PRE-DINMMER ¢ COTIL

QUDDLES
gmf’tﬂw; % £750

Tiger prawns in garlic, chilli, herbs and sherry

Sweet FPotate ZO@/?@S Zith Chiorize £350

%@W%JW/WM

Accompanied by sundried tomatoes, queen olives, homemade pickles and breads —Enough for 2

HOMEMADE RUSTIC HREADS

For 2 to share

Baked in-house and served straight from the oven with delicious flavoured butters

Olive & Resematry Gread e

With sundried tomato butter

Zoﬂm Ale Bread cs

With roast beef butter

Cheese & @M&M/%DW%

With sage butter

: GHE QILLHOUSE *

The Millhouse at Skidby was first founded in 1990 by Franco Ciuffetelli spurred by his passion for fine food and wine,

he had a vision for the little white cottage nestled beneath the spectacular windmill.

Originating from the Abruzzo region of Italy, Franco planted his roots firmly in East Yorkshire and The Millhouse with its

exquisite setting, friendly service and great food soon established itself as a firm favourite.

Today, The Millhouse remains in family hands and with a recent new expansion including new dining area,

first floor private dining room with balcony, al fresco terrace and landscaped gardens,
it has now been taken into a new era whilst continuing to strive for success.

Future plans for the Millhouse include an all weather BBQ and hog roast lodge and following the recent approval of

plans, 4-5 boutique bedrooms are in the pipeline for the near future.



STARTERS

5,%0% INussels Areabiata 750415

Rope grown mussels in a spicy tomato, garlic & white wine sauce, served with olive & rosemary bread

¢ ’ / .
INills" Prawn Cocktail c7
Greenland prawns layered with a brandy laced Marie Rose sauce topped with avocado mousse and
panko crusted tiger prawn served with buttered granary bread

Salt 5%4@&/ 5@4/%»/95’ & Beetroot Weee ZOJ%/S £11

Red and golden beets roasted, pureed and marinated

5@%& qgo f&a/b £550

Served with Wold Top Ale bread

@WMWU

Topped with a pea jelly and parmesan straw

Foan Fried Cod & Chorizo Fishcakes <7

Served with a mango & lime salad and miso mayonnaise

Baked Crotin of Groats Chieese <7

With caramelised onion jam, candied pecans and olive & rosemary bread

CHhill & Semolina @MM@M%&W&?

Deep fried and served with aioli and kaffir lime

@M%qﬂ Crab o

With a citrus and chilli mayonnaise, watercress and fresh chilli

%mmo/.ft@m/’w,eﬁ

Accompanied by sundried tomatoes, kalamata olives, homemade pickles and breads —enough for 2

CS@MWMM/VLMW £6.50

On toasted sourdough topped with deep fried duck egg and balsamic reduction



%/%ﬂ%ﬂ%&é% ,,,,,,

- MITREES |

Fillet of Beef Rossini <27

8oz fillet pan fried with butter on a brioche croute and topped with chicken liver parfait
Served with wild mushrooms, wilted greens and a red wine & Madeira jus

Lebster Thewmidbre e

Whole or half lobster flared in brandy with a classic thermidor sauce and returned to the shell finished with
a gruyere and parmesan glaze served with seasonal dressed salad and French fries

Puma Prapped Pheasant Breast 1o

Boned and rolled breast wrapped with Parma
served with poached baby pear, herb rosti potato, crispy black pudding and thyme sauce

Fillet feq[ Smﬁw/wﬁ[ £23

Tender strips of fillet beef sautéed and finished in a rich brandy, cream, mushroom and mustard sauce ac-
companied with a timbale of steamed rice

T)Dm/e/ cgfca/afe af Wm £16

Topped with smoked ham and Swiss cheese served with spaghetti Milanese

Fillot 0/60/(% §W0/WW6 £23

Pan fried in a butter, lemon, white wine & parsley sauce served with boiled new potatoes & sugar snap peas

IMoreccan 5% WW& 757%@ £13

Served with saffron scented cous cous, greek yoghurt and grilled flat bread

Fancetta %/za/ﬂ/aeo/ ﬁm 0/ Uenison <15

With venison bourguignon, herb potato pie and sticky red cabbage

5,%66/ /W&S% Vil r23

Upon a red lentil dhal accompanied with cucumber raita and onion bhaji

?@Mé (VW/% 5&2@/@/ £13

Finished with Milanese sauce and sautéed potatoes

Herb Kuybbed Fok lenderloin cis

With crispy black pudding, sage & apple fritter, Braeburn compéte and cider sauce



Flom e Cfull.....

- STERKS

All our steaks are 28 day aged and served with hand cut chubby chips, half roasted globe of garlic,
vine roast cherry tomatoes, leek & parsnip crisps and a sauce of your choosing

Sirebloin 100z <20 % cgye 100z 123

Firm and succulent with a bold meaty flavour Marbled throughout for a full bodied flavour
Fillet Soz c25 @&é@fﬂéﬁa@M/ZZa@ £36

Lean and naturally tender with a mild flavour and AKA ‘Cowboy Steak’

fine grain texture A Flavoursome marbled cut on the bone

5&0‘% & Wﬁ%
50z chargrilled fillet steak cooked to your liking, half lobster and pan fried tiger prawns topped with garlic

butter and rock salt served with skinny French fries and lemon dressed samphire

CSW@S; Peppercorn, Diane, Yorkshire Blue, Béarnaise

j%awy/@%m M@Wﬁ%ﬁ%mﬁmyf)

Rare Cool centre, bright red throughout
Medium Rare Warm centre, red throughout
Medium Warm, pink centre

Medium Well Hot, small trace of pink in the centre
Well Done Hot, fully cooked throughout

N

o

AT OUR GilbLE

Chateaubriand 8oz c55
For 2 7%57@&

Heart of the fillet cooked to your liking and carved at your table. Served with hand cut chubby chips,
half roasted globe of garlic, vine roast cherry tomatoes, leek & parsnip crisps and béarnaise sauce

Herh @Zwﬂ‘e&/@@% %M/@Z@ Semfwg £40
For 2 Feople

With green beans, dauphinoise potatoes and a fresh mint & rosemary jus

Nole Dover Sole Approx 200z £26

Grilled with butter, fresh lemon and rock salt, filleted at your table and served with skinny French fries

D



Fand Cut Cliabby Chips 350
Skinng French Fries L350
Sweet Fotato [edges TOith Chotizo £350
Buttered Seasonal Vegetables <30
Creamed Cabbage TOith Smoked Bacon £3.50
Spring Onion & Mascarpone Crusthied Fotatoes £350
Fouse Nixed Saladcs50

%%@( 5&&/ £3.50

With olives and feta cheese
&oy/a% Onion ng/f £3.50

@WW@ Fotatoes £3.50

%Mogaﬁ 7{/01% £750

Tiger prawns in garlic, chilli, herbs and sherry

Olive & Qagema/z% ﬁm/ £5

With sundried tomato butter

200l Ty Ale Bread e

With roast beef butter

With sage butter



