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Small Plates 

        Large Plates & Grill

          Salads & Sides 

SNACKS & BREADS

Garlic, Chilli & Mozzarella

Flatbread (V)

£5

RM Hummus 

& Toasted Flatbread (GF opt/VG)

£6

Warm Tomato & Basil focaccia, 

Aged Balsamic & Olive Oil (VG)

£5

Marinated Greek Olives (VG) £6

Grilled Tandoori Chicken Skewer (GF opt)

Mint & Coriander Raita, Mango Puree, Shredded Lettuce & Cucumber, 

Poppadom Crumb & Baby Coriander

Cod & Chorizo Croquettes

Chargrilled Tomato Salsa, Samphire & Sorrel

Braised Beef Short Rib "Onion Soup" (DF/GF opt)

Roasted Celeriac Puree, Parmesan Herb Crumb & Parsley   

Fried Calamari 

Chipotle Mayonnaise, Charred Lemon & Parsley

Hot Smoked Mackerel (DF/GF)

Spanish Style Cherry Tomato, Nduja & Chick Pea Stew

Glazed Pork Belly Bites (DF/GF)

Maple Bourbon BBQ Glaze, Ume Sesame Seeds & Pink Pickled 

Onions 

Crispy Chicken Tenders, Garlic Butter, Parmesan & Parsley

Hunters Tots (GF)

RM BBQ Sauce, Crispy Bacon, Mozzarella & Spring Onions

Kiln Roasted Salmon Nicoise

Green Beans, Confit Cherry Tomatoes, New Potatoes, Olives & Red 

Onions, Jammy Boiled Egg, Mixed leaves & House Dressing

All events are listed on our website and social media 

www.therivermillpub.co.uk /www.facebook.com/therivermillpub

Caesar Salad (GF opt)

Roast Chicken, Crispy Smoked Bacon, Baby Gem Lettuce, Croutons, 

Parmesan & RiverMill Caesar Dressing 

Triple Cooked Chips (VG/GF)

Rosemary Salted

Rosemary Salted Fries (VG/GF)

Goats Cheese Salad (V)

Lambs leaf, Beetroot, Roasted Red Peppers, Sticky Walnuts & Balsamic 

Glaze

Loaded Tater Tots

Plain Tater Tots (DF/GF)

Chicken 'Kiev' Tots 

A discretionary service charge will be added to your bill for tables of 6 people or more, please ask a member of staff if you wish 

this to be removed.  Please be aware that all our food is prepared fresh in a kitchen where nuts, cereal containing gluten and 

other allergens are present.  If you have any food allergens or intolerance queries, please speak to a member of the team who 

will be happy to help. Please note fish may contain bones

Allergens key: (VG) – Vegan, (V) – Vegetarian, (Opt) -Can change ingredients to suit requirements but please make server aware

DRINKS

RM Poutine 

Roast Potatoes With Mozzarella Curds & RM Gravy

House Salad (VG/GF opt)

Mixed Leaves, Cucumber, Tomato, Red Onion, Spring Onion & Croutons, 

Mustard Dressing

Bratwurst Hot Dog

Grilled Bratwurst, Citrus White Cabbage Slaw, Currywurst Ketchup, 

American Mustard, RM Slaw & Fries 

Confit Pork Belly (GF)

Butter Braised Fondant Potato, Savoy Cabbage, Fennel & Bacon, 

Roast Parsnip, Apple & Fennel Puree, Whisky Apple Jus

Buffalo Chicken Burger (DF opt)

Buttermilk Fried Chicken Breast, Buffalo Glaze, Blue Cheese Mayonnaise, 

Baby Gem Lettuce, Brioche Bun, RM Slaw & Rosemary Fries

Grilled Fillet Of Sea Bass (GF/DF)

Sauteed Wild Mushrooms & Kale, Braised Celeriac,                 

Celeriac Puree & Herb Oil

RiverMill Burger (GF opt/DF)

7oz steak burger, River Mill Burger Sauce, Beef Tomato, Baby Gem 

Lettuce, Pickle & Red Onion, Brioche Bun, RM Slaw & Rosemary Salted 

Fries (add Mature Cheddar £1 / Smoked Bacon £2)

Yorkshire Pudding Wrap

Slow Roasted Sirloin Of Beef, Braised Red Cabbage, Mature 

Cheddar Cheese, Stuffing & Rocket, Roast Potatoes & Dipping 

Gravy

Local Venison Burger (DF opt)

7oz Venison Burger, Grilled Goats Cheese, Chargrilled Tomato Salsa & 

Rocket, Brioche Bun, RM Slaw & Rosemary Salted Fries

Fuddled Otter Beer Battered Hake (DF)

Triple Cooked Chips, English Pea Puree, Rustic Tartare Sauce & 

Charred Lemon 


