SUNDAY MENU &l‘h

THE OLD MILL

SALISBURY

SHARPENERS
PROSECCO SERENELLO 550 CHAMPAGNE DE SAINT-GALL 1ER CRU 10.50
NEGRONI 8.50 BLOODY MARY 8.50

PLEASE SEE OUR DRINKS MENUS FOR ALL OF OUR COCKTAILS, WINES, BEERS AND SPIRITS

WHILE YOU PERUSE

MARINATED OLIVES 5.00 ARTISAN BREAD AND FLAVOURED BUTTERS 6.00
PADRON PEPPERS MALDON SEA SALT 6.50 THAIPRAWN CRACKERS cCHILLI DIP 5.00
STARTERS

SOUP OF THE DAY CRUSTY BREAD 8.00
CRISPY DUCK ASIAN ‘SLAW, SOY & GINGER 9.75
BANG BANG CAULIFLOWER TEXAN CORN SALSA (v6) 8.75
HAND DIVED SCALLOPS PEA PUREE, BLACK PUDDING CRUMB, CRISPY PANCETTA 12.50
HOUSE CURED SALMON GIN & LIME CREME FRAICHE 12.00
GRILLED KING PRAWNS CHILI, MANGO & LIME SALSA 11.50
CHICKEN LIVER & COGNAC PATE RED ONION MARMALADE, CROSTINI 9.50

PROPER PLATED ROASTS

SERVED WITH YORKSHIRE PUDDING, BRAISED RED CABBAGE, ROASTED CARROTS, HONEY-ROAST CELERIAC, TENDERSTEM, ROASTIES,
PORK AND SAGE STUFFING, PROPER GRAVY

PORCHETTA 20.00
CORN FED CHICKEN SUPREME 19.50
SIRLOIN OF BEEF 25.00
CRANBERRY & NUT ROAST (vg) 18.50

SHARING BOARD ROAST FOR TWO

EVERYTHING YOU GET WITH A ‘PROPER ROAST' BUT WITH EXTRA PORTIONS TO SHARE, AND ADDED CAULIFLOWER CHEESE!

PORCHETTA 40.00
CORN FED CHICKEN SUPREME 39.00
SIRLOIN OF BEEF 50.00
THREE MEAT COMBO 55.00
NOT A ROAST

PIE OF THE DAY BUTTERY MASH, SEASONAL VEG, PROPER GRAVY 19.50
SWEET POTATO & GOATS CHEESE PIE BUTTERY MASH, SEASONAL VEG, PROPER GRAVY (v) 19.00
BEER BATTERED FISH & CHIPS coD, FAT CUT CHIPS, MUSHY PEAS, CHUNKY TARTARE 19.00
MILLER’S BURGER PRIME BEEF, DORSET CHEDDAR, HOUSE PICKLES, SMOKED BACON JAM, SKIN ON FRIES (vco) 19.25
BEYOND NATURE BURGER VEGAN PATTY, VEGAN CHEESE, BURGER SAUCE, SKIN ON FRIES, ‘SLAW (vG) 17.50
EXTRAS

CAULIFLOWER CHEESE (v 4.50
YORKSHIRE PUDDING (v 1.50
PORK AND SAGE STUFFING 4.00

EVERY DISH CAN BE MADE GLUTEN FREE UPON REQUEST - PLEASE INFORM YOUR SERVER UPON ORDERING
V = VEGETARIAN | VG =VEGAN | VGO = VEGAN OPTION AVAILABLE
PLEASE INFORM A MEMBER OF STAFF IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS.



