Sample Menu LONDON INN 
the village pub on the green
EAT | DRINK | SLEEP



Lunch Menu
Served Monday – Saturday 12 – 2:30pmLONDON INN 
the village pub on the green
EAT | DRINK | SLEEP



All Sandwiches - £9.50
Your choice of white or granary bloomer with Burts sea salt crisps - Swap Crisps for Chips - £2
Choose from:
- Smoked Bacon, Brie and Cranberry
- Chicken, pesto and sun blushed tomato
- Prawn and lemon mayo
- Moroccan hummus and roasted red pepper
- Cheddar, tomato, lettuce and red onion
Lunch 2 Course Set Menu
1 course - £12.95 // 2 Course - £17.95
Starters
Soup of the day with warm bread and butter
Lightly battered whitebait with lemon mayo
Duck liver and orange pate with apricot chutney and toasted ciabatta
Mains
Small Fish ‘n’ Chips with mushy peas and chefs’ tartare sauce
Pan fried lambs’ liver and bacon with onion gravy, mash potato and vegetables
Chicken shawarma flatbread with salad and coleslaw
Hake and crab fishcakes with lemon mayo and salad
Battered cauliflower with creamy coconut curry sauce, spiced rice and mint yoghurt
Add a dessert full price for 3 course option
Desserts 
All £8.95 
Oaty Apple and Blackberry Crumble 
with your choice of custard or vanilla ice cream
Chocolate Orange Tart
Served with clotted cream
Boozy Berry Trifle  
Served with toasted Almonds 
Lemon crème chiboust  
An iced lemon custard folded with Italian style soft meringue, served with a red berry coulis
Trio of Cheese - £10.95
With cheddar oat crackers and quince curd 
Selection of Ice Creams
2 scoops - £5.95 
3 scoops - £7.95 
Choice of – 
Vanilla, Honeycomb, Pistachio, Blackberry Crumble, Double Chocolate, Biscoff  
To Share  
Olives, olive oil and balsamic glaze with warm bread - £6.50 
Mezze board – Moroccan style hummus, olives, sun blushed tomatoes, roasted red peppers and warm bread - £10.95
Baked Goats cheese with sticky figs, fresh pear, toasted almonds, hot honey, and toasted rosemary focaccia - £14.50
Starters  
Soup of the Day with warm bread and butter - £7.50
Duck liver and orange pate with chutney, smoked duck and ciabatta - £8.50
Baked 4 cheese pot with chorizo jam and warm granary bread – £8.50
Lemon and basil buttered king prawns and monkfish with chilli pearls - £9.95 
Sauteed garlic wild mushrooms on rosemary focaccia toast - £8.50
Deep fried salt and pepper squid chunks with wild garlic aioli - £8.95 
Main Courses

8oz Rump Steak - £24.95
10oz Gammon steak with a brace of eggs - £18.95
All Steaks are served with vine tomatoes, roasted mushroom and fries 
Why not add - Peppercorn Sauce £3 - Stilton Sauce £3 - Garlic Prawns £5
Fish ‘n’ Chips with mushy peas, homemade chefs’ tartare sauce - £18.95
Catch of the Day with Seafood Bouillabaisse - £19.95
Monkfish & Prawn Linguine, creamy leek, pancetta and parmesan sauce –£20.95 

 Pan roasted 10oz Pork Tomahawk with colcannon mash potato, crackling, a black pudding bon-bon, a medley of vegetables and a creamy cider and mustard sauce - £19.95
Beef and Guinness Pie with colcannon mash potato, a medley of vegetables and onion gravy - £19.95
6oz Steak Burger with crispy smoked bacon, cheddar cheese, sticky BBQ bourbon sauce, fries and coleslaw - £18.50
Roasted Pumpkin, Rosemary and Fennel seed tart with toasted pumpkin seed crumble topping, salad and chips - £17.50
Sage and Apricot stuffed Breast of Chicken wrapped in smoked bacon with dauphinoise potatoes, a medley of vegetables and a madeira sauce - £19.95
Moroccan Chickpea, Bean and Vegetable Tagine with mint yoghurt and a garlic flatbread - £17.50
