MILLWORKS

BRUNCH. LUNCH. DINNER.

TO MILL OVER

Prosecco (125ml) £6.5
Broker’'s Gin & Tonic £5.5
Rosé: Crémant de Limoux (125ml) £7.5
Olives (v) £3
Spiced Nuts & Seeds (v)(n) £3

TO SHARE OR TO START

Beef & Pork Artisan Sausage, Salsa Verde £5

Roasted Red Pepper & Walnut Paté (n)(vg) £6
Goji Berries, Flatbread

Pulled Pork Croquette £6.5
Spiced Apple & Pear Purée, Thyme Marinated Apple

Smoked Beef Brisket Tortilla £6.5
Roasted Red Pepper & Walnut Purée

Grilled Feta & Roasted Beetroot Salad (v) £6.5 / £12
Pomegranate Seeds, Red onion

Chicken Liver Peanut Butter (n) £7
Onion & Mustard Fruit Chutney, Toast

Buttermilk Fried Squid £7
Chipotle & Lime Mayo, Coriander 0Oil

Black & White Rice Terrine (vg) £7 / £12
Smoked Courgette, Mojo Tofu, Crispy Black Olives

Mussels £7.5
Tomato, Lime & Coriander Sauce, Grilled Ciabatta
(+ Artisan Beef & Pork Sausage £1.5)

Mezze To Share (n) £16
Parma Ham, Smoked Mozzarella, Peppers Stuffed with Feta,
Red Pepper & Walnut Dip, Mixed Olives, Ciabatta

If you have any allergies/food intolerances please let us know and we will endeavour to provide you with options. A discretionary service charge of 10% is added to tables of 5+. Although all food is prepared on site we cannot guarantee that it may not contain GM products or nut traces.

MAINS

BBQ Aubergine & Crispy Cauliflower (n)(vg) £12
Tomato & Olive Sofrito, Cashew Nut Gremolata

1/2 Honey Mustard Chicken £16
Fries, BBQ Corn, Salsa Macha (n)

MillWorks Caesar Salad - S£7 | L£12
Cos Lettuce, Soft Boiled Eggs, Parmesan

Whole Rack of Oak Smoked Baby Back Ribs £17
Fries, Red Cabbage & Spring Onion Slaw

Super Tabbouleh Salad (v)(n) - S£7 | L£12
Pumpkin, Honey, Grilled Tenderstem Broccoli, Nuts,

Cous Cous & Cracked Wheat

Sea Trout (n) £18
Hazelnut Romesco Sauce, Green Beans, Fried Charlotte Potatoes

Cod £15
Tagliatelle, Crab Bisque, Rocket

SALAD EXTRAS

+ Chicken £4 / + Smoked Trout £4 / + Flat Iron Steak £6
+ Parma Ham £4 / + Nuts & Seeds £2

Mussels £13.5
Tomato, Lime & Coriander Sauce, Grilled Ciabatta
(+ Artisan Beef & Pork Sausage £1.5)

FROM THE GRILL

All Served with Roasted Cherry Tomatoes on the Vine and Fries, Salad or Smoked Mash & Choice of Sauce:
Salsa Verde | Béarnaise | Salsa Macha (n)

Flat Iron Steak (Best medium-rare) - 140z £24.5 | 280z £39.5
28 Day Aged Ribeye Steak - 10oz £25
Marinated Lamb Chops with Dukkah & Honey (n) £19.5
Smoked Maple Glazed Pork Chop on the Bone - 120z £15

BBQ Burger with Pulled Beef Brisket £16
Lemon & Garlic Mayo, Brioche Roll, Pickle

Vegetarian Burger (v) £13
(Please ask your server)

SHARING PLATES

Meat Fest

£38 for 2
Flat Iron Steak, Whole Rack BBQ Glazed Baby Backs, BBQ Lamb Chops,
Salad, Red Cabbage & Spring Onion Slaw, Fries, Pickles, 3 Sauces

Chicken Fest (n)
£32 for 2
Honey & Mustard BBQ Chicken, Southern Fried Chicken Wings, Satay Chicken Thighs,
Salad, Red Cabbage & Spring Onion Slaw, BBQ Corn, Fries, Pickles, 3 Sauces

SIOES

Fries (v) £3 Smoked Mash £3.5
Red Cabbage & Spring Onion Slaw (v) £3 Grilled Courgettes with Parmesan (v) £3.5
Seasonal Greens, Celery Salt (v) £3.5 BBQ Corn, Parmesan, Lime & Chilli Butter £4
Tomato, Red Onion & Lettuce Salad (v) £3 Spinach & Chorizo Mac ‘n’ Cheese £5




