Christmas Menu
Qf%. At The Miller Carvery & Steakhouse

STARTERS
Chef’s Butternut Squash & Sweet Potato Soup (V)

Served with Toasted sour dough

Duck liver parfait with Cointreau glaze
Served with Toasted Artisan Bread,

Luxury Traditional Prawn Cocktail
Placed on Green Leaves, drizzled with Miller Dressing

Chicken wings
Marinated wings in a Sriracha sauce with a cool mint yogurt dip

MAINS

Traditional Christmas Carvery
Choose from our succulent meats; Turkey, Beef, or Gammon

Honey Garlic Salmon
Salmon in a garlic honey and soy sauce, creamy mash potato, roasted carrots & broccoli stems

Sirloin (Dry Aged) Steak 100z

Himalayan dry aged Steak with Dauphinoise potatoes

An American Style ‘Old Bay’ 8oz, Home-made Burger
In a Alabama toasted bun , & ‘Old Bay’ seasoning, Served with hand-cut chips & Miller Slaw

Stuffed Red Pepper (V)

Stuffed with Mixed Grains, & marinated in Pesto, onion & garlic, Served with Sauté Potatoes

M
DESSERTS %ﬁé
Traditional Christmas Pudding
Served with Warm brandy sauce %
S
Lemon & white chocolate pavlova ﬁﬁﬁ?

With lemon drizzle

‘Caramel Brownie Decadence
Belgian chocolate truffle mousse centred with soft caramel on sticky brownie & chocolate ganache

Cheese & Biscuits

Mature Cheddar, Stilton & Brie Served with crackers & Red onion Chutney, grapes, celery é

£25.95 p/head 3 course. £19.95 for 2 courses
r steak option plus add £10pp. Salmon option add £5.00pp

From the 28th of November to 23 December
Served 12.15 to 3pm & 6pm to 8.30 Monday to Saturday ﬂ




