
S TA R TE R S

M A IN S

D E S S E R T S

caramel cheesecake
With praline crumb, vanilla ice cream & drizzled  

with caramel sauce

lemon & scorched meringue tart
Citrus curd, sweetened cream

belgian chocol ate fudge cake
Warm with vanilla ice cream

vanill a joe’s luxury ice cream
Choose from vanilla, strawberry, chocolate or tablet. 

Your choice of sauce: strawberry, butterscotch or 
chocolate 

the mill house cheese selection
Please ask your server for today’s selection

S IG N ATU RE  ME N U
2 CO U R S E S  £20.95 |  3  CO U R S E S  £26 .95

pan fried scallops
Salt baked celeraic, apple & toasted hazelnut salad,  

lemon & soft herb vinaigrette

chicken liver parfait
Wrapped in Ayrshire bacon, pear and plum chutney,  

toasted brioche, crisp leaf salad

prawn & crayfish
Atlantic prawns & crayfish with wood roasted 

red pepper mayonnaise, lime pickled cucumber,  
tomato salad 

cullen skink
Creamy smoked haddock, potato & leek soup  

with warm crusty bread

haggis pakora
With spiced onions & minted yoghurt sauce

king prawn pil pil
With sizzling chilli & coriander & garlic  

& herb bread

honey-grilled goats cheese  
& beetroot sal ad

With candied walnuts & beetroot dressing

but ter chicken & cashew curry 
With steamed basmati rice & mango chutney

citrus fillet of sea bass & king prawn
With crunchy baby potatoes, lemon scented greens & 

tomato & basil salsa

vegan cot tage pie
Lentil & bean stew with chestnut mushrooms, tomato 
& leek topped with caramelised onion & sweet potato 

cl assic fish & chips
Innis & Gunn beer-batter with minted peas,  

tartare sauce & lemon

steak & ale pie
Prime beef cuts with roast vegetables, gravy & your 

choice of fries or creamy mash

chicken balmoral 
Haggis stuffed breast of chicken with creamy mash, 

wilted greens & peppercorn sauce

char-grilled ribeye steak
With rosemary & sea salt wedges,  

watercress salad & pepper & brandy sauce
(£3 supplement)



signature menu at


