THE VIL L AG E I N N
SUMMER

L OC AL C R AB D I S H E S
See our chalk boards
Full allergen information available

MENU

SM A LL DISH ES or ST AR T ER S
Halloumi fries & sweet chilli dip (V)

£8

Soup of the day with ciabatta (GF option) (Vegan)

£6

Shell on garlic prawns & ciabatta (GF option)

£9

Smoked trout fillet on dressed leaves with brown baguette (GF option)

£8

Crispy breaded whitebait homemade Tartare & brown baguette

£8

D I RTY DISHES All served in a basket
Classic Dirty Fries with cheese,
buffalo sauce and crisp onions

B AS K E T M E AL S
£7

Porky Dog onion jam, buffalo sauce,
cheese and onions

£11

Local Crab aioli, buffalo sauce,
cheese and crisp onions

£14

VI L L A GE IN N F AV OUR IT ES

Half Chicken with chips

£10

Scampi with chips

£10

Sausages with chips

£10

V E G G I E & V E G AN

Proper steak & beer pie,
peas & carrots with chips or new potatoes

£13

Macaroni cheese bake
with tossed Ieaves (V)

£12

Battered large haddock fillet,
garden peas, chips & homemade Tartare

£13

Mixed bean chilli, nachos & jalapenos
(GF) (Vegan) or add sour cream (V)

£12

Small haddock as above

£11

Mariner’s Pie cod, salmon & smoked haddock
topped with cheesy potato with steamed
vegetables (GF)

£14

Bean & nut cheeseburger & beef tomato
£12
on a brioche bun, with chips & relish on the side

BBQ half chicken on the bone with chips
and smoky BBQ sauce (GF)

£13

KIDS

Double cheeseburger (4oz x 2) & beef tomato £14
on a brioche bun, with chips & relish on the side
Beef chilli & nachos with cheese,
sour cream & jalapenos (GF)

£12

Butcher’s sausage & mash
with crispy onions & gravy

£12

Prime, aged 8oz rump steak,
chips & onion rings (GF option)

£19

Add pepper sauce

Tagliatelle with Italian Pomodoro sauce (Vegan) £12
£6

Mac & cheese (V)
Tagliatelle with Italian Pomodoro sauce (Vegan)
Sausage & mash
Plaice goujons & chips
Cheeseburger & chips
Chicken goujons & chips
Add:

£3

Peas or beans
Cucumber & carrots
Carrots & peas

£1
£2
£2

RO A STS EVE R Y SUNDAY
Served all day while it lasts.
Book and reserve your roast

Half chicken with sage & onion stuffing

£13
£13

Loin of free range pork with crackling

£13

Nut roast with vegetarian gravy

Sirloin of beef with horseradish sauce

£15

Child’s beef or pork

£8

All served with Yorkshire pudding, roast potatoes & parsnips, cauliflower cheese & a selection of seasonal vegetables

P U DDIN GS

£6

SIDES

Eton Mess (GF)

Chips (GF & Vegan)

£3

Daim bar sundae (GF)

Chips & melted cheese (GF) (V)

£5

Cauliflower cheese (V)

Fudge brownie & ice cream (GF)
Apple strudel & ice cream or custard
Sticky toffee pud & runny cream
Ginger pud & ice cream (Vegan)

GF N ORFOLK ICE CR EAM
Vanilla, Strawberry, Chocolate:
Vegan ice cream
now available

1 scoop
2 scoops
3 scoops

£2.50
£4
£5

£3.50

Dressed salad (Vegan)

£3

Onion rings (Vegan)

