
much more than just a hotel
millfieldshotel

Please note; Allergy advice has been listed for each dish on this menu, but we still advise that you inform your 
server of any dietary requirements, food allergies or intolerances you may have

 1-celery  2-cereals containing gluten   3-crustaceans   4-eggs   5-fish   6-lupin   7- milk   8-molluscs  
 9-mustard   10-nuts   11-peanuts   12-sesame seeds   13-soya   14-sulphur dioxide

Millfields Hotel, 53 Bargate, Grimsby, N E Lincolnshire, DN34 5AD
Tel: 01472 356068  -  e-mail: info@millfieldshotel.co.uk  

  Website: www.millfieldshotel.co.uk

STARTERS
Traditional French Onion Soup, Toasted Croute, Molten Cheese. £7

Chicken Liver Pate, Apple & Stilton Crumble, Toasted Sourdough. £7

Cherry Tomato Bruschetta, Pesto, Mozzarella, Balsamic Syrup. £7

Creamy Garlic Mushrooms, Black Pepper Crouton.

£7
Warm Crusty Bread, Balsamic Dipping Oil & Whipped Marmite

Butter. 

MAINS
Choose From our selection of slow cooked meats.  

Slow Cooked Blade of Beef.

Slow Cooked Belly Pork. 

Roast Chicken Supreme 

£17

SUNDAY LUNCH MENU

Extras  £3.00
Cauliflower Cheese 1-7-9 - Stuffing Balls 1-2  - Honey Roast Carrots 

 Roast Potatoes- Mixed Greens - Parsnips. 

2, 7, 14

2, 7, 14

2-7-14

Please ask your server for todays Desserts. 

SUNDAYS 12PM - 3PM 

2-7-14 £7

2-7-14

£17

£17

Main Courses served with Yorkshire Pudding, Stuffing,
Roast Potatoes, Creamed Potato, Roast Carrot, Roast
Parsnips and Mixed Greens 2 - 4 - 7 

Vegan Cottage Pie. 
 Hearty Quorn Mince, slow-cooked with Garden Vegetables in a rich Gravy, 

topped with Mashed Potato and served with Mixed Greens. 

Beer Battered Grimsby Haddock.  
 Triple Cooked Chips, Mushy Peas, Tartare Sauce. 2-4-5-9

 

£15

£18

Desserts. 

2 Course £20.00  or  3 Course £25.00. 


