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THE MILL HOTEL

5 Courses | £109.95

Warm artisan bread selection | whipped seasonal butters

Roasted parsnip soup | sourdough bread
Hot-smoked salmon paté | lemon créme fraiche, crostini

Beetroot houmous & winter roasted vegetables | roasted butternut squash,
sweet potato, fresh chives & pomegranate seeds

Duck bon bons | parsnip purée, pickled blackberries

Traditional roast turkey breast | roast potatoes, pigs in blankets, maple roasted parsnip,

g\‘\i‘i© > rainbow carrot, Brussels sprouts, braised red cabbage, apricot & cranberry sausage stuffing,
WN@' Yorkshire pudding, rich turkey

S Q\\@ orkshire pudding, rich turkey jus

\WQ&‘}@ Roasted cod loin | sage & onion crumb, new potatoes,

y@ d sautéed Brussels sprouts & bacon, cranberry dressing

N W Duo of lamb | succulent lamb cutlet, slow-braised lamb shoulder,
t\% \; ’ sautéed potatoes, buttered kale, rich mint jus
- \ Spiced sweet potato & butternut squash pithivier | roast potatoes,
2& roasted rainbow carrots, rich vegetable jus
2
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4N ‘ iti i i
—f«_ifs» X Traditional Christmas pudding | brandy custard
fyrﬁ% Amaretto roasted winter fruit | vanilla ice cream, oat crumb
Jl & ) \\% Cherry & chocolate tart | Chantilly cream
?ﬁ%{ Selection of British cheeses with a glass of port | chutney, grapes, apple,
) g@% < artisan crackers
‘\'V‘V Sy
KD
* followed by tea, coffee & mince pies
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THE MILL
HOTEL

Our suppliers and kitchens handle numerous ingredients and allergens. While we have strict controls in place to reduce
the risk of contamination, unfortunately, it is not possible for us to guarantee that our dishes are allergen-free.

Allergen Key: C celery, G gluten, F fish, CR crustaceans, E eggs, MO molluscs, M milk, SE sesame seeds,
N nuts, MU mustard, P peanut, SO sulphur dioxide, L lupin, S soya

V = Vegetarian on request | VE = Vegan on request | GF = Gluten-free on request | LF = Lactose-free on request

01787 375 544 | sales@themillhotelsudbury.co.uk| Walnut Tree Lane, Sudbury, Suffolk CO10 1BD
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