
                    

Breakfast 
Monday to Saturday 10am – 12 noon 

Toast (2 slices) butter and jam  £2.50 

Warm all-butter French croissant, butter and jam  £2.90  

… as above with an extra croissant  £3.30 

Breakfast baps with a choice of bacon or sausage £3.50 

Add egg and mushrooms £0.70 each 

Full English Breakfast £6.95 

2 sausages, 2 rashers of bacon, mushrooms, beans, and 

choice of fried, scrambled or poached egg with toast or fried bread  

Add black pudding and/or a grilled tomato £0.70 each 

Light Bites 

Monday to Saturday 10am – 5pm 

Scrambled egg on toast  £4.50 

Smoked salmon and scrambled egg 
Sandwiches 

on toast £6.95 All served on multigrain brown or white bread 

with a dressed side salad Toasted teacake with butter and jam  

£2.50 Ham & wholegrain mustard £5.50 

2 slices of Lincolnshire  Falafel, houmous & rocket on toasted pitta 

plum loaf & butter   £2.50 bread, with yoghurt mint dressing  £5.50 

… or toasted with Just Jane cheese  £3.30 Cheddar cheese & red onion chutney £5.50 

Slice of cake (please see selection) Sausage & caramelised red onion chutney 

from £2.80 £5.75 
Plain croissant without butter or jam  Tuna mayonnaise £5.95 

£1.70 Prawns in a Marie Rose dressing £5.95 
Raisin scone £2.75 Wraps  

 with clotted cream and strawberry jam 
 All served with a dressed side salad & chips 

Jackets  
Warm pulled pork with a bbq sauce  

£8.50 

All served with a dressed side salad Warm chicken & bacon, Caesar dressing  

Plain with butter £5.25 £8.50 
Prawn, cheese, tuna mayo, coleslaw, Warm shredded duck with hoisin sauce  

or baked beans £8.95 
1 filling £5.95 Battered haddock goujons, tartare sauce, 

2 fillings £6.95 and shredded iceberg lettuce £7.95 

Mezze Boards & Crudités 
‘Millers’ Mezze Board  £10.95 

Olives, sun-blushed tomatoes & houmous, toasted pitta bread,  

feta, rocket, stuffed vine leaves and parma ham  

Crudités  £6.50 

 Batoned vegetables, pitta bread strips with houmous & tzatziki yoghurt for dipping 

Afternoon Tea 

3pm to 5pm every day 
 Pot of tea, one & a half rounds of sandwiches (smoked salmon & cucumber on brown multigrain, ham & 

wholegrain mustard mayonnaise on white, cheddar cheese & chutney on brown multigrain) a raisin scone 

with butter, strawberry jam & clotted cream, raspberry Bakewell tart, chocolate cheesecake shot, macaroon. 
Please pre-book for afternoon tea and please note we also require a deposit 

 
£12.50 per person or £15.45 with a glass of Prosecco 

 Starters          
Soup of the day £5.50  (please see today’s specials menu for choices)  

 with crusty bread and butter 

Chicken liver, brandy and chive paté £5.50 

with spiced apple compote and rye toast 

Sesame chicken fillets £5.50  

 with soy pickled vegetables, honey and lime dip  

Sliced smoked salmon £5.95  

 with horseradish and chive potato salad, watercress and a lemon vinaigrette 

Ginger spiced sweet potato cakes  £5.50 

£5.50 

 

with avocado lime salsa 

Wild mushrooms on toast  £5.50 

 finished with cream, truffle oil and parmesan  
 

Mains 

Boeuf bourgignon cottage pie £13.95 

 with wilted greens and red wine gravy 

Roast rack of lamb £15.95 

 with root vegetables and rosemary creamed potatoes 

Pan-roast chicken breast £13.50 

 with smoked bacon, garlic and thyme cream, sauté potatoes 

Baked fillet of seabass £13.95 

 with braised peppers, vine tomatoes and lemon buttered potatoes 

Poached fillet of smoked haddock £12.95  

with wilted spinach, rosti potato, wholegrain mustard velouté  

Chickpea, cherry tomato and mangetout curry £11.95 

 with braised cardomom rice, crispy poppadoms   

 Lincolnshire bangers & mash  £10.95 * 

Creamy mashed potato topped with three  

Lincolnshire sausages, seasonal greens and gravy 

Scampi, chips & peas  £10.95 * 

Wholetail breaded scampi, chips and garden peas,  

lemon wedge and homemade tartare sauce 

Haddock, chips & mushy peas  £12.50 * 

Ale-battered fillet of fresh Grimsby haddock, hand-cut chips,  

genuine Harry Ramsden mushy peas and homemade tartare sauce 

Hunter's chicken  £10.95 *  

Pan-roast chicken breast topped with bacon, cheese & bbq sauce,  

with chips & salad 

8oz Gammon steak £10.95 * 

 with free-range egg, chips and salad 

 

