WELCOME TO THE COCK INN HANBURY!

SAMPLE SUNDAY MENU

served 12:00pm —5:30pm

1 Course: £16.95 | 2 Courses £20.95 | 3 Courses: £24.95
STARTERS

HOMEMADE BROCCOLI & STILTON SOUP (GFO) (V) CHICKEN, BELL PEPPER & ONION SATAY SKEWERS (GF)

crusty bread & butter served with satay dipping sauce (contains nuts!)

LIGHTLY COATED CALAMARI RINGS (GF) PAKORA CAULIFLOWER BITES (VE) (GF)

mustard mayonnaise, lime wedge £3.00 supplement vegan mint yoghurt

Our Delicious Sunday Roast Dinners

All our local meat dinners are served with roasted root vegetables, seasonal greens, roast potatoes, fluffy
Yorkshire pudding, gluten-free rich gravy (CFO) All of our meat is locally sourced from the award-winning Paul
Shum’s Family Butchers in Yoxall. (Venison supplied locally from farmers)

Sirloin of Beef (Served Pink)(CFO)
Leg of Lamb (Served Pink) (GFO)
Pork Belly (GFO)
Honey & Mustard Glazed Ham (GFO)
Trio of Meats (GFO) (can’t decide? Choose three of the above meats and mix it up!) £3.00 Supplement

Today’s Vegetarian Option
Vegan Nut Roast (ve)

served with roasted root vegetables, seasonal greens, roast potatoes, vegan gravy

Sunday Sides Our Sunday Fish Special
£3.95 each or any two for £7.00 Oven-baked Halibut (GF)
Cauliflower Cheese (V)(GF) crushed new potatoes with lemon,
Cheese & Bacon Mashed Potato (GF) tenderstem broccoli,
Pigs in Blankets (GF) lemon cream sauce
Creamy Mashed Potato (V) (GF) £5.00 supplement
DESSERTS e

HOMEMADE STRAWBERRY JAM ROLY POLY homemade warm vanilla custard
HOMEMADE VANILLA CHEESECAKE ‘bluebells dairy” MINI EGG ice cream (V)

CHOCCY WOCCY SUNDAE homemade chocolate brownie and rocky road pieces, ‘bluebells dairy’ chocolate, vanilla &
honeycomb ice creams, chocolate sauce, whipped cream, wafer biscuit (V) £3.00 supplement

TRIO OF ‘BLUEBELLS DAIRY’ICE CREAM OR SORBET served with a wafer biscuit (please ask for today’s selection) (V)
(GFO) (VE*)

SELECTION OF CHEESES (please ask for today’s selection) celery, fresh grapes, red onion jam,
selection of crackers | choose ‘three’ cheeses | £4.00 supplement (V) (GFO)

Please make your server aware of any allergies or intolerances before ordering so we can take extra care when preparing your meals.
Please also be aware that although great care is taken to prepare our fish, the odd bone may slip through the net. Thank you.
( * can be altered for dietary requirements) GF = gluten free V = vegetarian Ve = Vegan GFO = gluten free option available




SUNDAY YOUNG PTNERS’ MENU

I COURSE £6.95 | 2 COURSES £9.95 | 3 COURSES £12.95

Starters

Mini Soup of the Day (Groj (v)
bread & butter

Toasted Garlic Bread (v)
(with or without cheese)

Crunchy Salad Sticks
served with a pot of tomato ketchup (ve)

Mains

Tomato & Herb Spaghetti (ve#
toasted garlic bread

Breaded Chicken Goujons
crispy french fries & baked beans

Mini Battered Fish
crispy french fries & garden peas

Mini Roast Dinner (Gro)
(choice of today’s roasted meats or vegetarian option)
served with all the trimmings

Desserts

Double Scoop of Ice Cream or Sorbet (V) (VE¥)
(please ask what flavours we have| also served with a wafer biscuit!

Mini Chocolate Brownie (V)
vanilla ice cream

Mini Choccy Woccy Sundae (v)
homemade chocolate brownie & rocky road pieces,
‘Dluebells dairy” chocolate & vanilla ice creams, chocolate sauce,

whipped cream, wafer biscuit
£2.00 supplement

Please make your server aware of any allergies or intolerances before ordering so we can take extra care when preparing your meals.

Please also be aware that although great care is taken to prepare our fish, the odd bone may slip through the net. Thank you.
( * can be altered for dietary requirements) GF = gluten free V = vegetarian Ve = Vegan GFO = gluten free option available




