
    MILSOMS                            

        FOOD 
      The allergens contained in each dish are shown in brackets. 

Notification of a food allergy will mean your dishes will be served with a small MH&R . 
If not please check with one of our team members before starting your food. 

Boxing Day Menu 2024 

 
 

 
 
TO START 

 

  - Cauliflower velouté, toasted almonds & Welsh rarebit (v) (G,MK,N,SD)  

  - Citrus & gin cured salmon, avocado purée, compressed cucumber & rye crisp (F,G,SD) 

  - Moules marinière & toasted sourdough (Mo,G,Mk,SD) 

  - Chicken & smoked duck terrine, pickled shimiji mushrooms & red onion marmalade (MK,SD)  

  - Duck tacos, mooli, cucumber, spring onion, hoi sin sauce and sesame seeds (E,G,S,Se) 

  - Sticky tofu bao buns, Asian slaw & miso mayonnaise (v) (E,G,MU,S,SD,Se) ( this can also be made vegan ) 

  - Roasted beetroot, orange & pearl barley salad with whipped feta & pinenuts (v) (G,Mk,Mu,N,SD) 

 

 

MAINS 

 

- Roast sirloin of British beef, Yorkshire pudding, duck fat roast potatoes, cauliflower cheese & seasonal vegetables  
    (E,G,Mk,SD) 

- Chicken breast, potato terrine, crispy cavolo nero, truffled chicken & thyme jus (Mk,SD)  

- Pan fried halibut, puy lentil ragout, grilled baby leaks & buttered spinach (F,G,Mk,SD)  

- Slow cooked pork belly, celeriac purée, buttered tenderstem broccoli, cider mustard jus (Mk,Mu,SD) 

- Honey roasted pumpkin, popped burrata, Bulgur wheat, jalapeño, basil & Chili oil (v) (G,Mk,SD) 

- Thyme & shallot tarte tatin, whipped goats cheese & winter green salad (v) (G,Mk,Mu,SD) 

- Seabass, jersey royal potatoes, white wine saffron sauce, mussels & samphire (F,Mk,Mo,SD) 

 

 

SIDES – all at £4.95 each 

- New potatoes / Fat chips /   Milsoms green salad (Mk,Mu,SD) /  Seasonal veg (Mk)  

 

 

DESSERTS 

 

- Black forest choux, cherries, Chantilly cream & amaretti (v) (E,G,Mk,N,SD) 

- Christmas pudding with brandy cream & tuile biscuit (v) (E,G,Mk,SD) 
- Treacle tart, custard & vanilla ice cream (v) (E,G,Mk) 
- Milk chocolate & hazelnut torte, brownie chunks, raspberry sorbet  (E,G,Mk N,S) 
- Baked vanilla cheesecake with blueberry compote, crème de mure jelly (E,G,Mk,SD) 
- Cheese selection (Ce,G,Mk,Mu,N,SD,Se) 
- Selection of ice creams and sorbet (please see separate ice cream menu) 
 
 

To order food 

Your order will be taken by one of the waiting staff. Any gratuities are entirely at your discretion and will be shared equally 
amongst the staff. 
 
3 course - £65 Per person (including VAT) 

 

Allergens: [C] Crustaceans, [Ce] Celery, [E] Eggs, [F] Fish, [G] Cereals Containing Gluten, [L] Lupin, 
[Mk] Milk, [Mo] Molluscs, [Mu] Mustard, [N] Nuts, [P] Peanuts, [S] Soya, [SD] Sulphur Dioxide, [Se] Sesame Seeds 

 


