
M R S  T ’ S  C H I C K E N  N O O D L E  S O U P 
Mini chicken pies 

£ 2 0 . 5

N I Ç O I S E  S A L A D  
Burford Brown egg, green beans, olive, Ratte potatoes, 

sun-dried tomatoes. Try with Yellow Fin seared tuna for a 
supplement of £12 

£ 2 3

S P I C E  R O A S T E D  C A U L I F L O W E R 
Romesco sauce, date, cashew 

£ 1 9

H  F O R M A N  &  S O N  S M O K E D  S A L M O N 
Crème fraîche, dill, capers, lemon, soda bread 

£ 3 0 . 5

C A E S A R  S A L A D  
Grilled chicken breast (supplement £8) 

£ 2 0

T H E  M I L E S T O N E  C L U B  S A N D W I C H  
Burford Brown egg, bacon, chicken, lettuce, French fries 

£ 2 7

D R Y A G E D  H E R E F O R D  R I B  E Y E 
S T E A K  B A G U E T T E  

Smoked onion jam, watercress pesto, English mustard 
mayonnaise, French fries 

£ 3 5

T H R E E  B R I T I S H  C H E E S E 
S O U R D O U G H  T O A S T I E  

Caramelised onion, mixed leaf salad, crisps 
£ 2 4

M R S  T ’ S  S E S A M E  C H I C K E N 
Tahini & yoghurt dip 

£ 1 6

C R I S P Y C O N F I T  P O R K  B E L LY  
Kimchi mayonnaise, peanut, spring onion 

£ 1 7

M R S  T ’ S  B R U S C H E T TA  
Burrata, heritage tomatoes, basil 

£ 1 6

C H O R I Z O ,  R E D  O N I O N  &  S M O K E D  C H E D D A R  C R O Q U E T T E 
Basil mayonnaise  

£ 1 7

SMALL PLATES

Our chefs will be happy to create a selection of dishes, especially for our diabetic guests.

We use only free-range eggs and are committed to working with sustainable and ethical suppliers 
for all our produce.

If you have any special dietary restrictions or allergies, please advise a member of the service team. A full list of allergens 
within each of our dishes can be obtained from your waiter.

Prices are all inclusive of VAT and a discretionary 15% service charge is applicable.

STARTERS/SALADS/SANDWICHES 

STABLES BAR

L O U N G E  D I N I N G

V

Denotes a favourite signature dish of Mrs T, our Founder and President  Vegetarian V  Vegan



M R S  T ’ S  C H I C K E N  P O T  P I E 
Creamed potato  

£ 3 2

T H E  M I L E S T O N E  WA G Y U  B R I S K E T  B U R G E R  
Brioche bun, Milestone burger sauce, Pancetta, Emmental, French fries 

£ 3 2

T H E  M I L E S T O N E  S W E E T  P O TAT O  &  Q U I N O A  B U R G E R  
Brioche bun, broccoli coleslaw, smoked onion jam, vegan cheese, French fries 

£ 2 6

T R A D I T I O N A L  F I S H  &  C H I P S 
Beer battered haddock, hand cut chips, tartare sauce, mushy peas 

£ 3 1

M R S  T ’ S  PA S TA  P R I M AV E R A 
£ 2 6

MAIN COURSES

DESSERTS
M R S  T ’ S  B A K E D  VA N I L L A  C H E E S E C A K E 

Strawberry compôte 
£ 1 6

S E L E C T I O N  O F  B R I T I S H  C H E E S E 
Home-made seeded crackers & chutney 

£ 2 4

D U C K  E G G  C U S TA R D  TA R T  
Yorkshire rhubarb, orange blossom ice cream 

£ 1 8

A Q U A FA B A  ‘ VA C H E R I N ’ 
Strawberry sorbet, lemon thyme, Champagne 

£ 1 7

V

STABLES BAR

L O U N G E  D I N I N G

V

Denotes a favourite signature dish of Mrs T, our Founder and President  Vegetarian V  Vegan

M R S  T ’ S  H O N E YC O M B  I C E  C R E A M  
£ 1 5

Our chefs will be happy to create a selection of dishes, especially for our diabetic guests.

We use only free-range eggs and are committed to working with sustainable and ethical suppliers 
for all our produce.

If you have any special dietary restrictions or allergies, please advise a member of the service team. A full list of allergens 
within each of our dishes can be obtained from your waiter.

Prices are all inclusive of VAT and a discretionary 15% service charge is applicable.


