
Main Courses 
 
Beer Battered Fish of the Day  
Crushed Mint Peas, Hand Cut Chips, Tartare 
Sauce      £10.95 
  
Steak & Ale Pie   
Puff pastry, Champ Potatoes, Seasonal  
Vegetables      £10.95 
  
New Lanark Mill Stovies    
Warm Crusty Bread, Homemade ‘Broon’  
Sauce      £9.50 
  
Ramsay’s from Carluke Pork Link Sausages  
Chive Mash Potatoes, Caramelised  
Onion Sauce, Seasonal Vegetables    £9.95 
  
Char Grilled Chicken Breast 
Hoi Sin Chilli Noodles & Stir Fried 
Vegetables      £10.95 
  
Ramsay’s of Carluke Platter 
Haggis and Neeps, Black Pudding Bon Bon,  
Sauce Soubise, Sausage and Mash, 
Caramelised Red Onion Jus     £10.95 
  
Penne Pasta Napoli 
Shaved Parmesan, Garlic Bread and  
Green Salad         £8.95 
 
Roasted Vegetables & Goats Cheese Pitta (v) 
Rooftop Salad       £8.75 
 
Pan Fried Minute Steak Baquette 
Dijon & Monterey Jack Cheese,  
Hand Cut Chips, Dressed Salad £12.95 
 
Salad Niçoise 
Classic Potato, Bean, Egg, Tomato,  
Olive & Anchovy  £9.95 
 
Add Seared Sea Bass                        £3.50 supplement 
Fried Chicken Fillets          £3.50 supplement 
 
Please ask if any special requirements or additional 
vegetarian options chef is happy to help  
    
   

 

 
Home Made Beef Burger                           £10.95                          
Chicken Breast Burger   £ 9.95 
Duo Slider Mini Chicken & Beef Burger        £10.25 
 

All Burgers Served With Toasted Focaccia Bun, 
Tomato, Red Onion, Mayonnaise, Hand Cut Rustic 

Chips, Dressed Salad  
 
8oz Sirloin Steak                           £19.95 
10oz Rib eye Steak                           £22.00 
 

Our Steaks are 21 Days Dried Aged Sourced From 
McLay’s Master Butcher And Come With Braised 

Red Onion, Hand Cut Chips, Roasted Plum Tomato 
and Herb Breaded Mushrooms 

 

Sides    £2.75 
Hand Cut Rustic Chips 
Seasonal Panache of Buttered Vegetables 
Dressed Rooftop Salad 
Garlic & Thyme Roasted New Potatoes 
  

Desserts  
 

Chocolate & Coffee Torte   
Crushed Berries   £5.50 
  
Warm Sticky Toffee Pudding  
Butterscotch Sauce, New Lanark Vanilla  
Ice Cream   £5.50 
  
Chilled Lemon Slice   
Berry Coulis, New Lanark Pistachio  
Ice Cream   £5.50 
 
Mango Cheesecake 
Pina Colada Chilli Salsa  £5.95 
  

Knickerbocker Glory 
Fresh Fruit, Meringue Pieces, Nuts, New  
Lanark Ice Cream, Fruit Coulis  £5.75 
 
Selection of New Lanark Ice Creams 
Tuille Biscuit, Fruit Coulis 
Ask your server for today’s choice £5.50 



Light Bites  
 
Chefs Seasonal Soup of the Day  
Warm Crusty Bread     £4.50 
 

Scottish Haggis Fritters    
Sweet Chilli Mayonnaise     £4.95 
 

Tortilla Nachos (v) 
Sour Cream, Spicy Salsa, Mature  
Cheddar Cheese, Jalapeno Peppers      £4.75 
 

Melon & Fruit Kebab 
Honey Yoghurt & Poppy Seed    £4.50 
 

Classic Herb Crusted Mushrooms  
Garlic & Herb Mayonnaise  £4.75 
 

Anti Pasti Platter    
Cured Meats, Sun Blush Tomatoes, Pickle, Mixed 
Leaf Salad, Toasted Focaccia Bread, Balsamic 
Reduction      £5.50 
 

Sandwich Selection         (12 noon – 5pm) 

 
Honey Roast Ham Salad     £4.75 
Tuna & Red Onion Mayonnaise    £4.75 
Roast Chicken Breast & Grilled Bacon    £5.50 
Mature Cheddar Cheese & Pickle    £4.75 
New Lanark Mill BLT     £5.50 
 

All of The Above Served On Either White or Brown 
Sliced Bloomer Bread, Dressed Salad, Tortilla Crisps 
  

Working Lunch Platter            (12 noon – 5pm) 
Chefs Soup of the Day, Sandwich  
of Your Choice & Sweet Treat                             £8.50 
 

Afternoon tea                            (12noon – 5pm)
  

Freshly Baked Scones with Cream & Homemade 
Jam, Selection of Finger Sandwiches & Sweet 
Treats, Brodie’s of Edinburgh Tea Infusions      £8.75 
 

Freshly Baked Scones                (12noon -5pm) 
 
Homemade Berry Jam & Fresh Cream    £2.50 
(Please allow 15 minutes to bake) 
 

 

 

 

 

 

 

 

Special Accommodation Packages 

 

 

 

 

 

 

Conference & Events 

 

 

 

 

 

 

Weddings & Special Occasions 

 

Mill One New Lanark ML11 9DB                                   
T: 01555 667 200                                             

 E: hotel@newlanark.org 
www.newlanarkmillhotel.co.uk 

mailto:hotel@newlanark.org

