
 
 

Served from 2nd to 22nd December 2022 
 

served Tuesday - Saturday 
12:00 - 14:00
17:00 - 20:00

 
2 Courses £28 -Child £14
3 Courses £32 -Child £16

 
Book online, via email or call us. 

Non-refundable deposit of £10 per person 
will be required within 5 days from the booking 

(at time of booking if booking online).
 
 

please email us with your pre-order 7 days prior  to your booking
 info@themillracepub.com

 

Festive Menu



 

 

Festive Menu
 

STARTERS
 

Home made butternut squash,  cumin and lentil  soup
 served with salted butter  and fresh homemade roll .   (  VE,  PB,  GF)

Smoked mackerel  pate
 with gin-soaked cucumber,  di l l  and sourdough crumb.

Chicken ballotine
with pickles,  crispy poached egg with Panettone toast.

Goats cheese and honey mousse
 with black ol ives puff  pastry twist .  (VE)

Textures of  beetroot  
 homemade beetroot carpaccio,  pickles,  crisps,  f luid gel  and micro herb salad (VE,  PB,  GF)

 

MAINS
 

Herefordshire free-range turkey breast wrapped in Parma ham
Served with duck fat  and thyme roast  potatoes,  chestnut stuffing,  pigs in blankets,  selection of

seasonal  vegetables,  braised red cabbage and homemade jus.
Herb crusted fi l let  of  cod

Served with mixed bean cassoulet  and samphire.  (GF)
Shin of  Herefordshire beef

Served with creamy horseradish mash potatoes,  honey glazed chantenay carrots,  streaky bacon
and bourguignon sauce.  (GF)

Wild mushroom, Gorgonzola and thyme risotto
Served with rocket  and walnut salad and crispy poached egg.  (VE,  GF)

Individual  celeriac and wild mushroom wellington
Served with creamy tarragon sauce and selection of  seasonal  vegetables.  (VE,  PB,  GF)

 

DESSERTS
 

Panettone bread and butter pudding
Served with Courvoisier  crème anglaise.

Traditional  Christmas pudding
Served with Courvoisier  sauce and cranberry conserve.

Triple chocolate baked cheesecake
Served with kirsch-soaked cherries  and vanil la ice-cream.

Limoncello posset
Served with pomegranate seeds and l ime and coconut sable.  

Walnut and pistachio Baclava
Served with blood orange sorbet.  (VE,  PB)

Cheeseboard
Selection of  3 cheeses,  crackers,  grapes,  celery,  walnuts,  red onion marmalade and salted butter.

 (Supplement of  £2 required)
 
 

 

VE- suitable for Vegetarians PB- Plant BasedGF - Gluten Free
 