£3

Jug of gravy

£3

GF

G L UTE N F RE E

V

VEGETARIAN

Ask our bar staff about our gluten free beers
0.5% Ghost Ship now on draught

THE VIL L AG E I N N
W IN E

L IST

WHITE WI N E S

125ML

175ML

250ML

BOTTLE

Marlborough Sauvignon, Aroha Bay
NEW ZEALAND

£4.50

£6.30

£8.30

£23.50

Picpoul de Pinet “Hen Pecked” - FRANCE

£4.30

£6.00

£8.00

£22.00

Chardonnay, San Perito - CHILE

£4.00

£5.30

£7.00

£19.50

Pinot Grigio “La Riva” - ITALY

£3.80

£5.00

£6.80

£18.50

“Tres Altas” Verdejo - SPAIN

£3.80

£5.00

£6.80

£18.50

Chenin Blanc, Boar’s Kloof - SOUTH AFRICA

£3.50

£4.80

£6.50

£17.50

RED WIN E S

125ML

175ML

250ML

BOTTLE

Malbec “Caoba” - ARGENTINA

£4.30

£6.00

£8.00

£22.00

Pinot Noir, “Riviera” - FRANCE

£4.30

£6.00

£8.00

£22.00

Merlot, “San Perito” - CHILE

£3.80

£5.30

£7.00

£19.50

Shiraz/Cabernet “Richmond Ridge”
AUSTRALIA

£3.60

£5.00

£6.80

£18.50

Shiraz/Cinsaut, Boar’s Kloof - SOUTH AFRICA

£3.50

£4.80

£6.50

£17.50

RO SÉ WIN E S

125ML

175ML

250ML

BOTTLE

Zinfandel Rosé, “Cougars Moon” - CALIFORNIA £3.50

£4.80

£6.50

£17.50

Pinotage Rosé, Boar’s Kloof - SOUTH AFRICA

£3.80

£4.80

£6.50

£17.50

SP ARKL IN G W I N E S

		200ML

BOTTLE

Classic Marlborough style, with lively gooseberry fruit. This is really refreshing, with long-lasting flavours.
The dry finish makes it a particularly good food wine, cutting through fried seafood or the richest sauce
like a knife.
A lifted nose of citrus fruit and white blossom. Vibrant on the palate with green apple freshness and a long,
balanced finish.
A big, bold blockbuster. Made in a modern, un-oaked style, the juicy generous fruit speaking for itself.
Rich and ripe, this delivers big flavours. The perfect all-rounder!

A cracking, rich all-rounder with a splash of Garganega in the blend. Big on flavour with a nice dry finish.
Fresh and full of flavour.
Crisp, dry refreshing style. Blended from Verdejo and Sauvignon Blanc it is full of juicy, up-front fruit.
An excellent quaffer, and delicious with food.

Packed with upfront tropical fruit on the nose. The palate follows through with the same fruit flavours,
balanced by a crisp acidity to ensure a fresh and fruity style of wine.

A medium bodied easy drinker with good concentration and length. Soft and elegant with a pinch
of fruit and spice flavours and persistent finish. Pair with Ribs, Beef Stew and grilled meats with bold
spices and sauces.
An exceptionally smooth wine with soft, silky tannins, red fruit aromas and flavours of cherry.

Serious, full-on Merlot with plenty of power and really intense fruit. The flavours last and linger forever.
Easy-drinking, velvety-soft mouthfeel.

The classic New World blend - sweet, ripe fruit which slips down so very easily.
Doesn’t really need food, but has the weight to stand up to most dishes.
This exciting blend introduces an array of ripe berries and follows through to a juicy palate with a
smooth finish. This light red wine is perfect for everyday enjoyment.

Off-dry, almost medium style. Packed full of juicy, ripe summer fruit. Think late-season strawberries!
Wonderful “garden” wine - summery, sunny stuff!
South Africa’s very own grape makes a slightly drier rosé which is generally better with food.
Still has lovely, attractive hints of sweetness.

Sparkling Rosé, Beau Rocher - FRANCE			

-

£22.00

£6.00

£20.00

Light, easy-drinking style. Pretty in pink, it is almost medium-dry with rich, refreshing raspberry fruit.
The essence of romance…bottled!

Prosecco - ITALY		

Italy’s hotter climate results in a fizz which is a bit richer and riper than Champagne. Just off-dry in style,
it has plenty of fruit and flavour.

