
Mixed marinated olives
£3.00

Freshly baked bread selection, 
rapeseed oil, aged balsamic, 
sundried tomato houmous 

£4.00

Fried chicken wings with a red 
pepper glaze, Asian slaw

£3.50

Pork and garlic chipolatas,
wholegrain mustard mayonnaise

£3.50

Smoked haddock croquettes,
minted pea puree

£3.50

Deep fried halloumi, smoked
black olive tapenade

£3.50

Cajun spiced calamari rings,
Cajun mayonnaise, fresh lime wedge

£4.00

Seasonal soup, freshly baked bread 
£5.00

Our signature duck spring rolls, 
Oriental sesame and soy salad,

sticky plum sauce
x 2 £7.50        x 3 £11.00

Tempura seafood; squid, monkfish 
cheek, king prawns, sweet chilli 

dipping sauce
£8.00

Seared king scallops, smoked 
pancetta, broad bean and garden 

pea fricassee
£9.50

Pressed ham hock terrine, pickled 
baby vegetables, Bramley apple gel

£7.50

Wild mushroom, spinach and goat’s 
cheese vol au vent, poached duck 

egg, pimento cream sauce
£7.00

Jasmine tea smoked baby pork ribs, 
pak choi, chilli and spring onion 
salad, homemade sticky soy and 

ginger sauce
£7.00

House Caesar salad; crispy baby gem lettuce,  £13.50
grilled chicken breast, bacon lardons, shaved
Parmesan, smoked anchovies, garlic croutons

Confit duck leg, Nicoise salad,    £15.00
Toulouse sausage

Warm red chilli spiced prawns, orzo pasta  £14.00
fresh herb and tomato salad

THE MILLSTONE
BUTCHER’S PLATTER

red pepper glazed chicken wings, 
slow cooked Pendle roast beef, 
pork and garlic chipolatas, pork 
pie, homemade piccalilli, pickled 

gherkins, day baked bread
£15.00

FISHMONGER’S PLATTER
smoked Scottish salmon, Cajun 
breaded calamari, Thwaites ale 

battered fish goujons, tartar sauce, 
crayfish and Marie Rose cocktail, 
smoked anchovies, lemon, day

baked bread
£17.00

VEGETABLE PLATTER
breaded halloumi, sundried tomato 
houmous, marinated olives, falafel, 

creamy garlic woodland mushrooms, 
polenta chips, warm ciabatta                                                                                                                           

£12.00

L I T T L E  N I B B L E S

S T A R T E R S

P L A T T E R S

L E A V E S

M I L L S T O N E  C L A S S I C S
Beer battered fish, thick cut chips,  Small £11.00
traditional mushy peas, tartar sauce Large £13.50
Add a portion of Millstone curry sauce £3.00

Bowland steak, kidney and Wainwright pudding,  £12.50 
traditional mushy peas, thick cut chips, jug of gravy 
 
Tandoori chicken breast, saag aloo potatoes,  £15.00
onion bhaji, Millstone curry sauce, cucumber raita 
 
Oven roasted hake fillet and breaded monkfish  £18.00
cheek, chorizo, squid and sea vegetable broth

Poached and roasted rump of Pendle lamb,  £19.00 
courgette moussaka, spiced couscous, smoked
aubergine puree, rosemary and shallot jus

Roasted pork belly, cauliflower puree, garlic £15.00
mash, apple soup, crispy crackling, sage jus

Pan fried Goosnargh duck breast, crispy duck leg £18.00 
croquettes, tenderstem broccoli, black cherry
and kirsch jus 

Roasted tomato tart, tapenade, mozzarella  £11.50
and balsamic drizzle, buttered new potatoes,
fresh garden herb salad



Homemade sticky toffee apple pudding, lashings  £6.00
of toffee sauce, vanilla pod ice cream, toffee apple 

Raspberry and vanilla pod creme brulee £6.50
homemade shortbread

Lemon meringue pie, poached oranges,  £6.00
basil sorbet 

Assiette of chocolate; fondant, delice, £6.50
chocolate ice cream

Strawberry and elderflower fraisier, strawberry  £6.00
sorbet 

Muscat scented peach tart tatin, homemade  £6.50      
cardamom ice cream 

Vanilla ice cream, Pedro Ximenez aged sherry £4.50

The cheese board; selection of cheeses, £10.00
ale chutney, grapes, celery, crackers

Prices include VAT, service at your discretion. We believe in fair tipping, 
that’s why 100% of your tips go directly to the team that serves you. 
Allergen Information - we really want you to enjoy your meal with us - if 
you’d like information about ingredients in any dish, please ask and we’ll 
happily provide it. SP18_Mill

D E S S E R T S

SKINNY CHIPS, TRUFFLE OIL,  £3.50
PARMESAN

THICK CUT CHIPS, AIOLI  £3.50

BEER BATTERED ONION RINGS  £3.50

PARMA HAM, BEETROOT &   £3.50
GOAT’S CHEESE SALAD

BUTTERED CHANTENAY CARROTS  £3.50
 
ROCKET, WALNUT AND £3.50
BLACKSTICKS BLUE SALAD

S U N D A Y  L U N C H 
Enjoy a traditional Sunday roast with all the trimmings.

Please ask for more details.
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T H E  G R I L L 
Carefully chargrilled to order, our steaks are then rested and served with flat cap mushroom, 

roasted tomato and thick cut chips

6oz/8oz SIRLOIN £15.00 / £19.00
sitting just above the fillet, the sirloin has the balance 
of tenderness and flavour coming from the small 
amount of fat marbling

8oz FILLET £27.00
the prime cut, exceptionally tender

10oz RIB EYE £22.50
with a seam of fat running through to baste the meat 
as it is cooking, this cut has both full flavour and is 
supremely juicy and tender

10oz FLAT IRON STEAK £18.00
A flavourful cut from the shoulder of the 
animal, best served medium rare

A D D  A  L I T T L E  E X T R A
Green peppercorn £2.50
Bearnaise £2.50
Blue cheese £3.00
Millstone curry sauce £3.00
Jug of homemade gravy £2.50

S T A Y  I N  T O U C H
 Keep up-to-date with our latest news and 

events... visit millstonemellor.co.uk or find us on 
facebook.com/MillstoneMellor

or follow us on Twitter @MillstoneMellor

HOMEMADE BEEF BURGER
smoked cheddar, bacon, chilli jam, 

homemade coleslaw, thick cut chips 
and onion rings

£13.50

FALAFEL AND  
MUSHROOM BURGER

halloumi, sundried tomato houmous, 
toasted flaguette, rosemary 

polenta chips
£11.50

BREADED GARLIC AND HERB 
MARINATED CHICKEN BREAST

baby gem lettuce, tomato salsa, 
skinny fries

£13.00

B U R G E R S


