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B l Head Chef - Adrian Barlea

Stayover Set Menu

Starter collection...

Home-made soup with a warm bread roll

Home-made salmon & coriander fishcake with mixed leaves and a sweet chilli
dipping sauce

Smooth potted chicken liver paté with pear chutney, toasted bread and red chard

Royale of goat’s cheese with pea puree, winter vegetables and beetroot foam

Mains collection...

Pan fried chicken breast stuffed with brie, served with sautéed new potatoes
and tarragon sauce

Pan fried sea bass with chive and potato pancake, wilted spinach and a dill ftomato
and caper dressing

Loin of pork wrapped in Parma ham with braised belly pork, wilted spinach, wholegrain
mustard mash and cider jus

Butternut squash and beetrooft risotto with goat’s cheese and wild mushrooms finished
with balsamic reduction

All our main courses are served with a selection of seasonal vegetables

Awards & recommendations...

* AA good food guide dining recommendation
* Short listed for the taste of Derbyshire 2007
* Top 10 B&B CAMRA Guide 2007

* 2nd in Real Ales CAMRA Guide 2007
* In the Top 50 B&B Daily Telegraph 2007

www.themillwheel.co.uk Tel: 01283 550335



