
The Village Inn 
Sunday Lunch Menu 

SAMPLE 

Some of our menu items contain nuts, seeds and other allergens. There is a small risk that tiny traces of these may be in other dishes or food served here. Please 

ask for assistance if required. 

 

*These dishes can be made Gluten Free, but please note that our deep-fried products are fried in the same oil as our non-gluten free products. 

 

 

 
 

1 Course £17 

2 Courses £22 

3 Courses £27 

Starters 

Roasted Honey Carrot & Parsnip Soup, Warm Ciabatta (*) (V) 

Sweet Chilli Smoked Salmon Salad Bruschetta 

Meat Feast Potato Skins,Bang Bang Sauce  

Prawn Cocktail, with Marie Rose Sauce & Bread (*) 

Yorkshire Puddings, House Onion Gravy (*) 

Main Courses 
 

Roast Topside Beef, served with Roast Potatoes, Creamy Mash, Dauphinoise Potatoes,  
Roasted Carrot & Parsnip, Savoy Cabbage, Tenderstem Broccoli and Yorkshire Pudding and Gravy (*) 

 
Roast Pork, served with Roast Potatoes, Creamy Mash, Dauphinoise Potatoes,                                       

Roasted Carrot & Parsnip, Savoy Cabbage, Tenderstem Broccoli and Yorkshire Pudding and Gravy (*) 
 

Duo of Pork & Beef, served with Roast Potatoes, Creamy Mash, Dauphinoise Potatoes, 
Roasted Carrot & Parsnip, Savoy Cabbage, Tenderstem Broccoli and Yorkshire Pudding and Gravy (*) 

Roast Chicken Breast served with Roast Potatoes, Creamy Mash, Dauphinoise Potatoes, 
Roasted Carrot & Parsnip, Savoy Cabbage, Tenderstem Broccoli and Yorkshire Pudding and Gravy (*) 

Luxury Chestnut Roast, served with Roast Potatoes, Creamy Mash, 
Roasted Carrot & Parsnip, Savoy Cabbage, Tenderstem Broccoli and Yorkshire Pudding and Gravy 

Scampi, Pont Neuf Chips, Mushy pea, Tartare Sauce 

 

 

Side Orders £5 or 3 for £12 

Crispy Pork & Apple Stuffing Bites 

Loaded Pork & Apple Stuffing Mash, Crispy Onions & Bacon 

Herb & Parmesan Roast Potatoes 

Cauliflower Cheese 

Creamy Pea & Pancetta 

Honey & Mustard Parsnips & Carrots 

Selection of Vegetables 

 


