
S O N N I N G

T H E M I L L

MAINS

Shin of Beef Pie cooked in Red Wine (D/F)

Honey Glazed Gammon

Puy Lentil and Roast Butternut Squash Tomato Stew (G/F, D/F)

Herb Crumb Baked Norwegian Sea Trout (D/F)

SERVED WITH

Honey Glazed Roasted Root Vegetables (G/F, D/F)

Steamed Kale and Shallots

Braised Red Cabbage

Rosemary and Garlic Roasted Cornish New Potatoes (G/F, D/F)

Chilli and Dill Marinated Feta Cheese (G/F)

Mixed Leaf Salad (G/F, D/F)

Giant Cous-Cous

Cranberry Relish

DESSERTS

Hot Chocolate Pot

Apple and Pear Crumble with Custard 

Sticky Toffee Pudding with Salted Caramel Sauce

A Selection of Local Cheeses

(All subject to availability)

(G/F) - Gluten Free    (D/F) - Dairy Free 

For enquiries regarding special dietary requirements, please call the Box Office on 0118 969 8000

‘SINGIN’ IN THE RAIN’ CHRISTMAS MENU
26 DECEMBER 2019 - 8 FEBRUARY 2020

R E S T A U R A N T  M E N U


