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Menu - Mill Hotel & Spa
19 - 20 December 2025

Starter
Tomato and basil soup served with crusty bread (Vg)

Mains
Served with seasonal vegetables and potatoes

Traditional Roast Turkey served with all the trimmings
Allergens: sulphur dioxide
or
Chestnut and seed roast with caramelised onion gravy (Vg)

Allergens: oats, rye, wheat

Dessert
Millionaires cheesecake with caramel sauce,

fudge and creme anglaise
Allergens: eggs, milk, soya, almonds, hazelnuts, pecans, pistachios, walnuts

Vegan Option available on request

This menu is subject to change. Do you have an allergy or a special dietary requirement? Please email
customerservice@imagination-workshop.com in advance of your arrival. There is a gag in the show that involves a reliable nut free
alternative to peanuts. However, please note that the manufacturers of this cannot guarantee that their product may not
contain traces of nuts. Please email us at customerservice@imagination-workshop.com if you have any concerns.



