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, we also love to forage on the hills around us.

Starters
Soup of the day with homemade bread roll and butter £5.95 GFA
Seared breast of local pigeon, pancetta, charred sweetcorn, toasted hazelnuts, wild blackberry jus £8.95 GF
Cheese souffle (twice baked) in a skillet, red onion & port chutney, gruyère cheese sauce £7.45 Vrfd
Smoked haddock fishcake, poached egg, pickled cucumber, garlic and parsley mayo, dressed leaves £8.25
Beetroot & apple salad with goats’ cheese & chive bon bon , grown in the Little Mill kitchen garden £6.95 V
Ham hock & chicken terrine, pickled shallots, sweetcorn puree, piccalilli, toasted sourdough £7.45 GFA
Mushroom arancini, truffle mayo, parmesan crisps, mushroom ketchup £7.45 V

Mains
Trio of high peak pork, tender fillet wrapped in parma ham, crispy belly, slow cooked pork cheek, fondant potato, bacon and
cabbage, celeriac puree, red cabbage jam mustard & cider sauce £24.95 GF
Duo of venison, slow cooked venison pie, venison loin, roasted root vegetables, beetroot puree & dark chocolate £25.95
30 day dry aged sirloin steak 10oz hand cut chunky chips, grilled tomato, mushroom, confit garlic, watercress salad,

pot of little mill peppercorn sauce £25.95 GFA
Pan roasted chicken supreme, pomme anna, sauteed king oyster mushrooms, salt baked celeriac, mushroom puree £18.95 GF

*Please allow 25 mins for us to cook this fresh for you
Pan fried fillet of salmon, crushed new potatoes, romanesco brocolli, courgette, lemon & chive beurre blanc £20.95 GF
Beer battered fish of the day, hand cut chunky chips, minted mushy peas, pot of little mill tartare sauce £15.45
Cheese & onion pie Saxon Cross mature cheddar, shallot, red onion and spring onion, hand cut chunky chips,

homemade baked beans £14.95 V * Please allow 25 mins for us to cook this fresh for you
Steak & guinness pie, slow cooked steak, onions and herbs, hand cut chunky chips, spring vegetables,

bone marrow gravy £15.95 * Please allow 25 mins for us to cook this fresh for you
Pumpkin, goats cheese & fig tart, Little Mill potato salad, pumpkin puree, micro cress £14.95 V

Burgers
All served on a glazed brioche bun with fries
Caesar chicken burger, crispy coated fillet, cos lettuce, streaky bacon, parmesan, caesar dressing £15.45
Little Mill burger, two 4 oz patties, crispy bacon, smoked cheddar cheese, Little Mill relish, baby gem lettuce, tomato,

red onions, gherkin £15.95
Pulled pork burger, 6oz pattie, bbq pulled pork, monterey cheese, baby gem lettuce, tomato, red onions, gherkin £15.95
Grilled halloumi and portobello mushroom burger, roasted red pepper, wild garlic mayo,

red onion marmalade, gem lettuce £14.95 V GFA

Sandwiches, available until 3.00pm
Served in a soft white or granary seeded sub roll, with a petit side salad, and fries.

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

Younger Diners
Cheese burger

4oz burger with 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
Crispy mac and cheese bites, V

Fries and garden peas £6.95

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

Something Sweet
Baileys crème brulee, shortbread biscuits £6.95 GFA
Dark chocolate & cherry Pavê , chocolate ice cream £7.45
White chocolate & raspberry blondie, praline, raspberry gel, raspberry sorbet £7.45
Sticky toffee pudding, butterscotch sauce, vanilla ice cream, honeycomb £6.95 V
Cheese board, Clawson reserve stilton, Somerset brie & Claudley hall cheddar, crackers, hovis,
quince jelly, grapes, apple, red onion chutney £10.45 V
Cheshire Farms award winning individual tubs of ice cream & sorbet tubs V, GF

Choose from…. Vanilla, Chocolate, Strawberry ice cream or Raspberry sorbet £2.95

V: Vegetarian VG: Vegan GF: Gluten Free GFA: Gluten free 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.
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