
 

T H E   B I C K L E Y   M I L L   I N N  

GLUTEN FREE 

 

S T A R T E R S 

Gluten free bread, mixed olives, sundried tomatoes, roasted garlic bulb and 

flavoured butter (Sharing plate for two) (v) 12.50  

Soup of the day, gluten free bread 7.95 

Mushroom & tarragon pate, pickled baby onions, gluten free toast (v) 8.95 

Falafel bites, pomegranate seeds, roasted red pepper and chilli yogurt (vg) 7.95 

 

M A I N   C O U R S E S 

 

*Pan fried chicken breast, dauphinoise potatoes, mushroom and thyme sauce, 

bacon crisp 22.50 

Devon reared 8oz sirloin steak, confit tomato, chunky chips, rocket and parmesan 

salad 29.50 

*Slow braised pork belly, creamy mash, west country cider sauce 22.50 

 

*Selected main courses will be served with a side of vegetables* 

 

S I D E   O R D E R S 

Chunky Chips (V) 4.95 

Peppercorn Sauce (V) 3.00 

Skinny Fries (V) 4.95 

Gluten Free Bread Basket (v) 3.95 

 

 



 

D E S S E R T S 

Irish cream creme brulee v) 8.25 

Chocolate brownie with clotted cream (v) (Vegan on request) 8.25 

DUNSTABLE FARM ICE CREAM (V)   2 Scoops 4.50         3 Scoops 6.25 

Vanilla 

Raspberry Sorbet (vg) 

 

 

HOT DRINKS 

Espresso 2.70 

Americano 3.70 

Cappuccino 3.90 

Flat White 3.90 

Café Latte 3.90 

Chai Latte 3.90 

Mocha 3.95 

Hot Chocolate/Luxury (Cream & Marshmallows) 3.95/4.20 

Liquor Coffee (Brandy, Tia Maria, Irish Whisky, Cointreau) 7.95 

Selection of Teas (Traditional English, Earl Grey, Peppermint, Chamomile and Fruit 

Teas) 3.25 

Decaffeinated Coffee and Oat Milk are both available on request at no extra 

charge 

 


