
IBICORN INN
Sunday Lunch Menu 

Served I2pm-spm

STARTERS

Chefs soup de jour- wedge of sourdough or herb croutons £7 (v, gfo) 

Chorizo & mozzarella croquettes served on a light rocket salad with balsamic glaze £8 (gfo)

ROASTS

Chicken supreme £19 (gfo) 

Roast sirloin of beef £21 (gfo)

Pork loin with stuffing and crackling £17 (gfo) 

Vegan nut roast with vegan gravy £16 (v,ve)

Served with Yorkshire pudding, roasted potatoes, swede and carrot mash, honey roasted 
parsnips, savoy cabbage and a rich homemade gravy (gfo)

Add cauliflower cheese £3 (v)

DESSERTS

Sticky toffee pudding, butterscotch sauce with ice cream £8 

Eton mess meringue with winter berries and fig compote £7 

Spiced apple & plum crumble with custard or ice cream £8 

Selection of ice creams & sorbets £2 per scoop

All our menu produce is locally sourced where possible and cooked to order.
Please inform your server if you have any allergies or dietary requirements.

v=vegetarian ve=vegan gf=gluten free gfo=gluten free options



IJNICORN INN
Children’s Menu

STARTERS

Chefs soup de jour- wedge of sourdough or herb croutons £4

Chorizo & mozzarella croquettes served on a light rocket salad with balsamic glaze £4

MAINS & ROASTS

Chicken supreme £9 (gfo)

Roast beef £10 (gfo)

Pork loin with stuffing & crackling £8 (gfo)

Vegan nut roast with vegan gravy £8 (v)

Served with Yorkshire pudding, roasted potatoes, swede, carrots, honey roasted parsnips, 
seasonal vegetable and a rich gravy, (gfo)

Add cauliflower cheese £3 (v)

Fish goujons/ chips / peas £9

Breaded chicken goujons / peas / fries £9

Mac n cheese garlic bread £9

DESSERTS

Sticky toffee butterscotch sauce / ice cream £5

Eton mess meringue winter berries with fig compote £5

Selection of ice creams / sorbets £2 per scoop

All our menu produce is locally sourced where possible and cooked to order.
Please inform your server if you have any allergies or dietary requirements.

v=vegetarian ve=vegan gf=gluten free gfo=gluten free options


