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Korean Fried Chicken Wings

Korean gochujang bbq glaze, marinated cucumber salad, sriracha mayonnaise, 

spring onion & sesame

Miso, Maple & Tamari Glazed Aubergine  (GF/DF/VG)

Pomegranate seeds, sweet potato puree, coriander & spring onions

SNACKS & BREADS

Marinated Olives (GF/DF)

£4.50

Sea Salted Padron Peppers (GF/DF)

£6

Hummus & Pitta (GF opt/DF)

£6

Warm Ciabatta, aged Balsamic & Olive Oil (DF)

£4.50

SMALL PLATES

Mac and Cheese (V)

Mature cheddar,Italian hard cheese & mozzarella cheese sauce & baked herb & 

Panko crumb       

RiverMill Scotch Egg

Sweet onion & maple bacon jam

Crispy Local Venison CroquetteRiverMill Nacho's (V)                                               

Fried corn tortillas, spiced nacho cheese sauce, avocado crema, sour cream & 

jalapeno  

Grilled Lamb Merguez Sausage   (GF/DF)

Hummus, grilled padron peppers, slow roasted tomato & harissa dressing

The American (GF opt)

7oz beef patty, American cheese, maple bacon & onion jam, crispy onions, smoked bbq sauce & baby gem lettuce in a toasted 

brioche bun

Sauté Tenderstem Broccoli (VG/GF)

House Salad (VG/GF)

Mustard dressing 

Morrocan Spiced Lamb Shoulder  (DF)

Sweet potato puree, spinach, warm pearl cous cous with braised onions, apricot 

& coriander

8oz Ribeye Steak (GF opt/DF opt)

Slow roasted plum tomato, dressed rocket & radicchio salad, chestnut mushroom, 

brandy & black pepper cream sauce 

RIVERMILL BURGERS  SIDES
All served in toasted brioche buns with rosemary salted fries & River Mill coleslaw

RiverMill Burger (GF opt)

7oz steak burger, River Mill burger sauce, beef tomato, gem lettuce, pickle & red onion

(add mature cheddar £1 / smoked bacon £2.50)

Hunters Tater Tots (GF opt)

Triple cooked chips (VG/GF)

Skinny fries (VG/GF)

Nacho Chicken Burger 

Fried tortilla crusted chicken, nacho cheese sauce, avocado crema,  hot sauce, baby gem lettuce, jalapenos & red onion in  a 

toasted brioche bun 

Tater tots (VG/GF)

Garlic & Chilli Mozzarella  Ciabatta 

(V)

Pan Roasted Chicken Supreme  (GF/DF)

Jerusalem artichoke puree, confit potatoes, braised leek, tenderstem broccoli & 

chicken cream sauce

Mushroom Orzo  (DF)

Chestnut & portabello mushroom, Jerusalem artichoke & spinach, cavolo nero 

crisp (vg)

Tempura Soft Shell Crab (DF)

Avocado crema, fresh tomato salsa & lime      

Baked Camembert  (GF opt)

Sweet red pepper & basil jam, ciabatta toast

RiverMill Paella 

Chicken & chorizo, red pepper, saffron, king prawns & mussels 

MARKET FISH 
A selection of ever changing fresh fish and seafood dishes supplied daily from fishermen in Brixham & Plymouth 

LARGE PLATES

Baked King Prawns "Pil Pil"  (GF opt/DF)

Garlic, chilli, smoked paprika, olive oil & parsley, warm ciabatta bread

Tempura Broccoli (VG/DF)

Black sesame tempura, sriracha mayo, chilli & lime 

Red Lentil Dahl (VG/DF)

warm peshwair naan 

Beyond Chicken Burger (VG)

Vegan baconnaise, baby gem lettuce, tomato & red onion in a vegan toasted brioche bun

Caesar salad  (GF opt)

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

All events are listed on our website and social media 

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




