
STARTERS 

DINNER MENU

Torched Burrata (V) (GFA) - £7.95 Squid (P) - £8.50

Roasted beetroot salad on a toasted
homemade brioche with whipped goats
cheese and port & onion jam.

Salt & pepper fried squid served with
sriracha mayonnaise and sesame slaw.

Tuna (P) - £9.50

Herritage Tomato (V)(VGA) - £7.50

Seared sashimi grade Tuna marinated
in lemon & herb on a Nicoise salad.

Barrel aged feta, tomato & olive salad,
gazpacho & rosemary croutes.

SERVED 5PM - CLOSE

Crispy duck & Raclette 

spring roll - £7.95

Cured crispy duck leg & Swiss cheese
spring roll with sweet apple & celeriac
remoulade.

Chargrilled King Prawn

Agnolotti - £7.50

Handmade Agnolotti filled with king
prawn mousse, topped with
chargrilled king prawns & samphire
with a ginger & lemongrass bisque.

King scallops & boudin noir - £9.50

Seared scallops with french black
pudding, crispy Serrano ham and
pumpkin & vanilla puree.

MAIN
COURSES

Salt-Aged Lamb Rump (GFA) - £17.95

Bass (P)(GFA) - £19.95

8oz roasted rump, lentil & leek fricasee,
wild mushrooms & jerusalem artichoke
puree and a bordelaise sauce.

Pan fried with grilled king prawns,
seafood tortellini and a lobster &
lemongrass bisque

Chicken & Black Truffle

Gnocchi Carbonara - £15.95

Pesto Linguini (V) - £10.95

Seared cornfed chicken, pancetta &
black truffle gnocchi, crispy Arlington
white and carbonara sauce.

With basil cream, feta cheese,
courgette, sun blushed tomato and
black olive crumb.

Teriyaki Salmon (P) - £15.95

Honey & soy glazed salmon served
with wasabi potatoes, star anise &
carrot puree, pickled ginger, sesame &
edamame beans and teriyaki sauce.

Truffle Risotto (V)(GFA) - £13.95

Chestnut mushroom & truffle risotto,
poached egg and a brioche & herb crumble.

Heaney & Mill Reuben 

Burger & Fries - £15.95

8oz dry-aged beef, homemade crispy corned-
beef, sauerkraut, pickles, American cheese &
mustard, red onion & aioli on a homemade
toasted brioche bun.

Fillet (GFA) - £24.95

8oz dry-aged beef with peppercorn
sauce, fries and beer-battered onion
rings.

Rump (GFA) - £24.95

12oz dry-aged picanha with
peppercorn sauce, fries and beer-
battered onion rings.

Pork Fillet (GFA) - £16.95

Braised pork cheek with a herb cream
and salsa verde.

Luxury Fish Pie (P) - £16.95

King prawns, haddock and salmon in
a lobster & dill sauce topped with parmesan
mash & battered monkfish cheek.



SIDES

(V) - VEGETARIAN | (VG) - VEGAN | (P) - PESCETARIAN | (GF) - GLUTEN FREE | (GFA) -

GLUTEN FREE AVAILABLE | (N) - NUTS

WWW.HEANEYANDMILL.COM | 0113 278 1640 | GRAZE@HEANEYANDMILL.COM

COCKTAILS &
COFFEES

Espresso Martini - £7.50 Pornstar Martini - £7.50

Espresso, vodka, Kahlua, vanilla. Pineapple, vanilla vodka, passionfruit.

Liqueur Coffee - £5.80
Sweet Velvet - £7.50

Vodka, pineapple, pear, sugar, lime.

Latte - £2.50
Americano - £2.50

DIGESTIF

GRAPPA WHISKEY COGNAC

Talisker 10 - £5.00

Oban 14 - £5.00

Balvenie 12 - £5.00

Auchentoshan - £6.00

Yamazaki 12 - £10.00

Hibiki - £8.00

Nikka Barrel- £5.50

Hennessy VS - £4.00

Remy Martin - £5.00

RUM

Mount Gay - £4.00

Zacapa 23 - £7.50

Diplomatico - £6.00

Bianca, Carpene

Malvolti - £4.00

LIQUEUER

Montenegro - £3.00

Jagermeister - £3.00

Benedictine - £3.50

DESSERTS

Fruit & Nut Chocolate 

Delice - £6.95

With almond, hazelnut, pistachio,
sultanas & clotted cream ice cream.

Strawberry Mojito Panna

Cotta - £7.50

Lemon Meringue Pie - £6.95

Cheese Board - £8.95

Selection of 4 cheeses, chutney and
cheese biscuits.

Fries - £4.00Truffle & Parmesan Fries - £4.95

Truffle Mash - £4.95 Rocket & Parmesan Salad - £4.95

Seasonal Special Greens - £4.00

White Chocolate & Ginger

Cheesecake - £6.95

Ginger nut & toasted oat biscuit base.
Served with clotted cream ice cream.


