
 
 

The Little Mill @ Rowarth 

 
Thank you for choosing to dine with us, we hope you enjoy your visit 
We’re proud of everything that goes into our delicious, homemade meals. 
Our talented chefs are always on the lookout for the freshest seasonal produce to create exciting 
new dishes for you. We are proud to support British food and farming and source most meats from 
Rowarth farmers and High Peak farms. 
A varied selection of our herbs and vegetables are also grown by us in our organic kitchen garden. 

 
 

 

Small Plates 
 
Smoked haddock chowder GFA 
With a homemade bread roll and butter £7.45 
 
Crispy mac and cheese bites V 

Macaroni in a Saxon cross mature cheddar sauce, herb and panko breadcrumb crust,  
rocket salad, wild garlic mayo £5.95  
 
Sticky hickory smoked BBQ chicken wings GF 
Served with a sour cream and chive dip £6.95 
 
Lamb koftas GF 

Made with toasted spices, garlic and herbs, pickled red cabbage  
mint and cucumber yoghurt £7.95 
 
“Ask your server about any daily specials” 
 

Large Plates 
 
Cheese & onion pie V 
Saxon Cross mature cheddar, shallot, red onion and spring onion, hand cut jenga chunky chips,  
homemade baked beans £14.95   * Please allow 25 mins for us to cook this fresh for you 
 
Steak & Guinness pie  
Slow cooked steak, onions and herbs, hand cut jenga chunky chips, spring vegetables,  
bone marrow gravy £15.95  * Please allow 25 mins for us to cook this fresh for you 
 
Beer battered fish of the day 

Served with hand cut jenga chunky chips, minted mushy peas, little mill tartare sauce £15.45 
 
Classic chicken or avocado caesar salad V, GFA 

Crisp romaine lettuce leaves, Little Mill Caesar dressing, crispy bacon, parmesan and garlic croutons,  
anchovies, parmesan honeycomb £13.95  * Please allow 25 mins for us to cook this fresh for you 

 
“Ask your server about any daily specials” 
 

Burgers 
All served on a glazed brioche bun with fries 
 
Salt and pepper chicken burger,  
Grilled peppers and red onions, baby gem lettuce, sriracha sauce, lime mayo £15.45 
 
Classic Little Mill burger GFA 
2 x 4oz aged rump steak and brisket patties, crispy bacon, smoked cheddar cheese, Little Mill relish, 
baby gem lettuce, tomato, red onions, gherkin £15.95 
 
Grilled halloumi and portobello mushroom burger V, GFA 
Roasted red pepper, wild garlic mayo, red onion jam, gem lettuce £14.95 

 

 
 



 
 
 
 
Sandwiches, available 12pm – 3pm 
 

Posh fish finger sandwich 
 gem lettuce, chunky tartare sauce and minted mushy peas £10.95 
 
Classic BLT 
dry cured smoked streaky bacon, gem lettuce, plum tomato  
and a cracked black pepper and garlic mayo £10.95 

 

 
 
Younger Diners                                                                                   
 

Cheese burger 
4oz rump steak patty, melted cheese, fries £6.95 
 

Crispy breaded chicken                                                                             
Fillet strips with fries, garden peas £6.95                                                     
 

Fish & chips  
Battered fish with fries, garden peas £6.95 
 
 

 
 
Sides 
 

Hand cut chunky chips £3.95 
Fries £3.50 
Side salad £2.95 V 

 
 

 
 
Something Sweet 
 

Pimms pannacotta V, GFA 
Strawberry, mint, scone crumb £6.95 
 

Lemon tart V 
Raspberry sorbet, meringue £7.45 
 

Sticky toffee pudding V 
Butterscotch sauce, vanilla ice cream, honeycomb £6.95 
 

Cheshire Farms award winning ice cream & sorbet tubs V, GF 
Choose from…. Vanilla, Chocolate, Strawberry or Raspberry sorbet £2.95 

 
 
 
 
 
V: Vegetarian 
 
GF: Gluten Free 
 
GFA: Gluten free option available 
 
 
 
*Please advise a member of our team about any special requirements, allergies or intolerances you may have.  
Allergen information is available upon request. Some dishes contain nuts. None of our dishes knowingly  
contain genetically modified ingredients. 

 


