Starters
(GF Available)

Homemade Soup of the Day

£5.00

Served with warm crusty bread

Double Breaded Brie

£6.50

With a cranberry sauce

Crushed Potatoes

(GF)

£6.00

Cooked in butter with spring onion and bacon
(GF Available)

Tempura Battered Calamari

£6.00

Along with fresh salad and homemade chilli jam

Hot Cheesy Nachos

(GF)

£6.00

With a choice of homemade salsa, sour cream, or guacamole

Children’s Menu
2 Courses + Squash - £6.00

(GF Available)

Chicken or Fish Goujons

(GF)

Sausage and Mash
Cheese and Tomato Pizza
Macaroni Cheese

(GF)

Served with Chips or Mashed Potato and the choice of Peas or Baked Beans
-

One Scoop of Taylors Ice Cream

(GF Available)

Burgers

£12.00

All served with hand cut chips, fresh salad and homemade coleslaw
Choose from;





Homemade Beef
Chicken Breast
Vegetarian

Add Some Toppings?


Cheddar cheese, gherkins, egg

£1.00



Blue cheese, brie, smoked bacon, haggis
or Stornoway black pudding

£1.50

Main Dishes
Chicken or Vegetable Fajitas

(GF Available)

£13.00

Floured tortillas and grated cheddar, with a choice of homemade salsa, sour cream or guacamole

Whole Tail Scampi

£12.00

With homemade tartar sauce, hand cut chips and garden peas

Chicken with Peppercorn Sauce

(GF Available)

£13.00

Choose either haggis or Stornoway black pudding, with vegetable medley and roasted potatoes

Beer Battered or Panko Breaded Haddock

(GF Available)

£12.00

With homemade tartar sauce, hand cut chips and garden peas

Vegetable Moussaka

£10.00

With garlic bread or hand cut chips

Homemade Steak Pie

(GF Available)

£13.00

Served with vegetable medley and a choice of hand cut chips or mashed potato

Steaks
All served with hand cut chips or roasted/boiled potatoes

The Mill Inn Jacobean

£26.00

Two 3oz Beef Fillet steaks in a haggis stack, with peppercorn sauce and vegetable medley

The Mill Grill

£19.50

4oz Flat Iron steak, 4oz chicken breast, pork chop, Stornoway black pudding, haggis, tomato,
mushrooms, fried egg, onion rings and homemade peppercorn sauce

8oz Fillet Steak

£26.00

Served with mushrooms, tomato, onion rings

8oz Ribeye Steak

£22.00

Served with mushrooms, tomato, onion rings
(Gluten Free alternatives available on all of our Steaks)

Friday’s Only, Steak night for Two
Two 8oz Fillet Steak meals

£37.00

Two 8oz Ribeye Steak meals

£33.00

Two 4oz Flat Iron Steak meals

£25.00

Sauces
(GF)

Peppercorn

£2.50

(GF)

Diane

£2.50

(GF)

Blue Cheese

£2.50

(GF)

Garlic Butter

£2.50

Sides
(GF)

(GF)

Hand Cut Chips

£2.50

(GF)

Cheesy Hand Cut Chips

£3.50

Battered Onion Rings

£2.50

(GF)

Our Own Garlic Mushrooms

£2.50

Garlic Bread

£2.00

Cheesy Garlic Bread

£3.00

Fresh Side Salad/Coleslaw

£2.00

Vegetable Medley

£2.50

(GF)

Deserts
All freshly homemade

Cheesecake of the Day

£6.00

Served with Taylors Ice Cream or pouring cream

Sticky Toffee Pudding

£6.00

With hot toffee sauce. Choose from either ice cream, pouring cream or hot custard

Warm Chocolate Brownie

(GF)

£6.00

Served with Taylors Ice Cream
(GF Available)

Warm Waffles

£6.00

Topped with warm homemade chocolate sauce and fresh fruit
(GF)

3 Scoops of Taylors Ice Cream

£6.00

Please ask for all of our flavours
Can’t choose between Ice Cream, Pouring Cream or Hot Custard? Double up!

£1.00

Hot Beverages
Latte / Cappuccino

£3.00

Americano (with or without milk)

£2.60

Espresso

£2.50

Double Espresso

£3.50

Pot of Breakfast or Earl Grey Tea

£2.60

Pot of Fruit and Herbal Teas

£2.60

Hot Chocolate

£3.50

Irish/Liqueur Coffee

£4.50

Password for our Restaurant:
THEMILLINN2
Password for our Bar:
THEMILLINN1
Find Us On Social Media!
The Mill Inn, Coulter
For upcoming events and special offers, visit
us at www.themillinncoulter.co.uk

Please make our staff aware of any allergies or special dietary
requirements when ordering your meals. We have Gluten Free
options available on request. In accordance with Trading
Standards legislation, we are able to provide details of the 14
allergens as well as which foods they are contained in on our
menu. We purchase from local suppliers and use only the
freshest and finest ingredients. It should be noted that small
bones may be found in fish dishes. We would ask for your
patience at busy times, all food is freshly prepared and cooked to
order. If you have any enquires or questions, please do not
hesitate in asking our waiting staff who will be happy to help.

