
DINNER MENU

Dietary key: (N) - Contains nuts | (P) - Pescatarian | (V) - Vegetarian | (VA) - Vegetarian Available | (VG) - Vegan | (VGA) - Available Vegan | (GF) - Gluten Free | (GFA) - Available Gluten Free. 

Please speak to your server to advise them of any further dietary or allergen requirements.

SERVED DAILY 5PM-10PM

www.heaneyandmill.com | 0113 278 1640 | bookings@heaneyandmill.com

Sashimi grade Tuna, soy & ginger glaze, King prawn toast &
sweet chilli sauce.

B U R R A T A  &  T O M A T O  S A L A D  ( V ) ( V G A )  -  £ 7 . 9 5

Heirloom tomato salad, homemade focaccia, fresh basil
with a honey & sherry vinaigrette.

B A R R E L - A G E D  F E T A
 B R U S C H E T T A  ( V ) ( V G A ) ( N )  -  £ 7 . 5 0

Barrel-aged feta, avocado & strawberry, basil & pine nut
pesto, fresh herbs, honey & balsamic.

Fresh farm to plate ingredients every time. Seasonal dishes that are well-balanced and the perfect way to start your meal.

STARTERS

Salt & pepper fried squid, sriracha mayonnaise 
& sesame slaw.

With chilli & garlic cream, toasted ciabatta, 
lemon & coriander.

C R I S P Y  D U C K  &  R A C L E T T E  S P R I N G  R O L L  -  £ 8 . 9 5  
Cured crispy duck leg & Swiss cheese spring roll with sweet

apple & celeriac remoulade.

MAIN COURSES

W I L D  M U S H R O O M  &  T R U F F L E  
R I S O T T O  ( V ) ( V G A ) ( G F A )  -  £ 1 4 . 9 5

Wild mushroom & truffle risotto topped with confit brioche
& herb crumble and a perfectly poached egg.

8oz roasted lamb rump, bacon & parmesan gnocchi,
mushrooms & pea veloute.

8oz dry-aged beef burger with traditional salad garnish on a
homemade toasted brioche bun. Served with fries.

T H E  H E A N E Y  &  M I L L  V E G G I E  
C H E E S E  B U R G E R  ( V ) ( V G A )  -  £ 1 3 . 9 5

Moving mountain veggie burger, cheese & traditional salad
garnish on a homemade toasted brioche bun. 

Served with fries.

T H E  H E A N E Y  &  M I L L  R E U B E N  B U R G E R  -  £ 1 6 . 9 5
8oz dry-aged beef burger, homemade corned beef, pastrami,

sauerkraut, pickles, Swiss cheese & American mustard, red
onion & aioli on a homemade toasted brioche bun.

Chive & garlic butter glazed 8oz dry-aged beef fillet,
served with fries, beer-battered onion rings and your

choice of peppercorn, blue cheese or chimmi-churri sauce,

Honey & soy glazes salmon, wasabi potato, star anise &
carrot puree, pickled ginger, sesame & edamame beans 

with teriyaki sauce.

S M O K E D  R I C O T T A  &  B A S I L  
P E S T O  L I N G U I N I  ( V ) ( N )  -  £ 1 2 . 9 5

Basil cream, smoked ricotta, courgette, sunblushed tomato
& black olive crumb.

D R Y - A G E D  1 2 O Z  B E E F  R U M P  P I C A N H A  -  £ 2 1 . 9 5
Chive & garlic butter glazed 12oz dry-aged beef rump picanha,
served with fries, beer-battered onion rings and your choice of

peppercorn, blue cheese or chimmi-churri sauce,

D R Y - A G E D  1 2 O Z  B R A I S E D  B E E F  R I B - E Y E  -  £ 2 6 . 9 5
Chive & garlic butter glazed 12oz dry-aged beef rib-eye,

served with fries, beer-battered onion rings and your
choice of peppercorn, blue cheese or chimmi-churri sauce,

We work closely with our trusted local suppliers and use only their finest quality ingredients in every dish we se each day.

SIDES

The house thin & crispy fries, layered with 
parmesan & truffle oil.

A true Heaney & Mill favourite. Homemade creamy mashed
potatoes with truffle.

Rich and honest flavours designed to compliment our list of exciting main courses.

