
Starters 

(V) (GF*) Soup of  the Day          £6.25 

Chef ’s homemade soup served with warm bread roll & butter 

(GF*) Chicken Liver & Cointreau Pate        £6.95 

A smooth pate served with red onion chutney, salad garnish & toasted brioche  

(GF) Corn Mill Prawn Cocktail         £7.50 

Served with Marie Rose sauce 

Arrabbiatta Meat Balls           £7.50 

Mix of  beef  and pork with pepperoni, in a spicy tomato sauce, topped with mozzerella  

(V) (GF*) Garlic Mushrooms in a Cream Sauce      £6.95 

Served with salad garnish & toasted ciabatta 

(V) Breaded Brie             £6.95 

Deep fried and served with a salad garnish and a Cumberland dipping sauce  

Lamb Kofta              £7.50 

Spiced lamb on skewers, served with salad garnish, lemon wedge and mint raita 

Mornay Pancake             £7.50 

Pancake filled with haddock, smoked haddock and leek, topped with rich cheese sauce 

Warm Salad              £6.50 

Warm chorizo, bacon, sweet peppers and peas with mixed leaves, dressed with balsamic 

glaze and topped with a poached egg.            

        

(V) Vegetarian   (VG) Vegan   (GF) Gluten Free   (GF*) can be made Gluten Free 

(EBS) = 2 Course Early Bird Supplement  

Early Bird Special 2 Courses £20.95* 

Served Mon – Sat 5.30pm - 7.30pm  

*supplements may apply  



Main Courses 
From The Grill 

(GF*) 8oz Sirloin Steak        (EBS £5.00) £21.95 

Served with grilled tomato, mushrooms, salad garnish, chips & a choice of  sauce 

Choose from Peppercorn or Garlic Butter 

Surf  & Turf           (EBS £5.00) £21.95 

4oz sirloin steak & scampi, served with tomato, grilled mushrooms, salad garnish,  

chips, tartare sauce & lemon wedge 

Corn Mill Homemade Burgers 

Choose Beef  or Chicken  

Served in a toasted bun with salad garnish, chips & coleslaw 

Plain               £13.50 

Cheese               £13.95 

Cheese & Bacon              £14.95 

Peppercorn Sauce             £14.50  

Cornmills Brunch Burger                 £15.50 

Burger, cheese, bacon, hash brown and fried egg 

Pizzas 

Pepperoni (Mozzerella, pepperoni, oregano)         £13.95 

Meat Feast (Mozzerella, pepperoni, ham, spicy pork meatballs, oregano)   £13.95 

(V) Californian (Mozzerella, goats cheese, diced tomato, red onion, oregano) £14.25 

Chilli Beef  (Strips of  beef, sweet chilli sauce, mozzarella and spring onions)    £14.50 

(V) Pizza Margarita (Mozzerella, oregano & rocket)       £12.95 

(V) Veggie Supreme                                                                                    £12.95 

(Mozzerella, red onion, mushrooms, peppers, sweetcorn & oregano)   

(V) Vegetarian (VG) Vegan (GF Gluten Free) (GF* can be made Gluten Free)   

(EBS) Early Bird Supplement  



(GF*) Corn Mill Roast of  the Day          £15.00 

Served with Yorkshire pudding, roast potatoes, seasonal vegetables & gravy 

(GF*) Chef ’s Chicken Curry          £14.95 

Served with boiled rice, naan bread, poppadoms & mango chutney 

(V)(GF*) Chef ’s Vegetable Curry          £14.50 

Served with boiled rice, naan bread, poppadoms & mango chutney  

Beef  Bourguignon             £15.95 

Classic beef  in a rich sauce of  mushrooms, bacon, baby onions, garlic, red wine and 

thyme. Served with mashed potato and fresh vegetables 

(GF) Blackened Cajun Chicken          £15.50 

Served with sweet potato wedges, salad garnish & sour cream 

Beef  Lasagne  Served with garlic ciabatta       £14.50 

(V) Vegetable Lasagne Served with garlic ciabatta      £13.95 

 Chicken Breast             £15.50 

With a leek and bacon cream sauce, served with garlic roast potatoes and fresh             

vegetables   

Pork Fillet Medallions                          £15.95 

Pan fried and served with a white wine and mushroom sauce, spinach, roast potatoes 

and fresh vegetables 

Calves Liver              £16.50 

Chargrilled with red wine jus, baby onions, mustard mash, bacon and fresh vegetables 

Pies     All served with roast potatoes, fresh vegetables & gravy  

Corn Mill Steak & Ale Pie           £15.00 

Steak, Guinness & Stilton Pie          £15.50 

Turkey, Ham and Mushroom Pie         £14.50 

(V) Vegetarian (VG) Vegan (GF Gluten Free) (GF* can be made Gluten Free)   

(EBS) Early Bird Supplement  



From The Sea 

Beer Battered Haddock                £15.95 

Served with hand cut chips, minted mushy peas, tartare sauce & lemon wedge  

Breaded Scampi                    £14.95 

Served with salad garnish, hand cut chips, garden peas, tartare sauce & lemon wedge 

Steamed Salmon                       £15.95  

Sat on a bed of  spinach, with a white wine, mussel meat and prawn sauce, served with 

sweet potato wedges and fresh vegetables  

Austrian Smoked Seabass                    £15.50 

Poached seabass fillets in a cream sauce, red apples & peas, topped with Austrian 

smoked cheese, finished in the oven, served with roast potatoes and fresh vegetables  

 

Vegetarian 

(V) (GF) Homemade Halloumi Strips        £14.95 

Breaded in Panko breadcrumbs served with sweet potato wedges, salad garnish and 

sweet chilli sauce 

(V) (VG) (GF)Wild Mushroom and Tarrogan Arancini    £14.95 

Delicious rice balls, served with vegan cheese sauce, roast potatoes and fresh vegetables 

Side Orders 

(V) (GF)  Hand cut Chips, French Fries, Jacket Potato or Vegetable Portion                                £4.50 

(V) Garlic Ciabatta or Onion Rings                                                                                                          £4.50 

(V) Corn Mill Homemade Coleslaw                               £2.25 

(V) (VG) (GF) Side Salad (mixed leaf, red onion, peppers, cucumber, tomato & sweetcorn)    £3.50 

(V) (VG) (GF) Sweet Potato Wedges               £5.00  

(GF) Corn Mill Salads £13.50  

All our salads are served with crisp iceberg lettuce and a chopped mix of  cucumber,  

tomato, peppers, spring onion, sweetcorn, grated carrot, red onion and dressed with a 

light vinaigrette. Choose from - 

Warm Chicken & Bacon, Warm Cajun Chicken, (V) Grated Cheddar, 

Tuna & Sweetcorn Mayonnaise, Sliced Roast Beef  or Ham, 

(EBS £1.50) Poached Salmon & Prawn or Prawn in Marie Rose sauce  

( V) Vegetarian (VG) Vegan (GF Gluten Free) (GF* can be made Gluten Free)   

(EBS) Early Bird Supplement  


