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THE OLD MILL .
HOTEL, RAMSBOTTOM

SMALL PLATES

Gpeci

CHRISTMAS CIABATTAS

ROAST CHRISTMAS DINNER 18

HOT BRIE, BACON & CRANBERRY 14 Turkey, Gravy, Garlic & Herb Roast
’ 14 Potatoes, Honey Roasted Carrots &
TEMPURA BATTERED 9 CHEF’S SOUP OF 7 :OEUR'ﬁi SFT,UFF'SGS‘d . Parsnips, Sprouts & Pigs in Blankets
KING PRAWNS THE DAY oth Served With Fries and a Side Sala
Served with Sriracha Mayonnaise Served with Warm Crusty Bread &
(DF) Butter (V,VE,GFA) S I D ES
BAKED BABY CAMEMBERT 9.5
HALLOUMI FRIES 9
With Honey, Garlic & Rosemary. D Fried Hall . d with PEPPERCORN SAUCE (GF,DF) 4.5 SALT & PEPPER 75
Served with Ciabatta Bread Croutes eep Fried Halloumi served with a CHICKEN BITES (r)
& Chutney Classic Tomato Salsa TRADITIONAL GRAVY (GF a5
SMALL HONEY .
BLACK PUDDING & 8 CRISPY CALAMARI 9.5 CHUNKY CUT CHIPS 5 DRESSED SALAD (@f o6
CHORIZO CHIPS Served with a Lemon Mayo Dip FRIES ’
Served with Apple Puree & Chipotle Mayo GARLIC BREAD 5
4.5
ONION RINGS (on) CHEESY GARLIC BREAD 6.5
WARM CHOCOLATE 8 STICKY TOFFEE 8
BACON CHOP, PINEAPPLE 17 SLOW BRAISED 25 FUDGE CAKE PUDDING
& EGG LAMB HENRY Served with Chocolate Ice Cream & Served with a Toffee Sauce & Vanilla Ice
With Mushrooms, Tomato and Served with Minted Crushed Chocolate Sauce Cream
Chips Potatoes, Steamed Kale & Roasted FRUIT SORBET 25
Carrots, Redcurrant Jus (GF) .
BEEF STROGANOFF 24 807 SIRLOIN STEAK 25 SELECTION CHEESEBOARD 9FOR1,16 FOR2
. . Smoked Apple Cheddar, Brie & Stilton
I)er?der ?teag Strips h‘“/’l'thtML(‘jsgrooms & Cooked to your Liking, Served with Scoops of Mango, Blackcurrant and Cheese served with Chutney &
c nions in a Lreamy Mustard >auce, Chunky Chips, Mushrooms, Roasted Orange Sorbet (VE,GF) Crackers
erved with New Potatoes & Market Tomato & Side Salad (GF,DF)
Vegetables (GF) ’ BELGIAN SWEET WAFFLE 8.5 11 FOR 1. 18 FOR 2
CAJUN CHICKEN BURGER 17 TEMPURA BATTERED 17 Iggzzds\;vlijt;Honeycomb Ice Cream & ESQQSUTERE ’
Served on a Toasted Brioche Bun with FISH & CHIPS .
Chipotle Mayo & Gem Lettice. Served Battered Haddock served with Hand Cut |ICE CREAM SELECTION 8 A Selection of Cured Meats, Smoked
with Fries and a Side Salad Chunky Chips, Mushy Peas, Tartar Sauce A Selection of Dairy and Non-Dairy Ice Apple Cheddar, Stilton & Brie served with
& Lemon (GFA) Creams (VE.GF) Chutney & Crackers
80Z BUTCHER’S BURGER 17 ’
Served on a Toasted Brioche Bun with THAI GREEN CURRY 15
Melted Cheese, Chipotle Mayo, Side Sticky Jasmine Rice, Green Curry, C H I L D R E N
Salad & French Fries. Add as Extra: Green Vegetables & Papadums (V,VE)
Add as Extra:
2 RASHERS OF BACON 2
CHICKEN 2 KING PRAWNS 3 SOUP OF THE DAY 3.5 GARLIC BREAD 25
FALALFEL BURGER 17 PORK APPLE SAUSAGE Served with a Warm Bread Roll (V,VE,GFA) Add Cheese for an extra £1 (DF)
Served on a Toasted Brioche Bun with 15 CHICKEN NUGGETS 5.5 FISH GOUJONS 5.5
Gem Lettuce and Guacamole with Fries AND C.R EAMY MASH Served with Fries and Garden Peas/Beans (DF) Served with Fries and Garden Peas/Beans
and a Side Salad (V,VE) Served with Rich Gravy and Market
Vegetables CHOCOLATE FUDGE CAKE 3.5 ICE CREAM 3.5

Served with Ice Cream

Scoop of Vanilla, Chocolate & Strawberry (GF)