Fresh & seasonal al dente greens with lemon 
& sea salt seasoning.

Ox cheek ragu, Tunworth cheese mousse, artichoke Welsh
rarebit soldier & wild garlic.

Beetroot & gin cured Salmon, horseradish creme fraiche,
G&T gel & toasted brioche.

Seared King scallops topped with crispy Serrano ham, French
black pudding and nashi pear with a celeriac & vanilla puree.

Beurre noisette poached cod loin, King prawn tortellini 
& a lobster bisque

S E S A M E  C R U S T E D  T U N A  ( P )  -  £ 9 . 9 5

S A L T  &  P E P P E R  S Q U I D  ( P )  -  £ 8 . 9 5

C H O R I Z O  &  K I N G  P R A W N S  -  £ 8 . 9 5

S A L T - A G E D  L A M B  R U M P  ( G F A )  -  £ 1 7 . 9 5

T H E  H E A N E Y  &  M I L L  B U R G E R  -  £ 1 3 . 9 5

D R Y - A G E D  8 O Z  B E E F  F I L L E T  -  £ 2 7 . 9 5

C O R N - F E D  C H I C K E N  ( G F A )  -  £ 1 4 . 9 5
With a mushroom pie and truffle mashed potato.

T E R I Y A K I  S A L M O N  ( G F ) ( P )  -  £ 1 5 . 9 5

T R U F F L E  &  P A R M E S A N  F R I E S  -  £ 4 . 9 5 T R U F F L E  M A S H  -  £ 3 . 9 5

F R I E S  ( G F )  -  £ 3 . 9 5 L E M O N  &  S E A  S A L T  S E A S O N A L  G R E E N S  -  £ 3 . 5 0

Please scan this QR code with

your camera app to be taken to

our track & trace form.

O X  C H E E K  R A G U  -  £ 8 . 5 0

P I N K  G I N  S A L M O N  -  £ 8 . 5 0

K I N G  S C A L L O P S  &  B O U D I N  N O I R  -  £ 1 0 . 9 5

B U T T E R  P O A C H E D  C O D  ( P )  -  £ 1 6 . 9 5

RE-EST 2017EST 1966 

The house thin & crispy fries.

TRACK & TRACE



DRINKS MENU
SERVED DAILY UNTIL 11PM

RE-EST 2017EST 1966 

TRACK & TRACE
Please scan this QR code with

your camera app to be taken to

our track & trace form.

RED WINE

B e r r y  -  C h o c o l a t e  -  F r e s h

T e m p r a n i l l o  C a n d i d a t o  |  S p a i n  1 2 . 5 % £ 2 0 . 9 5£ 5 . 7 0

B O T T L E
1 7 5 M L

G L A S S

£ 4 . 4 0

1 2 5 M L

G L A S S

S w e e t  -  R e d  F r u i t  -  S m o o t h

M e r l o t  S a n t a  A l e g r a  |  C h i l e  1 3 % £ 2 1 . 9 5£ 5 . 9 0£ 4 . 5 0
R e d  P l u m  -  R a s p b e r r y  -  P e r f u m e d

O r g a n i c  N e r o  D ' A v o l a ,  M o n t a l t o  |  C h i l e  1 4 % £ 2 3 . 9 5£ 6 . 3 0£ 4 . 9 0
R a s p b e r r y  -  S p i c e  -  E l e g a n t

N e g r o a m a r o  ' I l  P u m o '  S a n  M a r z a n o  |  I t a l y  1 3 . 5 % £ 2 3 . 5 0£ 6 . 1 0£ 4 . 7 0
B l a c k c u r r a n t  -  W i l d  F r u i t  -  F u l l  F l a v o u r e d

M a l b e c ,  M e n d o z a ,  E l  C a m i n o  |  A r g e n t i n a  1 4 % £ 2 4 . 5 0£ 6 . 6 0£ 5 . 2 0
B l a c k  C h e r r y  -  F r u i t y  -  S m o o t h

' T h e  V e r y  S e x y  S h i r a z ' ,  C l o o f  |  S  A f r i c a  1 4 . 5 % £ 2 8 . 9 5
M i n t  -  B l a c k b e r r y  -  G e n e r o u s

