






Kindly be aware that our gluten-free meals are prepared in the same kitchen as other dishes, so we cannot guarantee with absolute certainty that they are completely free from 
gluten. Although our dishes list their ingredients and may not contain nuts, there is a possibility of trace amounts. Please inform our staff of any allergies you have. We are able to 
accommodate most, if not all, dietary requirements, but it is important for us to be informed in advance.

IL MULINO SUNDAY MENU 

Main Courses 

9

STARTERS

WHILE YOU WAIT

LANGOUSTINE                                                
Scottish Langoustines, Garlic Butter, Lemon 

12

SCALLOPS
Scallops, Malt Vinegar Butter, Lardons

12

VELOUTE
Please ask server 

BURRATA  (VA)
Burrata, Heritage Tomato, Nduja Jam, Pesto 

12

BREAD ROLL
Braised Beef Filled Bread Roll, Celeriac Puree,
Beef Jus

10

9

LAMB CROQUETTE
Sardine Ketchup, Whipped Goat's Curd

12

OLIVES, TOMATO & MOZZARELLA  (V)
Olives, Sundried Tomato, Mozzarella 

5FRESH OYSTERS 
 Served over ice

 4FOCACCIA  & BALSAMIC (V)  
Warm Italian Bread, EVO

3.5

25 

20

MP

1.5

DESSERTS
JAM ROLY- POLY 
Homemade Jam Roly-Poly , Custard  
STICKY TOFFEE PUDDING 
Butterscoth Sauce, Salted Caramel Ice Cream  

TRIPLE CHOCOLATE BROWNIE
Triple Chocolate Brownie, Raspberry, Honeycomb, 
Thyme

APPLE CRUMBLE 
Mulled Cider Apples, Apple Puree, Fudge, Crumble 
Topping, Custard or Vanilla Ice Cream   

TIRAMISU 
Espresso Soaked Sponge Fingers, Mascarpone, 
Grated Chocolate 

8

8

8

8

8

HERB ROASTED CHICKEN BREAST 
Served with Stuffing & Pigs in Blankets 

ROAST BELLY PORK 
Served with Stuffing & Pigs in Blankets 

ROAST BEEF
Served pink unless stated otherwise 

BRAISED LAMB SHOULDER
Braised for 24 hours 

MARKET FISH
Please Ask Server 

BUTTERNUT SQUASH ALMOND 
& LENTIL WELLINGTON (V)

TRIO OF MEATS 
Beef, Chicken, Pork, Served with Stuffing & Pigs 
in Blankets  

All roasts are served with Mash Potatoes, Roast 
Potatoes, Baby Carrot, Tenderstem Broccoli, 
Cauliflower Cheese, Braised Red Cabbage, 
Yorkshire Pudding & Gravy 

Choose your extra sunday sides  

YORKSHIRE PUDDING 
STUFFING 
BRAISED RED CABBAGE  4

3
1.5 GREEN VEGETABLES  

CAULIFLOWER CHEESE  
PIGS IN BLANKETS  
 

4
5
6
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Monday- 12pm-8:30pm

3 course for £28 

C H R I S T M A S  S E T  M E N U

STARTERS
CRAB & PRAWN COCKTAIL
Fresh Whitby crab, Greenland prawns, Marie 
rose sauce, compressed tomatoes, pickled 
cucumber & sourdough

SOUP (V)
White onion & cider, crispy onions, chive oil 
& focaccia

CROQUETTE
Beef brisket & Gorgonzola croquette, red 
pepper ketchup 

PARFAIT
Duck & Orange parfait crostini, crushed 
hazelnut, red onion marmalade

STICKY TOFFEE PUDDING 
Butterscotch sauce, salted caramel ice 
cream  

DESSERTS
TIRAMISU 
Espresso soaked sponge fingers, 
mascarpone, grated chocolate 

BROWNIE 
Triple chocolate brownie, raspberry, 
honeycomb, thyme, raspberry sorbet  

APPLE CRUMBLE 
Mulled cider apples, apple purée, fudge, 
crumble topping, vanilla custard 

MAINS
PIZZA
Sourdough, white base, mozzarella, pigs in 
blankets, stuffing, cranberry, sprout leaves 

TRADITIONAL ROAST TURKEY 
Roast turkey crown, mash, stuffing, pigs in 
blankets, roast carrots & parsnips, sprouts, 
green vegetables, pan gravy 

GNOCCHI (V)
Wild mushroom, ricotta, spinach, gnocchi

SALMON 
Salmon fillet, crushed new potatoes, confit 
tomatoes, fine beans, chive, crème fresh 


