
At Milford Hall, Salisbury, we love being part
of life’s special moments. We pride ourselves
on offering a relaxed and welcoming setting
where family and friends can come together
to celebrate.

Making the planning process simple and
enjoyable, our friendly, experienced team is
here to support you every step of the way
making your event memorable and truly
special.

......!

Milford Hall Hotel,
206 Castle Street, Salisbury, Wiltshire SP1 3TE

T: 01722 417411
W: www.milfordhallhotel.com

 E: Amanda.Guest@milfordhallhotel.com

S
S A R U M S

B A R  &  R E S T A U R A N T

Dinner
Menu

Served from 5.00pm until 9.30pm
Last orders at 9.00pm



To Start
Crispy Fried Chicken         £12.00
Golden fried chicken tossed in Korean chilli pepper
seasoning for a spicy twist (So, E, G)

Golden Chicken Wings,         £12.00
Juicy chicken wings glazed in a bold gochujang
honey buffalo sauce (sweet, spicy, slightly tangy)
(So,Se, G)

Lemon Grass Crispy Prawns       £12.00
Lightly battered prawns infused with lemongrass,
served with Thai sweet chilli sauce (G,E, Cr)

Moroccan Hummus         £10.00
Creamy spiced hummus with zhug, marinated olives,
and warm pita bread (Mi) (V)

Leek And Potato Soup         £  8.00
Smooth, comforting soup finished with basil oil,
served with chunky bread (So, Sd) (Vg)

Main Course
Ghee Roast Lamb Rogan Josh      £24.00
Slow-cooked lamb in aromatic spices, served with
pulao rice and mini naan (Mi, G)

Beer Batter Haddock         £17.50
Crisp haddock fillet with chips, mushy peas,
homemade tartar sauce (G, F, E)

Meat-Free Vegan Buttermilk Bun Sando     £14.50
Crispy plant-based “buttermilk” fillet in Bun, lettuce,
tomato, onion ring  with sriracha mayo (G, So)

Vegetable Thai Penang Curry      £14.50
Rich, fragrant Penang curry with mixed vegetables
and steamed rice (v)

Caesar Salad          £18.00
Classic Caesar with romaine, anchovies, egg, croutons,
and Grana Padano (G,E,F, Mi)
Add- Chicken or Salmon Supplement  £  5.00

Linguine Chilli Aglio E Olio       £18.00
Garlic, chilli, and olive oil tossed through linguine (G, E, Mi)
Add Chicken Supplement  £  5.00

Grills
Grilled Chicken Supreme       £23.00
Juicy chicken breast with polenta cake, spring greens,
and chimichurri sauce (Sd, G)

Pan-Fried Sea Bass        £23.00
Crisp sea bass fillet with fine beans, dill mash and
caper butter sauce (F, Sd, Mi)

Rib-Eye Steak          £29.95
Tender rib-eye served with vine tomato, mushroom,
watercress and hand-cut chips

Best English Double Smashed Beef Burger   £15.00
Two smashed beef patties with ranch, cheese, lettuce, tomato,
onion ring and fries (G, Mi)

 Sides
Szechuan Noodles         £  6.00
Stir fried noodles in a spicy, savoury Szechuan sauce
with a hint of peppercorn heat (G,E) (V)

Vegetable Fried Rice  (V)       £  7.00
Wok-fried rice with mixed vegetables and soy saucer (G, So)

Asian Stir-Fried Vegetables       £  6.00
Seasonal vegetables tossed in soy, chilli and garlic (G, So) (V)

Parmesan Truffle Fries          £  6.00
Crispy fries with truffle oil and parmesan (So, Mi)

Onion Rings           £  6.00
Light, crispy crumbed onion rings (G)

Peppercorn Sauce (Sd, Mi)      £  2.00
Garlic Butter (Sd, Mi)        £  2.00
Rich sauces to complement any grill dish

Sharing Platters
Szechuan & Indian Meat Platter £55.00
Szechuan beef, ghee roast lamb rogan, crispy
fried chicken wings, and black bean chicken (So, G, E, Mi, Sd, Se)

Seafood Platter £55.00
Chilli and lemon garlic prawns, Thai crab cake, fish Amritsari,
(a spiced, crispy North Indian style fry) and tandoori salmon
(F, Cr, Mo, So, E, Mi, G)

Vegetarian Platter              £45.00
Cauliflower pakora, jalapeño peppers bites, hoisin onion rings,
and tempura tender stem (So, G, Mi) (V)

All sharing platter will comes with naan bread and bao bun

Desserts
All-Spice Chocolate Mousse Cake      £  8.50
Silky chocolate mousse with warm spice notes (So)(Vg)

Chai Masala Panna Cotta        £  7.50
Creamy panna cotta infused with chai spices (Mi)

Baked Chocolate Fondant        £  7.50
A warm chocolate fondant with a Molten centre, served with
salted caramel and honeycomb ice cream (Mi, E)

Toffee Apple Crumble Cheesecake      £  7.50
A fusion of cheesecake and apple crumble
with toffee sweetness (MI, E)

Trio of Ice Cream           £  7.00
 A selection of vanilla, strawberry, and chocolate (So, Mi)

ALLERGENS
Dishes prepared in our kitchens where all types of ingredients are
used.  Whilst care is taken, the use of shared equipment means we
can’t guarantee that your food and drink will be entirely free from
allergen contact

ALLERGEN KEY
Celery - Ce   Crustaceans - Cr   Milk - Mi   Eggs - E   Fish - F   Gluten - G
Lupin - Lu - Molluscs - Mo   Mustard - Mu - Nuts - N   Peanut - Peanut
Sesame Seeds - Se   Soya - So   Sulphur Dioxide - Sd  -  Vegan - Vg
Vegetarian - V


