
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: Roasted Tomato SoupGarlic Oil & Milestone Bread (GF, V)   5 Citrus Cured TroutFennel Salad, Crème Fraîche, Lime   6 Roast Bone MarrowMilestone Bread, Parsley Salad   8   Fried TofuTogarashi "Mayo", Pickled Carrots, Garlic Shoots (VG)     6
	Mains: Roast Topside of Beef   15 Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding & GravyConfit Belly Pork    14Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding, Gravy & Apple SaucePan Roasted Chicken Supreme   14Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding & GravyAubergine Steak (VG)   12Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding & GravyBattered Fish & Confit Potato (DF)   12Cooked in Beef Dripping, Garden Peas, Grilled Lemon, Tartare Sauce(please let your server know if you require us to cook in vegetable oil)Bangers & Mash   12Pork & Leek Sausages, Butter Mash Potato, Cider Jus
	Sides:  New Potatoes Cooked in Beef Dripping (GF, DF)   3Roast Celeriac Puree (GF, V)   3.5Rosemary French Fries (VG, GF, DF)   3


