
mileStonehotel.com

stables bar



CAVIAR

caviar houSe beluga 30g 345

caviar houSe oScietra 50g 310

exmoor oScietra 30g/50g 155/260

Sustainably farmed in mineral-rich Devonshire waters and 
finished with Cornish sea salt for a clean, delicate flavour. 
A truly luxurious British delicacy.

Served with:
Lemon and chive sour cream, blinis, or potato latkes

pair with:

chilled Shot of grey gooSe or 
the JameS bond martini 18

or ruinart blanc de blancS 
in Second Skin nv (glaSS/bottle) 55/260

BITES

padrón pepperS (vg, gfo) 9
Blistered with Maldon sea salt and smoked chilli flakes

Skin-on frieS (v, gfo) 9
Crispy chunky fries with chilli mayonnaise

truffle & parmeSan frieS (v, gfo) 12
Crispy fries served with truffle mayonnaise

chunky chipS (v, gfo) 9
Cooked till golden, served with wild garlic mayonnaise

vegetable cruditéS & dip (vg) 12
Choice of: Guacamole | Caramelised Onion Hummus | Tahini 
Honey Yoghurt

pair with:
fortaleza blanco tequila 17

gavi di gavi, araldica boSchetto, 
piedmonte, italy 2024 (glaSS/bottle) 19/66

roebuck eState reServe, 
uk 2020 (glaSS/bottle) 24/107

Food menu available from 12pm - 10pm

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

In accordance with the Weights & Measures Act 1995, the measure 
for the sale of Gin, Vodka, Rum and Whisky on these premises is 50ml 
or multiples thereof. Wines are sold by the glass measured at 175ml 

unless otherwise specified. 25ml spirit measures are available 
upon request.

If you have any special dietary restrictions or allergies, please advise a 
member of the service team. A full list of allergens within each of our 

dishes can be obtained from your waiter. Prices are all inclusive of 
VAT and a discretionary 15% service charge is applicable.



TEA & INFUSIONS
Choose from a selection of traditional and speciality teas 
served with milk or lemon and our Chef’s homemade biscuits 
& chocolate shards.

engliSh breakfaSt 9

decaf engliSh breakfaSt 9

JaSmine green 9

apple and cinnamon 9

peppermint/freSh mint 9

darJeeling 9

lemongraSS and ginger 9

rooiboS 9

iced tea 9

Food menu available from 12pm - 10pm

 A favourite signature dish of Mrs T, our Founder and President

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

SIGNATURE PLATES

Seared yellowfin tuna toStada 28
Crisp tortilla topped with seared yellowfin tuna, 
smoked peanut, fresh chilli, and coriander

tempura wild muShroomS (v) 16
Delicately battered wild mushrooms served with 
silky black garlic mayonnaise

bea tollman’S fried SeSame chicken  18
Crispy sesame chicken drizzled with hot honey and 
served with tahini yoghurt

little gem caeSar Salad (v) 14
Crisp Little Gem lettuce in rich Caesar dressing, 
finished with anchovy crumb and Parmesan 
(Add Grilled Chicken Breast – £10 Supplement)

the mileStone club Sandwich (gfo) 24
Grilled chicken breast, crispy smoked streaky bacon, 
ripe tomato, crunchy lettuce, and creamy egg mayonnaise, 
stacked high between toasted bread

toaSted weStcombe 

cheddar cheeSe Sandwich (v, gfo) 22
Melted Westcombe Cheddar and 
nutty Sparkenhoe Red Leicester in toasted bread 
(Add Ham, Vine-Ripened Tomato, 
or Sweet Caramelised Onions)

the mileStone Steak Sandwich (gfo) 27
Seared flat iron steaks served with caramelised onions and 
a smooth Shropshire Blue Ranch sauce with watercress

pair with:
negroni 18

puligny-montrachet, bzikot, burgundy, 
france 2022 (glaSS/bottle)  49/188

tenuta San giorgio “ugolforte” brunello 
di montalcino, italy 2019 (glaSS/bottle) 35/140



