
 

 

 

 
Saturday Evening Set Menu 
For party‟s above 8 people  

£27.95 per head 

Starters 

„Posh‟ Mushrooms On Toast 
Wakefield Mushrooms, Toasted Brioche and Fried Duck Egg 

 

Tuna Loin „Nicoise‟ 
Soft Quail Egg, Crunchy French Beans, Cherry Tomatoes, Kalamata Olives and Garlic Croutons 

 

Scottish Salmon and Queen Scallop Fishcake 
With Buttered Leeks and a Shellfish bisque 

 

Duck “A L‟Orange” Salad 
Consisting of Confit of Duck, Hazelnuts, Curly Endive, Croutons and an Orange Marmalade Dressing 

 

Potted Brisket of Beef 
With a Beetroot and Fresh Horseradish Chutney and Crisp Rye Bread 

 

Mains 

Orange Scented Salmon Fillet 
With Caramelised Fennel, Cranberry Compote and Roasted Rosemary New Potatoes 

 

Oven Roasted Lunesdale Duck Breast 
Crispy Duck Leg Hash, Braised Ramps and a Red Wine Sauce 

 

Grilled 10oz Sirloin Steak 
Served with Millhouse Cajun Fat Cut Chips, Bloody Mary Dressing, Balsamic Roasted Tomatoes, 

Grilled Portobello Mushroom and Dressed Watercress 
 

Wild Mushroom and White Truffle Risotto 
Dried Cep Foam and Nutty Parmesan Tuille 

 

Chargrilled Chicken Breast 
With Sesame Roasted Vegetables and A Spicy Peanut Sauce 

 

Desserts 

Selection of Millhouse award winning homemade desserts 

**** 

Fresh ground Italian coffee served with the “Mills” homemade chocolate truffle 


