickles, aioli and fries		18
Garlic potato, sweet onion and cheddar pie, homemade brown sauce, greens  	19

MAINS
Seabream, merqeuz sausage, garden courgette, beans and wild garlic			26
Home cured bacon chop, glazed carrot, parsley sauce (gf)				24
Bavette of dexter beef, wild garlic butter, fries and watercress (gf)			24
1kg cote de beouf (to share), fries, bone marrow butter (gf)				80	
SIDES
Hand cut chips, aioli										6
Truffle and parmesan fries 									6
Glazed Bromham carrots, garlic crumb							5
Garlic butter Bromham greens 								5
Buttered Cornish new potato’s								5

DESSERTS
Sticky toffee stout pudding, toffee sauce, clotted cream 					8.5
Warm plum and pistachio tart								8.5
Wye valley Rhubarb pavlova, elderflower curd (gf)					8.5
Lemon Fumble, raspberries (gf) (vgo)							8.5
Selection of English cheese, fig chutney, grapes						12
Strawberries, cream and meringue  							6

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
Gluten free (gf) / Gluten free option (gfo) / vegetarian (v) / vegan (ve)
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