BIG PLATES

the mileStone SmaSh burger (gfo) 28
Dry-aged beef patty, brioche bun, burger cheese, 
house burger sauce, crunchy red cabbage slaw and 
skin-on fries

beyond meat burger (vg, gfo) 26
Plant-based Beyond patty with vegan brioche, vegan cheese, 
crunchy red cabbage slaw and skin-on fries

hot Smoked Salmon 
& new potato Salad (gfo) 25
Flaky hot-smoked salmon layered over buttery new potatoes, 
crisp sugar snap peas, shaved fennel, and a softly boiled 
St. Ewe’s egg, finished with a drizzle of lemon dressing

Selection of fine britiSh cheeSe (gfo) 24
Selection of seasonal British cheese served with 
homemade seeded cracker, chutney and walnuts

Selection of charcuterie (gfo) 25
Selection of charcuterie including prosciutto, salami and 
chorizo served with homemade sourdough crisps and 
tangy pickles

pair with:

brewdog ipa 10

château d’eSclanS rock angel, 
côteS de provence, france 2024 
(glaSS/bottle) 26/98

château batailley, pauillac, 
france 2017 (glaSS/bottle) 50/200

COFFEE SELECTION
Our coffee is made using Illy Coffee Dark Roast blend and 
served with our Chef’s homemade biscuits & 
chocolate shards.

americano 9
Single shot of espresso with hot water giving it a similar 
strength to, but different flavour from, traditionally 
brewed coffee.

Single/double eSpreSSo 6/9
A shot of concentrated coffee, made by forcing very hot 
water at a high pressure through finely-ground coffee beans.

cappuccino 9
A coffee that is made up of a shot of espresso and an even 
distribution of foamed milk and steamed milk.

latte 9
A coffee that is made up of a shot of espresso, steamed milk 
and a final thin layer of frothed milk on top.

matcha latte 9
Originating from Japan, Matcha is finely blended leaves from 
green tea plants. This powder is whisked in to steamed milk.

flat white 9
A coffee with a blend of smooth foamed milk poured over a 
shot of espresso with a final thin layer of steamed milk.

macchiato 9
A coffee that is made up of a shot of espresso and steamed 
milk only.

mocha 9
A coffee with a shot of espresso, chocolate and topped with 
steamed milk and a thin layer of steamed milk.

iced coffee 9
A version of your favourite coffee with ice.

hot chocolate 9

glaSS of milk 4
Hot or cold

Food menu available from 12pm - 10pm

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available



RUM ABV 50ml

bounty white, Saint lucia 40% 11

chairman’S reServe, St lucia 40% 12

chairman’S reServe Spiced, St lucia 40% 12

appleton eState Signature, Jamaica 40% 11

abuelo 7 yearS, panama 40% 13

diplomático reServa excluSiva, 
venezuela 40% 15

doorly’S 12 yearS, barbadoS 40% 15

doorly’S 5 yearS, barbadoS 40% 11

doorly’S xo, barbadoS 43% 16

goSling family reServe, bermuda 42% 17

havana club 3 yearS, cuba 40% 13

veritaS, barbadoS & Jamaica 40% 13

wood’S old navy, guyana 57% 14

wray & nephew, Jamaica 63% 13

flor de caña, nicaragua 40% 13

ron zacapa centinario 23 yearS, 
guatemala 40% 13

ron zacapa xo, guatemala 40% 32

SWEET MOMENTS

warm cookie & vanilla ice cream (v) 14
A freshly baked, gooey cookie served warm, paired with 
silky Madagascan vanilla ice cream

bea tollman’S cheeSecake (v) 18
Smooth and creamy cheesecake on a crisp biscuit base - 
timeless and irresistible

honeycomb ice cream (v, gfo) 16
Rich, velvety ice cream studded with golden 
honeycomb pieces

SeaSonal fruit plate (vg, gfo) 10
A refreshing selection of peak-season fruits

pair with:

mileStone eSpreSSo martini 18
A classic blend of vodka, rich coffee liqueur, 
and fresh espresso