*  Smaller adult portions of these are available for £7.95 
 

The following Mini-Millers meals (suitable for children up to 10 years old) are also available:  

Scrambled egg on toast £3.00  

Battered haddock goujons, chips and beans (or garden peas) £4.95  

Sausage, chips and beans (or garden peas) £4.95  

Spaghetti Bolognese £4.95  

 

 Vegetarian    Vegan     Gluten free 
 

Steaks, Ribs & Burgers  
All our steaks are chargrilled to your liking and are served with a roasted-garlic tomato,  

a flat mushroom, peas, beer-battered onion rings, chips and a salad garnish 

Steaks 

8oz Lincolnshire rump steak  £14.50 

8oz Lincolnshire sirloin steak £17.95  

8oz Lincolnshire rib eye steak £17.95  

8oz Lincolnshire fillet steak £26.95 

Steak Sauces £2.80   

pepper. stilton . diane  

 
Ribs/Combos 

Ribs and ribs combos are served with chips, beer-battered onion rings, coleslaw and a salad garnish 

Full rack of pork ribs with a sticky hickory sauce  £14.50 

Chicken & ribs  

half rack £15.50 . full rack £18.95 
Steak & ribs  

6oz rump and half rack £17.50 . 6oz rump and full rack £19.95 

 Burgers 

Millers burger £11.50 

with cheese, bacon, pickled gherkin, sliced tomato, chips, salad and  

beer-battered onion rings in a rustic white roll 

Chicken breast burger (available plain or cajun-battered) £11.95 

with chipotle mayonnaise, coleslaw, onion rings, chips and a rustic white roll 

Portobello & halloumi burger  £10.95 

A giant Portobello mushroom with halloumi cheese, peppers and salad,  

served in  a rustic white roll with chips, side salad and beer-battered onion rings 

 
Salads 

House salad  £6.50 

Mixed leaves with sweet peppers, cherry tomatoes, mozzarella and parmesan shavings finished  

with a light mustard dressing 

Chicken & bacon Caesar salad £10.95 

 with cos lettuce, parmesan, croutons and egg 

Warm ham hock salad with a poached egg  £10.95 

dressed leaves, cherry tomatoes & sweet peppers, with balsamic dressing  

Seared salmon salad £13.65  

citrus dressed herb salad with shaved fennel & radish 

 
Sides 

Beer-battered onion rings (8)  £2.50 

Twice-cooked chips  £2.90 

Dressed side salad  mixed leaves, peppers and cherry tomatoes  £2.50 

Garlic focaccia  £2.80  

Garlic focaccia with cheese  £3.90  

Olives (green & black pitted) in oil with herbs  £3.50 

 



                    

Millers through the week 

 

Millers through the week 
 Curry & Chilli Monday (lunch & evening) 

Why not try our home-made curry or our house chilli? Our Curry comes with rice and chutney, a 

popadom, a naan bread and a FREE DRINK from the list below. Our House Chilli is made with seasoned, 

coarse-ground beef in a chilli red pepper and tomato sauce with fresh oregano, and served with long-

grain and wild rice, tortilla chips and a home-made guacamole dip. Chilli also includes a FREE DRINK 

from the list below. 

£7.95 (includes a free drink) and a vegetable curry option is always available. 

 
Top Dog & Chilli Tuesday (lunch & evening) 

Our hot dogs aren’t just any hot dogs – they’re Top Dogs!  A choice of giant sausage from the award-

winning butchers, Mountain’s of Boston, or giant brockwurst in a torpedo bun with a salad garnish, 

coleslaw, chips and a chip-dipping sauce, or why not try our House Chilli made from seasoned, coarse-

ground beef in a chilli red pepper and tomato sauce with fresh oregano, and served with long-grain 

and wild rice, tortilla chips and a home-made guacamole dip £7.95 

 Steak & Ribs Wednesday (lunch & evening) 
Free bottle of wine with any two steaks or grills 

A free bottle of house wine or Prosecco or a free drink each from the list below  

when you order two meals from our Steak or Ribs menu.  

Also includes a free sauce with all steaks and steak/ribs combos. 

 Thursday Night is Millers Music Night 

Sit back and enjoy live music – either jazz, folk or guitar soloist. If you don’t want to eat with us, just 

come in for a drink and enjoy the music. See blackboard and website for details. 

Fizz Friday (all day) 

Relax & start your weekend with a glass or two (or several!) of sparkling Prosecco 

Only £2.95 for a 125ml glass or £15.95 a bottle or £29.95 for a magnum 

 
Fizz & Chip Friday (12 noon to 9pm) 

Traditional, beer-battered haddock and chips with Harry Ramsden’s own mushy peas, and  

a Kir Royale cocktail (or a FREE DRINK from the list below) £12.50 

 

Traditional Sunday Lunch (12 noon to 3pm) 
Roast beef, lamb or chicken with seasonal vegetables 

~ Please see our Sunday Roast menu (vegetarian and fish options also available) ~ 
 

Anniversary or Birthday this week? 

