
The Miners Arms Menu

*Please note this is subject to change – SAMPLE MENU*
*We cater for all dietary requirements, please speak to us direct regarding your

requirements

Smoked Mackerel, Chickpea & Beetroot Salad drizzled with Hope Valley
Honey & Mustard Dressing

Thai Cod & Prawn Fishcake with Sweet Chilli Dip
Creamy Garlic Mushrooms served with Sour Dough(v)

Homemade Soup of the Day
Honey Grilled Goats Cheese served with red Onion Marmalade (v)

Chicken & Smoked Ham Terrine served with Honey & Sunflower Bread
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Traditional Roast of the Day (Vegetarian Option available)
Home Made Steak, Ale & Mushroom Pie

Pan Roasted Rump of Lamb with Rich Mint & Garlic Gravy
Freshly Battered Cod with Chips & Mushy Pea

10oz Ribeye Steak served with Creamy Peppercorn Sauce
Pan Roasted Chicken Breast served with Creamy Leek & Stilton Sauce

Traditionally served Gammon Steak with Egg or Pineapple, Chips &
Garden Peas

Char-Grilled Tuna Steak on a bed of Rich Ratatouille
Homemade Vegetable Curry served with steamed Rice & Naan Bread(v)
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Traditional Bakewell Pudding
Banoffee Meringue Roulade
Lemon Drizzle Cheesecake

Rich Triple Layer Chocolate Fudge Cake
Homemade Bread & Butter Pudding
Cappuccino & Amaretto Ice Cream

Trio of Cheeses (Cheddar, Brie and Stilton) served with savoury
biscuits and Apple & Ale Chutney