Or indulge with a 

baileyS affogato 18
Creamy liqueur poured over vanilla ice cream

royal tokaJi late harveSt, hungary, 2018 16

LUXURIOUS EXTRAS

PREMIUM CHAMPAGNE BY THE GLASS
Enhance your experience with a glass of:

ruinart blanc de blancS 
in Second Skin nv (150ml) 55

dom pérignon brut vintage 2013 (150ml) 95

Signature hot Sauce
House-made ‘Milestone Heat’ hot sauce, 
available upon request

Food menu available from 12pm - 10pm

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available



TEQUILA ABV 50ml

caSamigoS blanco 40% 21

caSamigoS repoSado 40% 23

fortaleza blanco 40% 21

herradura añeJo 40% 19

don Julio blanco 38% 18

don Julio repoSado 38% 19

don Julio añeJo 38% 20

don Julio 1942 38% 48

claSe azul repoSado 40% 48

patron añeJo 40% 18

patron Silver 40% 17

cazcabel blanco 40% 11

MEZCAL ABV 50ml

amareS verde 42% 12

the loSt explorer tobalá 42% 31

the loSt explorer Salmiana 42% 38

the loSt explorer eSpadín 42% 18

koch tepeztate 47% 21

del maguey vida 42% 15

madre 45% 13

loS Siete miSterioS doba-yeJ 44% 16

COCKTAIL MENU
Where heritage meets innovation in every glass

SEASONAL SIGNATURES

dragon prince 19
Tanqueray 10 Gin, Lemongrass & Ginger Cordial, Apple, 
Bergamot, Elderflower, Gold
Delicate yet regal, with a citrus-floral finish.
(Alcohol-Free Version Available) 11

texture theory 18
Cacao Nib-Infused Singleton of Dufftown 12 years, 
Tonka Bean Cordial, Guinness Foam
Silky and decadent, with roasted cacao and subtle stout.

crunchy apple 18
Chai Tea Milk Punch, Four Roses Single Barrel, CO2
Spiced and sparkling with fruity depth.

Society of exploration 18
Desi Daru Mango Vodka, Dragon Fruit, Lemon Juice
Bright, tropical, and adventure-ready.
(Alcohol-Free Version Available) 11

kaoS 18
Axia Mastiha, Basil Oil, Olive Bitters
A savoury, herbal experience with Mediterranean flair.

roSeS & leather 19
Broken Clock Vodka, Cardamom, Lemon, 
Roses & Leather Cordial
Floral and musky - complex and luxurious.

the rooSter 19
Doritos Chilli Heatwave Tequila, Lime, Aperol, Pizza Cordial
A fiery, playful creation for the bold.

caribbean ritual 18
Doorly’s 12 years Rum, Fig Leaves, Falernum, Pandan Soda
Earthy, tropical, and unexpected.

moonShadow 18
Mezcal Amarás Verde, Eucalyptus, Vetiver, Lime Acid
Smoky, aromatic, and soothing.

zen vibration 18
Shiso & Lemongrass Broken Clock Vodka, Green Chartreuse, 
Falernum, St-Germain
Herbal and bright, with layered depth.

glowing SunriSe 18
Veritas Rum, Coconut, Lemon Verbena, Lime, Grapefruit Soda 
Effervescent and refreshing - a sunny delight
(Alcohol-Free Version Available) 11

pb&J fizz 19
Havana 3 years Rum, Peanut Butter, Raspberry Lemonade
Fruity, nutty and refreshingly playful.

