
The allergens contained in each dish are shown in brackets.

3 Courses £45.00

Notification of a food allergy means your dishes will be served with a small MH&R . If not please check with one of our team members before starting your food.

Our suppliers and kitchen handle numerous ingredients and allergens. Whilst we have controls in place to reduce contamination, unfortunately it is not possible

for us to guarantee that any dishes we prepare for customers with special dietary requirements will be 100% allergen or contamination free.

TO START YOU OFF
Duck tacos, mooli, cucumber, spring onion, hoi sin sauce and sesame seeds (E,G,S,Se)

Milsoms prawn & crayfish cocktail (C,Ce,E,G,Mk)

Korean pork bao bun, mango, charred beansprout & red cabbage slaw, coriander (G,Mk,SD)  

Heirloom Tomato, Peach & Mozzarella salad, basil pesto, balsamic shallots & onion seeds (v) (Mk,N,SD) 

Leek & Potato soup, Smoked Salmon & cream cheese crossiant (F,G,Mk,SD)

Torched mackerel fillet, fennel, apple & green bean kimchee, apple gel (C,F,Mo,S)

Gin & tonic cured salmon, compressed & charred cucumber, dill mayonnaise (E,F,Mu,SD)

MAIN COURSE
Roast sirloin of British beef, roasted veg, braised red cabbage  Yorkshire Pudding & duck fat roast potatoes (E,G,Mk,SD)

Pork fillet, pomme puree, braised hispi cabbage, maple & mustard jus (Mk,MU,SD)

Fish & Chips - Fish in beer batter with chips & tartare sauce with garden peas or mushy peas (E,F,G,Mk,SD)  

this dish is also available in a gluten free option

Pan fried seabass fillets, shellfish bisque, samphire & potato cake (C,E,F,G,Mk)

Oriental chilli & garlic spatchcock poussin with pak choi & sesame stir fried rice (Mk,S,Se,SD)

Herb crusted pave of hake, spinach, crushed Jersey Royals & a creamy fish veloute (F,G,Mk,SD)

Gnocchi, cherry tomato & thyme ragu, parmesan crisp & basil oil (v) (E,G,Mk,SD) 

ALL MAIN COURSE DISHES ARE SERVED AS A COMPLETE DISH. WE HAVE AN EXCITING SELECTION OF SIDES TO ENHANCE YOUR MAIN TO CHOOSE FROM.

SIDES                                                                                                                  

Buttered Jersey Royal potatoes (Mk)  / Fat chips / Skinny chips / Tenderstem® broccoli with romesco & toasted almonds (Mk,N,SD)

Milsoms green salad (Mk,SD) / Garden Peas                                                                                                                   4.25 each

PUDDINGS
Bramley apple & blackberry crumble, vanilla ice cream (v) (E,G,Mk,N)

Vanilla & raspberry ripple cheesecake, raspberry crumb & lemon mascarpone (G,Mk)

Triple chocolate brownie, vanilla ice cream, chocolate crumb & butterscotch sauce(v) (E,G,Mk,S)

Clotted cream pannacotta, blood orange coulis & orange crisp (Mk)

Assington Strawberries and cream (v) (Mk)

European cheeses with onion relish, celery, grapes & biscuits (v) (Ce,G,Mk,Mu,N,SD,Se)

3 Scoops of Ice cream or sorbet - Please see our Ice cream menu for our selection

HOW TO ORDER YOUR FOOD        ALLERGENS KEY:

Any gratuities are entirely at your discretion & will be

shared equally.

Notification of a food allergy will mean your dishes will be served with a small MH&R

If not please check with one of our team members before starting your food.
Great places to eat, drink and stay ™

www.milsomhotels.com

Loved it? Please tell Trip Advisor. Didn't love it? Please tell us & help us get better. 

milsoms

Father's Day Menu

Please speak to a member of staff if you wish to know know 
which cereal containing gluten (G), and which nut (N) is in 
the dish you have chosen.  Allergens are listed below: [C] 
Crustaceans, [Ce] Celery, [E] Eggs, [F] Fish, [G] Cereals 
containing Gluten, [L] Lupin, [Mk] Milk, [Mo] Molluscs, 
[Mu] Mustard, [N] Nuts, [P] Peanuts, [S] Soya, [SD] 
Sulphur Dioxide, [Se] Sesame seeds

Please use the notepad to write your own 
order, with your table number, then give it to 
one of our waiting staff or go to the 'food 
order' point.

http://www.milsomhotels.com/kesgrave-hall

