MILFORD HALL
SALISBURY

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.

e BABY SHOWERS

e (CHRISTENINGS
o FIRST BIRTHDAYS
e ADULT BIRTHDAYS

e ANNIVERSARIES

® ENGAGEMENTS

® R ETIREMENTS

o FAMILY (GATHERINGS

® (CORPORATE [FUNCTIONS
AND SO MUCH MORE

Milford Hall Hotel,
206 Castle Street, Salisbury, Wiltshire SP1 3TE
T:01722 417411
W: www.milfordhallhotel.com
E: Amanda.Guest@milfordhallhotel.com

SARUMS

BAR&&RESTAURANT

Served from 12pm until 4.0opm
Last orders at 3.30pm




vl

Leek & Potato Soup £ 8.00
A smooth, comforting blend of leek and potato

finished with fragrant basil oil, served with rustic

chunky bread (So, Sd) (Vg)

Moroccan Hummus £ 8.00
Creamy chickpea hummus infused with warm

Moroccan spices, topped with vibrant, zhug (a spicy

Herb sauce), served with soft pita bread (Mi) (V)

Crispy Fried Chicken £12.00
Golden fried chicken strips coated in arich,
sweet-smoky Korean BBQ glaze (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) (V)

Lemongrass King Crispy Prawns £12.00
Crisp lemongrass infused prawns served with
a classic Thai sweet chilli dip (G, E, Cr)

Pl Coise

60z Beef & Bacon Burger £10.00
Juicy beef patty layered with bacon, ranch sauce,

lettuce, gherkin in a toasted bun, served with

fries (G, Mi, So)

Spicy Crab & Cod Fish Cake £12.00
A lightly spiced crab and cod cake, crisp on the

outside and soft inside, with chips and tangy

tartare sauce (F, Mo, G, Mu)

Cumberland Sausages & Mash £12.00
Traditional Cumberland sausages on creamy
mash with rich caramelised onion gravy (So, G, Mi)

Wiltshire Beef Lasagne £12.00
Slow-cooked beef layered with pasta and

béchamel, baked until golden and served

with garlic bread (G, Mi, E)

Chicken Makhna £12.00
Tender chicken in a creamy tomato and butter
sauce, paired with basmati rice and naan (Mi, G)

Thai Vegetable Penang Curry £12.00
A fragrant, mildly spicy Thai Penang curry
packed with vegetables, with steamed rice

Sty

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 (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)
Garlic Butter (Sd, Mi)

Srerdebesy

All sandwiches served with root vegetable crisps
Gluten Free available on request.

2.00
2.00

)

Served Hot

Grilled Cheese Sando £12.00
Mature cheddar, grated mozzarell, sliced cheese,
crispy onions & garlic butter on toasted sourdough

BBQ Chicken Sando £12.00
Chargrilled chicken, smoky BBQ sauce, sliced cheese

mature cheddar, mozzarella & garlic butter on toasted

sourdough.

Served Cold

Egg Mayo £12.00
Creamy egg mayo with fresh chives & cracked black
pepper on a soft bloomer.

Ploughman'’s £12.00
Mature cheddar, sliced fresh pickles, crisp lettuce
& smoky apple chutney on a soft bloomer

Daseity

Triple Chocolate Mousse Cake £ 7.50
Arrich, layered chocolate mousse cake
with deep cocoa flavour (So, G) (V@)

White Chocolate & Raspberry Panna Cotta £ 7.50
Silky white chocolate panna cotta balanced
with tart raspberry (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 creamy cheesecake topped with spiced apply
And buttery crumble (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




