
TUESDAY -  THURSDAY 

6.30PM - 9PM

FRIDAY -  SATURDAY 

6.30PM - 9 .30PM

DINNER MENUMINSTER MILL

For our dinner inclusive guests, you’ve got £50 per person to indulge!

All prices include VAT at the standard rate. We add an optional 10% service charge 

to your bill of which 100% is paid to the hotel team.

Some of our food and drinks may contain nuts and other allergens. Please speak to us before placing 

an order so that we can advise you on your choice. Our kitchens and bars handle all allergens and use 

shared equipment, so unfortunately, we cannot guarantee that they are trace-free. Our vegan recipes are 

prepared with vegan ingredients, but they may still contain traces of all allergens.

SEASO N AL SIPS

LEMO N  BASIL VO DKA MARTIN I 

Ketel O ne Citroen Vodka, fresh lemon juice, fresh basil leaves

£14

LAVEN DER CO LLIN S

Cotswold Dry Gin, fresh lemon juice, lavender sugar

£14

RO ASTED BLACKBERRY MO JITO

Appleton Estate Classic W hite Rum, blackberries, lime, mint

£14

CUCUMBER & LIME SPRITZ

Fresh cucumber, fresh lime juice, syrup, fresh mint, sparkling water

£11

RED BERRY HEAVEN

Strawberries, raspberries, blackberries, grenadine, lemonade

£11

FIRESIDE MO MEN TS

N ot ready to say goodnight? W e invite you to continue the

enchantment by joining us fireside. W hether you

GIN GERBREAD LATTE £5

SPICED HO T CHO CO LATE £12

W ith Kraken Black Spiced Rum

CIN N AMO N  TO DDY £12

W ith Beeble Honey

MIN STER TEA FO G £5



Some of our food and drinks may contain nuts and other allergens. Please speak to us 

before placing an order so that we can advise you on your choice. Our kitchens and bars 

handle all allergens and use shared equipment, so unfortunately, we cannot guarantee that 

they are trace-free. Our vegan recipes are prepared with vegan ingredients, but they may 

still contain traces of all allergens.

All prices include VAT at the standard rate. We add an optional 10% service charge 

to your bill of which 100% is paid to the hotel team.

W HILE YO U PO N DER TIDE TO  TABLE

CO TSW O LD CRUN CH SO URDO UGH £8 HALIBUT £34

Smoked butter, Marmite butter W ild garlic gnochhi, wild mushrooms

CHARCUTERIE £10 CO D & PRAW N £28

House pickles W ild rice, Thai red curry sauce

BEETRO O T HUMMUS £6

Cucumber, sourdough croutons

SMALL PLATES CHEFS PICK 'THE W ILDLIN G ADVEN TURE'

CO D BRAN DADE FRITTERS £13 Let Head Chef, Matt lead the way with a culinary £65

Lemon, dill adventure of creativity and quality for the whole table. 

THYME HASH BRO W N  £12

Vegan feta, shallot
BIT O N  THE SIDE

SPICE CHICKEN  CRO Q UETTE £12
THICK CUT CHIPS £8

Kohlrabi, pineapple, coriander
Bernaise

TEA CURED SALMO N  TARTLETS £15
SKIN  O N  FRIES £8

Lemon, fennel
Parmesan, truffle emulsion

BLUE CHEESE BEIGN ETS £13
DAUPHIN O IS PO TATO £8

Beetroot, apple
Crispy onions

DUCK LIVER PARFAIT £13
CHARRED BRO CCO LI £8

Rhubarb, nasturtium, brioche
Pumpkin seeds, sweet chilli dressing

CHAN TEN AY CARRO TS £8

Honey mustard

FARM TO  FIELD
DESSERTS

'BUBBLE & SQ UEAK' £20
STICKY TO FFEE SO UFFLE £14

Chargrilled hispi, cheddar, truffle
Butterscotch sauce, clotted cream ice cream

CAULIFLO W ER PUMPKIN  SATAY SKEW ERS £18
DARK CHO CO LATE FO N DAN T

Chickpeas, pickled chilli
Pistachio, blood orange sorbet

W HITE CHO CO LATE & RHUBARB BAVARO IS

Poached rhubarb

CO CO N UT PAN N A CO TTA

O UT TO  PASTURE Pineapple, mango

RO AST LAMB RUMP £32 PAXTO N  & W HITFIELD CHEESE

Sweatbreads, black garlic, asparagus Chutney, crackers, celery

PO RK FILLET £26 CHEF'S SW EET TREATS

Black pudding, cauliflower, sultana

SO Y GLAZED SHO RT RIB £30

Pickled carrot, mooli slaw

CHATEAUBRIAN D FO R TW O £95

Bearnaise, glazed shallot, mushroom, fries

£5

£20

£12

£12

£14