Seed & Stone 18
Buffalo Trace Bourbon, Palo Santo Water, Cardamom Cordial 
Spiced, smooth and spiritually soothing
(Alcohol-Free Version Available) 11



STABLES’ FAVOURITES

mileStone old faShioned 21
The Lakes “The One” Blended Whisky, 
Orange Oleo Saccharum, Angostura Bitters, Oak Smoke
An elevated classic with a smoky twist.

umami Sazerac 42
The Macallan Double Cask 12 YO, Sesame Martell XO, 
Peychaud’s Bitters, Absinthe, Sugar 
Complex and savoury with a luxurious finish.

peaky blinderS 19
Laphroaig 10 years, Port, Poire William Fernet Branca, Bitters
Rich, smoky, and assertively layered.

rocking horSe 18
Broken Clock Vodka, Passion Fruit, Lemon, Ginger Beer
Zesty, vibrant, and full of motion.
(Alcohol-Free Version Available) 11

GIN ABV 50ml

tanqueray, Scotland 40% 11

tanqueray Sevilla, Scotland 40% 12

ukiyo bloSSom, Japan 40% 13

ukiyo yuzu, Japan 40% 13

cotSwoldS, england 46% 13

boatyard, ireland 46% 14

hendrick’S, Scotland 41.4% 14

monkey 47, germany 47% 16

plymouth navy Strength, england 57% 14

portobello, england 40% 13

nikka coffey, Japan 47% 20

tanqueray no.10, Scotland 47.3% 16

engine, italy 42% 15

SipSmith vJop, england 57.7% 13

drumShanbo gunpowder, ireland 43% 19

witchmark, england 43% 13

citadelle, france 44% 13

VODKA ABV 50ml

ketel one (wheat), holland 42% 14

belvedere (rye), poland 40% 14

chaSe (potatoeS), england 40% 14

broken clock (wheat), england 40% 14

grey gooSe (wheat), france 40% 15

konik’S tail 
(wheat, Spelt, rye), poland 40% 14

witchmark (wheat), england 40% 13

cîroc (grape), france 40% 11

tito’S (corn), texaS 40% 16

vela (rye, barley, wheat), england 40% 11

eve (appleS), england 40% 11

ukiyo (rice), Japan 40% 13



ARMAGNAC ABV 50ml

caStarède 1979 40% 34

caStarède 1974 40% 41

caStarède 1946 40% 425

baron de luStrac 1936 40% 350

dartigalongue cuvée louiS philipe 42% 65

dartigalongue vSop 40% 21

baron de Sigognac vSop 40% 14

baron de Sigognac 10 yearS 40% 18

darroze grandS aSSemblageS 

8 yearS 40% 21

marcel trépout 1929 40% 360

laberdolive 1976 46% 79

laberdolive 1946 43% 239

COGNAC ABV 50ml

maxime triJol vS 40% 15

martell cordon bleu 40% 30

henneSSy xo 40% 40

henneSSy paradiS impérial xo 40% 650

Jean groSperrin la gabare 1965 49.6% 199

le roch xo 42.5% 40

martell xo 40% 65

rémy martin vSop 40% 15

rémy martin xo 40% 40

rémy martin louiS xiii 43.8% 600

CALVADOS ABV 50ml

calvadoS dupont payS d’auge fine 40% 15

CHAMPAGNE BRUT & ROSÉ 150ml Bottle

lanSon le black réServe nv 31 155

lanSon roSé label nv 33 165

moët & chandon 
“grand vintage” roSé 2015 45 215

ruinart blanc de blancS 
in Second Skin nv 55 260

bollinger la grande année 2015 67 330

dom pérignon brut vintage 2013 95 455

moët & chandon 
“grand vintage collection” 1990 475

krug roSé nv 680

louiS roederer criStal roSé 2005 1,250

dom pérignon oenotheque 1992 1,300

ENGLISH SPARKLING WINE 150ml Bottle

roebuck eState reServe, uk 2020 24 107

ALCOHOL-FREE SPARKLING WINE 150ml Bottle

wild idol roSé, germany nv 18 75



WHITE WINE 175ml Bottle

gavi di gavi, araldica boSchetto, 
piedmont, italy 2024 19 66

pazoS de luSco albarino, 
Spain 2023 20 69