M a l v a s i a  N e r a  ' T a l o ' ,  S a n  M a r z a n o  |  I t a l y  1 3 . 5 % £ 2 8 . 9 5
V a n i l l a  -  B a k e d  O r a n g e  -  M o r e l l o  C h e r r y

R i o j a  R e s e r v a  '  B o d e g a s  O n d a r r e '  |  S p a i n  1 4 % £ 2 7 . 9 5
V a n i l l a  -  S p i c e  -  W i l d  S t r a w b e r r y

P r i m i t i v o  D i  M a n d u r i a  ' T a l o '  S a n  M a r z a n o  |  I t a l y  1 3 % £ 2 9 . 5 0

V a l p o l i c e l l a  R i p a s s o  ' C a m p o  B a s t i g l i a ,  C a  R u g a t e '  |  I t a l y  1 4 % £ 3 9 . 9 5
V i b r a n t  -  R e d  F r u i t  -  S a v o u r y

P o d e r e  M o n t e p u l c i a n o  D ' A b r u z z o  R o n c h i  |  I t a l y  1 3 % £ 2 6 . 5 0
B l a c k  C h e r r y  -  F r u i t y  -  S m o o t h

P r i m i t i v o  d i  M a n d u r i a  ' A n n i v e r s a r i o  6 2 ' ,  S a n  M a r z a n o |  I t a l y ,  P u g l i a  1 4 . 5 %

P o m e r o l  2 0 1 1 ,  C h a t e a u  T o u r  R o b e r t  |  F r a n c e ,  B o r d e a u x  1 3 %

C h i a n t i  C l a s s i c o  D O C G ,  A n t i n o r i  P e p p o l i  |  I t a l y  ,  T u s c a n y  1 3 %

F r e s h  -  B l a c k  C h e r r y  -  S p e c t a c u l a r

D e l i c a t e -  E x p r e s s i v e  -  S m o k e

I n t e n s e -  R e d  F r u i t  -  S a v o u r y

£ 5 0 . 0 0

£ 5 0 . 0 0

£ 4 0 . 0 0

B O T T L E
1 7 5 M L

G L A S S

1 2 5 M L

G L A S S

C h a r d o n n a y  L e s  T e m p l i e r s  |  F r a n c e  1 2 . 5 % £ 2 1 . 9 5£ 5 . 9 0£ 4 . 6 0
P i n e a p p l e  -  F e n n e l  -  A r o m a t i c

T e r r e  D e l  N o c e  P i n o t  G r i g i o  D e l l e  D o l m i t i  |  I t a l y  1 2 . 5 % £ 2 2 . 5 0£ 6 . 1 0£ 4 . 8 0
A p p l e  -  F l o r a l  -  C l e a n

V e r d e c a  ' T a l o '  P u g l i a ,  S a n  M a r z a n o  |  I t a l y  1 2 . 5 % £ 2 2 . 9 5£ 6 . 3 0£ 4 . 9 0
R i c h  -  G r e e n  A p p l e  -  H o n e y

G r i l l o  ' F u e d o  A r a n c i o '  S i c i l l i a  |  I t a l y  1 3 % £ 2 3 . 9 5£ 6 . 6 0£ 5 . 2 0
M a n g o  -  W h i t e  F l o w e r s  -  D e l i c a t e

S a u v  B l a n c ,  F e a t h e r d r o p ,  M b r o u g h  |  N  Z e a l a n d  1 2 . 5 % £ 2 5 . 9 5£ 7 . 0 0£ 5 . 8 0
P a s s i o n  F r u i t  -  P e a p o d s  -  I n t e n s e

C h e n i n  B l a n c ,  S t e l l e b o s c h ,  E r n s t  G o u w s  |  S  A f r i c a  1 3 . 5 % £ 2 6 . 9 5
V a n i l l a  -  B a k e d  O r a n g e  -  M o r e l l o  C h e r r y

P i c p o u l  D e  P i n e t  T o u r n e e  D u  S u d  |  F r a n c e  1 3 % £ 2 6 . 9 5
M e d i t e r r a n e a n  -  C i t r u s  -  C r i s p

G a v i  D i  G a v i ,  L a  C o n t e s s a  |  I t a l y  1 3 %
G r e e n  A p p l e  -  C i t r u s  -  M o u t h  W a t e r i n g

