
T: 01206 322795 / www.milsomhotels.com

november 2010

starters...

soup – potato and watercress

70's prawn cocktail

tomato tartare, creamed fine beans, crostini and herb oil

asian duck tacos, hoi sin

smoked salmon, crab and horseradish crostini, aioli and cucumber noodles

main...

deep fried line caught icelandic haddock in beer batter, chips and tartare sauce

suffolk pork belly, black pudding, sauerkraut and mash

asian spring roll, enoki mushrooms and vermicelli noodles, spicy soy dip

essex birds’ free range organic chicken breast bruschetta, roasted red onion, goats cheese and harissa

whole roast gilt head bream and chermoulah

desserts...

a selection of ice creams or sorbets

sticky toffee pudding and fudge sauce

elderflower crème brulee

triple chocolate brownie, honeycomb ice cream and fudge sauce

a selection of british cheeses with fig relish and oatcakes

Library …

The finest places to eat. drink. stay.