bouchard finlaySon chardonnay
SanS barrique, South africa 2023 21 70

henri ehrhart élément terre  
gewurztraminer, france 2023 23 78

alphonSe mellot ‘leS demoiSelle’ 
organic Sancerre, france 2023 32 120

puligny-montrachet, bzikot, 
burgundy, france 2022 49 188

ROSÉ WINE 175ml Bottle

château d’eStoublon “roSeblood”, 
coteaux d’aix-en-provence 2024 21 80

château d’eSclanS “rock angel”, 
côteS de provence, france 2024 26 98

RED WINE 175ml Bottle

beronia rioJa crianza 
“edición limitada”, Spain 2021 18 65

malbec quid pro quo, 
argentina 2020 21 72

tenuta dell’ornellaia “le volte”, 
italy 2022 24 90

bouchard finlaySon pinot noir, 
galpin peak, South africa 2022 25 92

San giorgio “ugolforte” 
brunello di montalcino, italy 2019 35 140

château batailley, pauillac, 
france 2017  50 200

domaine faiveley 
nuitS-Saint-georgeS 1er cru, 
france 2014  60 240

bouchard finlaySon, “tête de cuvée”, 
South africa 2019  80 290

WHISKY ABV 50ml

Johnnie walker black label, 
highland 40% 14

oban 14 yearS, highland 43% 26

dalmore conStellation 1989 
22 yearS, highland 53% 800

the lakeS the one fine 
blended whiSky 46.6% 17

port ellen 1979 24 yearS, iSlay 57% 800

laphroaig 10 yearS, iSlay 40% 16

woodford reServe, 
kentucky bourbon 45% 16

maker’S mark, kentucky bourbon 45% 15

four roSeS Single barrel, 
kentucky bourbon 50% 15

uncle neareSt, tenneSSee 46.5% 20

hakuShu 12 yearS, Japan 43% 45

yamazaki 12 yearS, Japan 43% 31

nikka from the barrel, Japan 51% 21

Johnnie walker gold label, Scotch 40% 19

Johnnie walker blue label, Scotch 40% 45

whyte & mackay 30 yearS, Scotch 40% 98

buffalo trace, bourbon 40% 11

cotSwoldS, Single malt 46% 16

Sazerac, rye 45% 16

JameSon, iriSh 40% 13

glenkinchie 12 yearS, lowlandS 43% 16

Singleton of dufftown 
12 yearS, SpeySide 40% 17

taliSker 10 yearS, iSlandS 46% 16

dalwhinnie 15 yearS, higlandS 43% 18

caol ila 7 yearS, iSlay 46% 21

mortlach 12 yearS, SpeySide 43% 25

lagavulin 16 yearS, iSlay 43% 24

eagle rare 10 yearS, bourbon 45% 15

nikka coffey grain, JapaneSe 45% 20

the glenturret 10 yearS, highlandS 40% 21

boann madeira caSk, iriSh 47% 21



WHISKY SPECIALIST
Three 25ml glasses provided

dalmore flight 40
Dalmore King Alexander III
Dalmore 12 years
Dalmore 15 years

iSlay flight 30
Laphroaig 10 years
Ardbeg Uigeadail
Bowmore 15 years

JapaneSe flight 55
Hibiky Harmony
Hakushu 12
Yamazaki 12

macallan flight 85
The Macallan Double Cask 12 years
The Macallan Double Cask 15 years
The Macallan Double Cask 18 years

BEER

meantime pale ale 330ml 11
4.5% England

peroni, red label 330ml 10
5.1% Italy

brewdog punk ipa 330ml 10
5.4% Scotland

noam lager 330ml 12
5.2% Germany

lucky Saint 10
0.5% London

guinneSS 10
0% Ireland

FRUIT JUICES

apple/cranberry/pineapple/tomato 6

freShly Squeezed orange Juice 7

SOFT DRINKS

coke/diet coke 6

fever-tree tonic water 6

fever-tree light tonic water 6

fever-tree elderflower tonic water 6

fever-tree ginger beer 6

franklin & SonS Soda water 6

franklin & SonS lemonade 6

franklin & SonS ginger ale 6

franklin & SonS raSpberry lemonade 6

grapefruit Soda 6

WATER

kingSdown 33cl Still/Sparkling 7

kingSdown 75cl Still/Sparkling 9


