The Little Mill @ Rowarth :jg;h

We're proud of everything that goes into our locally sourced and freshly made homemade meals,
and are also proud to support British food and farming.

Something To Share
LM Mezze of feta cheese, kalamata olives, sun dried tomatoes, hummus, tzatziki, falafel, pitta bread
and a pot of balsamic dipping oil £15 V
Or choose handmade lamb kofta kebab instead of falafel

To Start

Soup of the day, served with a warm mini loaf and salted butter, please ask about today’s choice £6.50 GFA
Moules marinara, shell on mussels in a creamy garlic, white wine & parsley sauce,
served with warm dipping bread £12.00 GFA
Creamy garlic & stilton mushrooms served on toasted ciabatta £8.50 GFA
Chicken caesar salad with anchovy fillets, pancetta, herb croutons £9.00 GFA
Battered pork belly fritters with deep fried bury black pudding jenga's and apple mayonnaise £9.50
Dou of spicy chicken thighs & BBQ pork ribs, served with rainbow coleslaw £11.50 GF
Deep fried chunky halloumi chips served in a jenga stack with smoked paprika mayonnaise £8.50

The Main Event
LM BBQ platter, peppered steak, tandoori lamb chop, Moroccan chicken thigh, pork steak,
Cumberland sausage, corn on the cob, rainbow coleslaw, homemade onion rings and fries £29.50

100z Ribeye steak, field mushroom, grilled tomato, homemade onion rings, hand cut chunky chips,
and a pot of brandy peppercorn sauce £29.50 GFA

Slow braised spring lamb shank served over spring onion mash, with seasonal veg and a mint jus £26
Pan seared sea bream with garlic butter roasted broccoli stems, asparagus spears and new potatoes £20 GF

Puff pastry roulade of wild mushrooms, spinach, sun blushed tomatoes and vegan cheese,
served with garlic roasted new potatoes, winter vegetables and an italian tomato sauce £19 VG, V

Chicken caesar salad with anchovy fillets, pancetta, herb croutons and dressing £16.00 GFA

Fish & chips, large fillet of haddock in a crispy peroni lager batter, hand cut chunky chips,
pot of homemade mushy peas, chunky tartare sauce, lemon slice £18 GF

OR available as a smaller portion £10 GF
Cheese & onion pie, handmade with mature cheddar cheese, bechamal sauce, red, white and spring onion,
hand cut chunky chips OR buttery mashed potatoes, homemade baked beans £16.50 V
Handmade pie of the week... Minced beef & mushroom served in a shortcrust pastry case,
hand cut chunky chips OR buttery mashed potatoes, spring veg and a pan of roast meat gravy £18

Burgers
Served on a glazed brioche bun (or gluten free brioche bun)

Burger of the week... The Mexican, 50z steak burger, spicy Mexican cheese, jalapeno's, tortilla crisps,
baby gem, sliced tomato & onion, served with a mini pan of chilli con carne and fries £20 GFA
The mill burger, two large 50z steak burgers, dry cured back bacon, melted cheddar, baby gem lettuce,
sliced tomato, gherkin, homemade relish, crispy onions, served with fries £18
Handmade spiced chickpea burger, grilled field mushroom, sliced tomato, baby gem, sliced onion
and a tomato & red onion relish, served with fries £17 V



Sandwiches until 4.00pm

Pan seared beef minute steak, with sautéed mushrooms & onions, rainbow coleslaw, dressed rocket,
served in a warm ciabatta with fries £14

Beer battered haddock topped with homemade mushy peas, a pot of chunky tartare sauce, rainbow coleslaw,
dressed rocket, served on malted or white bloomer and with fries £13

Stir fried salt & pepper chicken, mushrooms and onions, rainbow coleslaw, dressed rocket
and served in a warm ciabatta with fries £14

Cajun chicken breast, crispy streaky bacon, melted cheddar, pot of garlic mayo, served on warm focaccia £14

BLT, crispy streaky bacon, baby gem lettuce, tomato and mayonnaise, rainbow coleslaw, dressed rocket,
served on malted or white bloomer and with fries £12

Sweet chilli falafel, stir fried peppers & onions, vegan cheese, rainbow coleslaw, dressed rocket,
served in a warm ciabatta and with fries £12.50 V, VG

Younger Diners/Smaller Plates

Battered chicken nuggets, homemade with breast meat, served with fries and beans £8 GF
Pasta in a tomato sauce topped with melted cheddar £7 V

Fish and chips served with garden peas £8 GF
1/4Ib Cheeseburger and fries £8 GFA

Sides
Deep fried halloumi jenga's with smoked paprika mayo dipping pot £5
Ciabatta garlic bread topped with melted cheddar £4 V, VGA
Mixed side salad £4.50 V, VG, GF

Homemade onion rings £3.50 V, GF
Chunky chips £4 V, GF
Fries £3.50 V, GF
Pot of rich roast meat gravy £2 GFA
Pot of brandy peppercorn sauce £3 GF

Something Sweet to Finish
Cheesecake of the day, please ask about today’s creation £8.50 V
Eton Mess, with fresh berries and raspberry coulis £8.50 GF, V
Apple & cinnamon crumble with warm vanilla pod custard £8.50
Chocolate brownie, served warm with honeycomb ice cream £8.50 V, GF
Classic sticky toffee pudding, butterscotch sauce with warm vanilla pod custard £8.50 V, GF
Homemade profiteroles filled with baileys cream and served with an expresso & dark chocolate sauce £9 V
Cheshire Farm Dairy ice cream, 3 x scoops, choose from ... Chocolate, strawberry, honeycomb, vanilla £6 V, GF

LM: Little Mill Grown V: Vegetarian VA: Vegetarian available V6G: Vegan GF: Gluten free GFA: Gluten free available

Food Provenance: Knowing where food was grown, caught or raised; knowing how food was produced;
knowing how far food was transported.
Kitchen garden & Greenhouse: We grow a large selection of fruit, veg & herbs ourselves.

We forage on the hills around us for field & porcini mushrooms, apples, blackberries, bilberries, wild garlic, wild damson,
plums and elderberries. Our preferred local suppliers in distance order are: Pork: Jane Edge organic (Tamworth) pigs,
Brookside, Rowarth, 100 meters. Lamb: (Jacob) Higher Harthill Fm, Rowarth, 500 metres. Pork: Sean Wintrip, Mellor, 2 miles.
Pork: Eric Davies, Mellor, 2 miles. Beef: (Hereford) Marl House Fm, Hayfield, 2 miles. (Limousin) Heys Fm, Hayfield, 2.5 miles.
Fruit & Veg, Cheshire wholesale, 3 miles. Game: Rowarth or Staffordshire Moorland, O or 14 miles.

Venison: (Roe) Bosley Cloud, Cheshire, 17 miles.

*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 may contain nuts. None of or dishes knowingly contain genetically modified ingredients



