
STARTERS

Please speak to your server if you have any known allergies
gf - gluten-free | v - vegetarian | vg - vegan | df - dairy-free

** Available as part of our early bird menu, served monday - saturday from 5pm - 7pm
two courses 14.50 | three courses 16.50 

both including a drink: pint of local bitter, sml house wine, soft drink

Chef Patrick Bond and team have returned to The Milestone’s roots with this seasonal, from - scratch menu. 
A range of rotating specials are also displayed on blackboards in the restaurant.

SIDES

MAINS


	Starters: 
Jerusalem Artichoke Soup**
Garlic Oil, Chives & Milestone Bread (GF, V)     5
 
Black Pudding & Pigs Head Fritter
Fried Hens Egg, Devil Sauce (DF)     6.5
 
Beetroot & House Ricotta
Pickled Beetroot, Pecan Crumb, Linseed Cracker (V)   6.5
 
Fried Tofu**
Coconut Katsu, Pickled Carrots, Garlic Shoots (VG)     6
	Mains: 
Denver Steak
Stout Braised Lentils, Celeriac Fondant, Charred Chicory, Caper & Thyme Jus (GF)
16
 
Pan Fried Bream
Dill Cream Sauce, Samphire, Confit Potato, Garlic Oil (GF)
13
 
Roast Fennel**
Braised Harissa Chickpeas, Smoked Chickpea & Tahini "Mayo" & Pickle Fennel Salad (VG, GF)
12
 
Bangers & Mash**
Pork & Leek Sausages, Butter Mash Potato, Cider Jus 
12
 
Mussels & Clams
Lemongrass Broth, Coriander, Chili (DF, V)
10
	Sides: 
 New Potatoes Cooked in Beef Dripping (GF, DF)   3

Sautéed Tenderstem Broccoli (GF, V)   4

Roast Celeriac Purée (GF, V)   3.5

Rosemary French Fries (VG, GF, DF)     3


