
M A I N  C O U R S E

MENU

Soup of  the Day

House Made Chicken Liver  Parfa i t  ‘w’  Sourdough

House Smoked Trout  Ri l le t te ‘w’  Sourdough

Chestnut  Mushrooms ‘w’  Dist i l lery Herbs & Gar l ic

S T A R T E R

Annie’s Chocolate & Hazelnut Cake ‘w’ Cream

The Mill Mess - Meringue, Cream & Fruits

Cheese Plate

Treacle & Whisky Tart ‘w’ Mascarpone

& Creme Anglaise

D E S S E R T

Gril led Chicken Breast, Mash, Baby Carrots & Tarragon Gravy

Pumpkin Risotto

Nant Estate Rump of Lamb, Sweet Potatoes

‘w’ Pinenut & Tomato Jus

Seared Southern Ocean Tuna ‘w’ Greek Style Salad

MOTHERS  DAY
D INNER

S AT U R DAY  9  M AY.  2 0 2 6T H

C O M P L I M E N TA RY  G I N  C O C K TA I L  
O N  A R R I VA L  F O R  M U M !   

                                                                                                                    

$ 8 5  p e r  p e r s o n

-  K I D S  M E N U  AVA I L A B L E  -


	MOTHERS DAY DINNER
	SATURDAY 9TH MAY. 2026
	$85 per person

	MENU
	STARTER
	Soup of the Day
	House Made Chicken Liver Parfait ‘w’ Sourdough
	House Smoked Trout Rillette ‘w’ Sourdough
	Chestnut Mushrooms ‘w’ Distillery Herbs & Garlic

	MAIN COURSE
	Grilled Chicken Breast, Mash, Baby Carrots & Tarragon Gravy
	Pumpkin Risotto
	Nant Estate Rump of Lamb, Sweet Potatoes                                  ‘w’ Pinenut & Tomato Jus
	Seared Southern Ocean Tuna ‘w’ Greek Style Salad

	DESSERT
	Annie’s Chocolate & Hazelnut Cake ‘w’ Cream
	The Mill Mess - Meringue, Cream & Fruits
	Cheese Plate
	Treacle & Whisky Tart ‘w’ Mascarpone                 & Creme Anglaise