S a u v i g n o n  B l a n c  ' O r i g i n '  S a i n t  C l a i r  |  N  Z e a l a n d  1 3 % £ 2 9 . 9 5
P a s s i o n f r u i t  -  B l a c k c u r r a n t  -  I n t e n s e

S a n c e r r e ,  D o m a i n e  d e  l a  V i l l a u d i è r e |  F r a n c e   1 3 % £ 3 5 . 9 5
M i n e r a l  -  Z e s t y  -  G r e e n  f r u i t

C h a b l i s ,  D o m a i n e  G r a n d  R o c h e  |  F r a n c e  1 2 . 5 % £ 3 3 . 9 5
F r e s h -  C i t r u s  -  C r i s p

£ 2 9 . 9 5

C h a r d o n n a y ,  A d  H o c  H e n ,  P e m b e r t o n ,  L a r r y  C h e r u b i n o  |  A u s t r a l i a  1 3 %
V i b r a n t  -  R e d  F r u i t  -  S a v o u r y

£ 3 5 . 9 5

S a n c e r r e   L u c i e n  C r o c h e t  2 0 1 8 ,  |  F r a n c e  1 4 . 5 %

C h a b l i s ,  J e a n - M a r c  B r o c a r d  1 e r  C r u  M o n t m a i n s  2 0 1 8  |  F r a n c e  1 3 %

£ 4 5 . 0 0

£ 5 0 . 0 0

M i n e r a l  -  C i t r u s  -  C o m p l e x

V F r e s h  -  C i t r u s  -  E l e g a n t

WHITE WINE

Z i n f a n d e l  B l u s h  2 0 1 7  S u n s e t  P o i n t  |  F r a n c e  1 2 . 5 % £ 2 0 . 9 5£ 5 . 7 0

B O T T L E
1 7 5 M L

G L A S S

£ 4 . 5 0

1 2 5 M L

G L A S S

S t r a w b e r r y  -  P i n k  G r a p e f r u i t  -  S m o o t h

G r i s  B l a n c  R o s e  2 0 1 9  G e r a r d  B e r t r a n d |  F r a n c e  1 3 % £ 2 6 . 9 5£ 6 . 9 0£ 5 . 5 0
R e f r e s h i n g  -  R e d  F r u i t  -  D e l i c a t e

S P A R K L I N G B O T T L E
1 2 5 M L

G L A S S

P r o s e c c o  E x t r a  D r y ,  F a v o l a  |  I t a l y  1 2 % £ 2 7 . 9 0£ 6 . 0 0
P e a r  -  A p p l e  -  F r a g r a n t

P r o s e c c o  R o s e  C u v e e  B r u t ,  F a v o l a  |  I t a l y  1 1 % £ 2 7 . 9 0£ 6 . 0 0
A r o m a t i c  -  R e d  B e r r i e s  -  V i b r a n t

B r u t  C h a m p a g n e  C o l l e t  |  F r a n c e  1 2 . 5 % £ 5 0 . 0 0£ 9 . 0 0

B r u t  R o s e  C h a m p a g n e  C o l l e t  |  F r a n c e  1 2 . 5 % £ 5 0 . 0 0

S W E E T  W I N E S B O T T L E

B o t r y t i s  S e m i l l i o n ,  ' R e s e r v e  B e r t o n  V i n e y a r d '  |  S E  A u s t r a l i a  1 1 . 5 % £ 2 4 . 9 0£ 5 . 2 5
O r a n g e  -  G r a p e f r u i t  -  B u t t e r s c o t c h

S a u t e r n e s ,  ' C a s t e l n a u  D e  S u d u i r a u t '  |  F r a n c e  1 3 . 5 % £ 3 4 . 9 0£ 7 . 1 0
A r o m a t i c  -  R e d  B e r r i e s  -  V i b r a n t

7 5 M L

G L A S S

F O R T I F I E D  W I N E S

L B V  P o r t  2 0 1 3  B a r r o s  |  P o r t u g a l  2 0 % £ 4 2 . 0 0£ 4 . 6 0
B l a c k  C h e r r y  -  B l a c k c u r r a n t  -  W e l l  B a l a n c e d

