Lounge
&
Lawn
Menu

served 12 noon until 5pm
daily except Sunday

Sunday Lunch at
Mill End

Welcome to Mill End Hotel
Whether you’re a regular visitor
here or just calling for the first time,
we’d like to welcome you to the
Mill End Hotel.
Our Head Chef, Darren, has put
together this delicious menu.
Indulge in our afternoon tea,
maybe a traditional cream tea or
a savoury plate to share – the
choice is yours.
We hope you’ll enjoy our
comfortable lounge with its
inviting, roaring open fire, or in fine
weather, our beautiful garden

Book now for Sunday Lunch.
A leisurely and indulgent traditional
Sunday lunch prepared with the
finest local and seasonal produce.
Please ask for a sample menu.

Gift Vouchers

Looking for a treat for
somebody special?
Mill End gift vouchers are available for
cream teas, Sunday lunches, delicious
dinners or an overnight stay.
Please ask at Reception

Tara and Nick
Culverhouse
Chagford
Dartmoor National Park
Devon
TQ13 8JN
01647-432282

www.millendhotel.com

Soft Drinks

Hot drinks

Mill End bottled water,
still or gently sparkling
500ml: £2 1 ltr: £3.50

Pot of house blend leaf tea £2.75
Pot of Earl Grey tea £2.75
Mint tea
£2.50

Coke, diet coke, lemonade
£2.50

Cafetière of Colombian coffee £3.00

Luscombe’s soft drinks

Cappuccino £3.50
One third each of espresso, steamed
milk and milk froth

made in Buckfastleigh

Cool ginger beer
Sicilian lemonade
Wild elderflower bubbly
£3

Caffè Latte £3.50
Double espresso with steamed milk and
a little froth
Espresso £2.50

Wines and Champagne
House wine by the glass 175ml
White: South African Chardonnay £5.50
or New Zealand Sauvignon Blanc £6.25
or Sicilian Pinot Grigio £5.95
Red: Chilean Merlot £5.50
or Australian Shiraz £5.75
or Spanish Rioja £6.05
Rosé: French Rosé d’Anjou £5.75
(125ml glasses also available)

Champagne 125ml £9.25
Prosecco 125ml £6.75

Hot Chocolate £3.50
Taylors of Harrogate provide our house tea.
Masters in their field, they expertly blend our
tea from the leaves of a beautiful evergreen
plant ‘Camellia Sinensis’ which was first
cultivated in China 2000 years ago. Only the
finest selected leaves and bud are used in
our house blend.
We also offer a selection of herbal teas such
as
Lemon & Ginger
Blackberry & Raspberry
Green Tea
and speciality teas such as
Lapsang Souchong and
Darjeeling
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Devon Cream Tea

Sandwiches

Two homemade scones with strawberry jam
and local clotted cream, served with a pot
of our house blend tea
£8.50

on white or granary bread
with home-made coleslaw and crisps

Savoury Tea

Roast Beef, Horseradish, Rocket
and Radish Salad
£7.50

Cheese scones, cheddar and chutney
served with a pot of our house blend tea
£7.95

Classic Westcountry Ham and Vine Tomato
£6.50

Afternoon Tea

Mature Cheddar and Chutney
£6.50

Tea @ The Mill

Smoked Salmon, Cucumber
and Cream Cheese
£7.50
Cajun Prawn Mayonnaise with Mixed Leaves
and Fresh Lime
£7.50
add Gourmet Fries for £1.95
The Mill's Soup
with warm homemade bread
£6.00
The Mill's Soup and Sandwich
£9.50
Gourmet Fries
£3.50

Cake Selection Plate
Spiced Carrot Cake
with butter cream and toasted pecan
Cappuccino Mousse
with Baileys cream
Strawberry and Orange Macaroon
Fruit Pastilles
£8.95
Homemade Biscuits
£2.50

Selection of finger sandwiches and
Devonshire scones, cream and jam
£12.95

Grand Tea @ The Mill
- Duck parfait on soda bread crisp
- Oriental king prawn, mange tout
and sesame
- Vulscombe goats cheese, walnuts
and chives
- Parmesan pin wheels
- Spiced carrot cake
- Cappuccino mousse
- Strawberry and orange macaroon
- Fruit pastilles
Finger sandwiches:
- Smoked salmon, cream cheese
and cucumber
- West Country ham, wholegrain mustard
mayonnaise and watercress
- Mature cheddar with Otter Ale chutney
- Williams farm egg, cress and
smoked paprika
- Homemade scones, strawberry jam and
local clotted cream
Served with loose leaf tea or coffee
£19.95 per person
(minimum order two people)

Glass of Champagne £9.25
Glass of Prosecco £6.75