Celebrate your birthday or anniversary with us on a Tuesday or a Sunday evening (from 5pm) and the 

first round is on us! Choose your FREE DRINK from the list below with all main meals for EVERYONE in 

your party if it’s your birthday or anniversary week. 
 

 
Drinks choice for Curry & Chilli Monday/Steak & Ribs Wednesday/Fizz & Chip 

Fridays/Anniversary and Birthday Nights 

Bottles (where applicable) (750ml): Shiraz, Sauvignon Blanc, Rosé or Prosecco.  

By the glass (125ml): Merlot, Shiraz, Sauvignon Blanc, Chardonnay, White Zinfandel,  

                        Prosecco, a pint of Carlsberg or a medium Pepsi/Diet Pepsi/Lemonade. 
  

                  Food    

 
 

5 Mill Court, Carre Street, Sleaford, Lincolnshire NG34 7TW 

01529 414888      www.millerssleaford.co.uk 

info@millerssleaford.co.uk  
  

 All our food is freshly prepared and cooked to order, so during busy times 

there may be a little wait, but please let us know if you feel it is taking too 

long and then we will keep you updated with progress. 
 

 

 

We are open seven days a week 

 Monday to Saturday 10am – late. Sunday 11.30am – late  

and meals are served at the following times: 

   

Monday to Thursday 10am - 12 noon   Breakfasts 

 10am - 5pm   Light bites 

 12 - 3pm & 5pm - 9pm   Main meals 

Friday & Saturday 10am - 12 noon   Breakfasts 

 10am - 5pm   Light bites 

 12 noon - 9pm   Main meals 

   

Sunday 12 noon - 3pm   Sunday roasts 

 12 noon - 8pm   Main meals 
 

Find us on Facebook – Millers Café Bar & Brasserie    

 

ALLERGENS? If you have a problem with allergens and would like further details of what our foods may 

contain, please ask a member of staff.  PLEASE NOTE: all prices and descriptions are shown in good faith and 

may be changed without notice. Fish and meat dishes may contain bones, and olives etc may contain stones 

(even if noted on the menu as pitted).  
 

 

Valid from Sept to 25 Nov 2018 (v2 issued 25.9.18) 

Desserts 

 

 Bramley apple and blackberry crumble £4.95 

with lemon and vanilla custard  

 Salted caramel double chocolate brownie £4.95 

 with raspberry compôte   

Warm coconut rice pudding, mango and orange salad   £4.95 

 Blueberry and white chocolate cheesecake £4.95 

with blueberry purée almond praline  

 Espresso crème brulée £4.95 

with an almond biscotti  

Lincolnshire cheeseboard   £5.95 

 with grapes, celery & Lincolnshire plum loaf and cheese biscuits   

Milk chocolate fondue   £5.50 

with marshmallows & fruit dippers (please see small print below)  

Ice cream   £3.95 

(3 scoops) choice of salted caramel, vanilla, strawberry  or chocolate  

Sorbets   £3.95 

(3 scoops) choice of passionfruit, lemon or raspberry  

Gelato & espresso (our house special) 

three scoops of gelato on an amaretti base, served with a fresh espresso  

for you to pour over the top 

 

£4.50 

And why not try: 

 

 

    Dessert wine 
 

Kourtaki    15% abv  125ml   £3.85  

A classic, deliciously sweet, Greek, red dessert wine by Mavrodaphne of 

Patras.  Served chilled  

 

  

Mead 
 

Traditional Mead   14.5% abv  125ml £3.85  

This sweet, deliciously full-flavoured, honey-based wine is one of our best 

finds and we can wholeheartedly recommend it on its own or with any of 

our desserts. Served at room temperature 

 

  

  

If you are unhappy with any aspect of your experience at Millers, including the 

food and service you received, please inform your server immediately, and if they 

cannot resolve the issue to your complete satisfaction please ask to speak to the 

Duty Manager 

  

  

  

Chocolate Fondue Elf & Safety (the small print) 

We love fondues and hope you will too. Whether you are a regular fondue fan or a newbie, please 

read the notes below.  Stating the obvious, the skewering forks, pot and contents are hot. Please 

be careful if moving the fondue pot to ensure the tea-light does not drop out of the base. When you 

have finished and only if it is safe to do so, please blow out the tea-light.  Beware, the fondue pot 

and chocolate will remain hot for some time, so please be careful. All children must be carefully 

supervised by a responsible adult at all times. We know the above all sounds very ‘elf and safety’, 

but we want you to enjoy a fondue as much as we do, so happy dipping! 

 