T a w n y  P o r t  1 0  Y e a r s  O l d  B a r r o s  |  P o r t u g a l  2 0 % £ 4 5 . 0 0£ 4 . 6 0
D r i e d  F r u i t  -  C h o c o l a t e  -  E l e g a n t

ROSE WINE

M o e t  &  C h a n d o n  I m p e r i a l  N V  |  F r a n c e  1 2 % £ 5 5 . 0 0

M o e t  I c e  I m p e r i a l  |  F r a n c e  1 2 % £ 6 5 . 0 0

R u i n a r t  B l a n c  d e  b l a n c  |  F r a n c e  1 2 . 5 % £ 9 0 . 0 0

A S A H I  S U P E R  D R Y
Premium Lager | Japan | ABV 5.2%

C A M D E N  H E L L S
Premium Lager | London | ABV 4.6%

M E A N T I M E  A N Y T I M E
Speciality IPA | London | ABV 4.7%

O U R  L O C A L  T A P
Ask your server about this month's local draft.

P A C I F I C O  C L A R A
Pilsner | Mexico | ABV 4.5%

H A W K E S  D E A D  &  B E R R I E D
Cider | London | ABV 4%

H A W K E S  U R B A N  O R C H A R D
Cider | London | ABV 4.5%

£ 5 . 5 0

P I N T

£ 3 . 2 0

H A L F

P I N T

£ 5 . 5 0£ 3 . 0 0

£ 5 . 2 5£ 3 . 0 0

£ 5 . 2 5£ 3 . 0 0

B O T T L E

£ 4 . 0 0

£ 5 . 0 0

£ 5 . 0 0

S A L T A I R E  B R E W E R Y  |  B L O N D E
Blonde Ale | Shipley | ABV 4.0% £ 5 . 0 0

C A N
K I R K S T A L L  B R E W E R Y  |  V I R T U O U S
Session IPA | Leeds | ABV 4.5% £ 4 . 0 0

N O R T H E R N  M O N K  |  F A I T H
Pale Ale | Leeds | ABV 5.1% £ 4 . 0 0

C I D E R B O T T L E

BEER & CIDER

P O R N S T A R  M A R T I N I
Vanilla Vodka, Pineapple, Passionfruit.

E S P R E S S O  M A R T I N I
Vodka, Espresso, Kahlua, Vanilla.

H E A N E Y  &  M I L L  S P R I T Z
Vodka, Passoa, Mango, Prosecco, Soda Water.

A P E R O L  S P R I T Z
Aperol, prosecco, soda

£ 8 . 9 5

£ 8 . 9 5

£ 7 . 9 5

£ 7 . 9 5

U N I D A Z E
Vodka, Elderflower, Raspberries, Lemon, 
Cloudy Apple, Rosemary.

S P I C Y  K I S S

F A C T  O R  F I G - T I O N

L Y C H E E  &  P A S S I O N F R U I T  C O L L I N S
Gin, Passionfruit, Lychee, Lime, Soda Water.

Chilli, Tequila, Cointreau, Lime, Sugar, Ginger Beer.

Our take on the Old Fashioned.
Bourbon, Apricot Jam, creme de figue, bitters.

£ 8 . 5 0

£ 8 . 5 0

£ 8 . 5 0

£ 8 . 9 5

M U Y  B U E N O

R U M N A N A  S P L I T

M O J I  M O J I

Rum, Amaretto, Baileys, Mango, Vanilla, Milk, Cream.

Dark Rum, Banana, Passionfruit, Pineapple, Sugar, Lime.

Vodka, Pineapple, Peach, Pear, Sugar, Lime.

A L L  C L A S S I C S  A V A I L A B L E
Have an old favourite? Please speak to your server.

£ 7 . 9 5

£ 8 . 5 0

£ 8 . 5 0

COCKTAILS

www.heaneyandmill.com | 0113 278 1640 | bookings@heaneyandmill.com

Dietary key: (N) - Contains nuts | (P) - Pescatarian | (V) - Vegetarian | (VA) - Vegetarian Available | (VG) - Vegan | (VGA) - Available Vegan | (GF) - Gluten Free | (GFA) - Available Gluten Free. 

Please speak to your server to advise them of any further dietary or allergen requirements.


