
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 

SAMPLE SUNDAY LUNCH MENU     

served 12:00pm – 5:30pm 

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

-------------------------------------- STARTERS -------------------------------------- 

 

 

 

 

 

--------------------------------------MAIN COURSES--------------------------------------- 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

------------------------------------ DESSERTS ----------------------------------- 
 

Homemade Strawberry Jam Roly Poly 

homemade warm vanilla custard 

Warm Treacle Tart  

‘bluebells dairy’ vanilla ice cream or vegan caramel cookie dough ice cream (VE*) 

‘MINT AERO BUBBLES’ Chocolate Sundae  

MINT AERO BUBBLES, chocolate sauce, ‘bluebells dairy’ chocolate, vanilla & mint chocolate chip ice creams, 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) 

 

Homemade Potato & Cauliflower Soup  

(GFO) (VE*) crusty bread & butter 

 

Creamy Garlic Mushrooms (GFO) (V) 

served on crispy toast 

 

s 

 

Chicken Satay Skewers (GF) 

dressed mixed leaf (contains peanuts!)  

Grilled Sardines (GFO) 

served on crispy toast,  

spicy tomato sauce 
 

 

                                                                                 Sunday Sides                        £3.95 each or any two for £7.00 

Cauliflower Cheese (V)                                                                                           Cheese & Bacon Mashed Potato (GF)                                  

Pigs in Blankets (GF)                                                                                                                Creamy Mashed Potato (V) (GF)      

 

WELCOME TO THE COCK INN HANBURY! 

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 (GFO) 

 All of our meat is locally sourced from the award-winning Paul Shum’s Family Butchers in Yoxall. 

Sirloin of Beef (Served Pink) (GFO) 

Leg of Lamb (Served Pink) (GFO) 

Pork Belly with Crispy Crackling (GFO) 

Orange and Maple Glazed Ham (GFO) 

Trio of Meats (GFO) (can’t decide? Choose three of the above meats and mix it up!) £3.00 supplement 

Vegan Nut Roast (ve) 

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

Our Sunday Fish Special 
Monkfish Tail Wrapped in Parma Ham (GF) 

wild mushroom & olive risotto £5.00 supplement 

 

 

Garlic & Rosemary Baked Camembert 

Sharer (V) (GFO)  

toasted bread, homemade  

red onion jam 

£4.00 supplement per person (serves two) 

Appetisers 

Mixed Olives & Sundried 

Tomatoes in Olive Oil 

£3.95 

Lemon & Coriander 

Houmous with toasted 

pitta strips £4.25 



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 DINERS’ MENU 
1 COURSE £6.95 | 2 COURSES £9.95 | 3 COURSES £12.95  

 

Starters 

Mini Soup of the Day (GFO) (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 Penne Pasta (VE*) 

toasted garlic bread 

Popcorn Chicken Bites  

crispy french fries & baked beans 

Mini Battered Fish 

crispy french fries & garden peas 

Mini Roast Dinner (GFO) 

(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! 

‘MINT AERO BUBBLES’ Chocolate Sundae  

MINT AERO BUBBLES, chocolate sauce, chocolate, vanilla & mint chocolate chip  

ice creams, whipped cream, wafer biscuit (V) £2.00 supplement 

Homemade Mini Triple Chocolate Chip Brownie 

vanilla ice cream (V) 

 


