The Millers Arms

STARTERS:

ADD A STARTER TO YOUR
MAIN COURSE FOR £3

Prawn Cocktail (Cr, G, V)

served with brown bread & butter
(Gluten Free available on request)
Calamari (G, Cr, E, F, Mo)
served on a bed of salad with tartare
sauce

Whitebait (F, E, Mu)

served on a bed of salad with tartare
sauce

Tempura Prawns (G, Cr)
served on a bed of salad with sweet
chilli mayo

Fish Cake (F, Cr, Mi)

served on a bed of salad with sweet
chilli sauce

DESSERTS:

ADD A DESSERT TO YOUR
MAIN COURSE FOR £3

ISH FRIDAY —

MAINS:

Beer Battered Cod (F, G, E, Mu) £17
served with chips, minted, mushy or garden
peas, lemon slice & tartare sauce (Gluten Free
available on request)

Scampi & Chips (Cr, G, E, Mu) £15
served with chips, minted, mushy or garden
peas, lemon slice & tartare sauce
Fish/Prawn House Curry (F/Cr) £14
Chef’s house curry (Fish or Prawn) served with
rice or chips, upgrade to both for £2, and a
poppadom

Salmon Fillet (F, Cr, Mi) £18

served with a choice of leek and prawn, creamy
lemon or beurre blanc sauce with chips, mash
or new potatoes and seasonal vegetables

Seared Sea Bass Fillet (F, Mi) £17
served with a choice of leek & prawn, creamy

lemon or beurre blanc sauce with chips, mash
or new potatoes and seasonal vegetables

Plant Based Scampi (G, S) £15
served with chips, minted, mushy or garden

peas, lemon slice & vegan mayonnaise

Chocolate Fudge Cake (G, Mi, E)
served hot with cream, ice cream or custard
Sticky Toffee Pudding (G, Mi, E)
served hot with cream, ice cream or custard
French-Style Apple Tart (G)

served warm with cream, ice cream or custard

Rice Pudding (Mi)

creamy rice pudding served hot

Trio of Ice Cream (Mi)
vanilla, chocolate and strawberry ice

cream - vegan vanilla ice cream available




