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Mill!

We want you to sit back & relax! It is Sunday so we have made our menu smaller. Good or bad we welcome your thoughts! Enjoy...... Team Mill Xx

To Begin / Lighter Bites / Pres
The perfect start before the main event.

Soup (v)							

£5.95

Shredded Duck Pancakes

£6.95/£13.95 (sharing)

Skins (v)							

£5.95

Pork Plank 			

£6.95/£13.95 (sharing)

Olives (v)						

£5.95

80’s Prawn Cocktail					

soup of the day, warm bread, salted butter
potato skins, house BBQ sauce, garlic dip

olives, houmous, oil & vinegar, warm bread

oriental shredded duck, pancakes, cucumber, spring onion, hoisin sauce
sliced Parma ham, salami, chorizo, pulled pork, olives, warm bread

£6.95

‘Greenland’ prawns, smoked salmon, whisky Marie Rose sauce, crisp lettuce,
buttered brown bread

Burger Bar
Our burgers are made in-house to our own unique recipe. We only use 100% British beef from the same ‘happy cows’ from North Yorkshire that we use for our steaks! All
burgers are served in a brioche bun with classic burger garnish, slaw & fries.
Burger garnish = beef tomato, lettuce, red onion, gherkin. Man vs Food it, by adding an extra burger for £2.50.

The Veggie (v) 						

£8.95

Inferno						

£11.95

Straight Up 							

£8.95

Bullet							

£11.95

Eddie Burger 						

£9.45

Moo & Blue 						

£10.95

Pig on Cow						

£10.95

Quack on Moo				

£10.95

Beef Bourguignon Pie					

£12.95

Thai Chicken & Prawn Curry 				

£15.95

Cajun Chicken 					

£13.95

Portobello mushroom, halloumi cheese, garnish, garlic mayo
½ pound chargrilled burger, garnish, house sauce

½ pound chargrilled burger, 3 cheeses, garnish, house sauce

Smokie Eddie 						

£9.95

½ pound chargrilled burger, 3 cheeses, smoked bacon, garnish, smoky BBQ sauce

Clucky Malone					

£10.95

chargrilled chicken breast, smoked bacon, bullet glaze, 3 cheeses, onion rings,
garnish, house sauce

The Mexican					

½ pound chargrilled burger, 3 cheeses, beef chilli, jalapenos, garnish, house sauce
½ pound chargrilled burger, 3 cheeses, smoked bacon, bullet glaze, onion rings,
house sauce
½ pound chargrilled burger, blue cheese, garnish, house sauce
½ pound chargrilled burger, 3 cheeses, pulled pork, garnish, BBQ glaze

½ pound chargrilled burger, 3 cheeses, shredded duck, garnish, hoisin sauce

£11.95

½ pound chargrilled burger, nachos, jalapenos, sour cream, salsa, guacamole

Pub Grab
Scampi 							

£12.95

Lasagne 							

£10.95

whole tail ‘Whitby’ scampi, fat chips, garden peas, dressed leaves, tartare sauce, lemon
rich beef ragu, pasta verdi, white sauce, cheese, fries, dressed leaves

Vegetable Lasagne (v) 				

£10.95

Thai spiced chicken curry, king prawns, rice, pitta

£11.95

oven roasted chicken marinated in Cajun spice, dressed leaves, fries, Cajun sauce

rich veg’ ragu, verdi pasta, white sauce, glazed goat’s cheese, fries, dressed leaves

Gammon 						

diced beef, bacon lardons, baby onions, mushroom, red wine gravy, puff pastry, mash,
peas

gammon cooked on our chargrill, egg, pineapple relish, fries, dressed leaves

From the Flames

Parmo Shop

All our steaks are cooked on our chargrill for a distinctive taste, served with flat cap
mushrooms, confit tomato & fries. The cows from which the beef comes, all live locally
in North Yorkshire and have had a very happy life! (You can taste the happiness!)
All weights below are approximate uncooked weights! Let us know how you want
your steak cooked and maybe add a sauce for an extra dimension to your meal.

A Parmo is a Teesside institution, consisting of a breaded chicken breast, which
has been deep fried smothered in a rich Béchamel sauce, and topped with melted
Cheddar cheese. We serve ours with fries, dressed leaves and slaw.

‘Tomahawk’ (our house specialty served on the bone)

£23.95

16oz

Original Parmo 		

£8.95 (half) £12.95 (whole)

Hot Shot Parmo 		

£9.95 (half) £13.95 (whole)

Fungi Parmo 			

£9.95 (half) £13.95 (whole)

breaded chicken escalope, white sauce, cheese, fries, dressed leaves

Sirloin 							

£21.95

breaded chicken escalope, white sauce, cheese, jalapeños, chilli flakes, beef chilli,
fries, dressed leaves

Fillet 							

£23.95

breaded chicken escalope, white sauce, cheese, mushrooms, fries, dressed leaves

12oz
8oz

Rump 					
14oz / 6oz

£18.95 / £10.95

Chicken 							

£8.95

breast

3 Lamb Chops 					

£14.95

Make it a surf ‘n’ turf 				

+£4.00

French trim lamb chops, mint jus

sautéed king prawns in garlic butter

Sauces 							

£2.45

Béarnaise, peppercorn, blue cheese, Diane, Dijon jus

Sides -all £2.95Our sides are designed to be the perfect accompaniment to our tasty dishes.
garlic bread (+£1.00)		
new potatoes
warm ciabatta bread		
minted peas
house salad			
buttered greens
coleslaw			hash browns
onion rings			
sweet potato fries (+£1.00)
fries				parsnips
fat chips			
chiffonade of Brussels sprouts and pancetta

Please note the majority of our meals are served with skinny fries. If you would like chunky chips please ask when you order. We are unable to list all of the ingredients in our dishes, so if you have a specific allergy or dislike please
highlight it to a member of staff who will discuss it with the chefs for you. We cook all of our dishes from fresh, so where possible we will try and meet any of your specific dietary requirements.
(v)

Vegetarian. Please be aware we are able to adapt a lot of our dishes to make them gluten free so please ask. All items are subject to availability and items may be substituted for others to fulfill a dish. All our food is prepared in the same
kitchen as products that contain nuts and gluten, and therefore may contain trace elements of them.



www.the-mill-pub.co.uk



www.fb.com/themillstokesley



www.twitter.com/themillTS9



www.instagram.com/themillstokesley



leave us a review at trip advisor

