
If you have a food allergy or intolerance, please discuss this with your waiting staff before ordering. 
Our menu descriptions do not show all ingredients contained within our recipes. 
 

THE BLUE PIG 
SUNDAY FAYRE 

Served on Sundays only from 12pm – 6pm 

STARTERS 
Chicken Liver pate – served with white toast & red onion chutney   £5.50   GFO 

Baked garlic mushrooms with a cream cheese top – served with warm bread   £5.50   GFO 

Breaded brie – served warm with bread & cranberry sauce    £5.50       V 

Prawns in a chilli & tomato sauce – served warm with ciabatta toast   £6.50   GFO 

 

MAIN COURSE 
Sunday Roast – choice of 3 meats, served with delicious roast potatoes, Yorkshire Pudding, fresh 

seasonal vegetables and homemade gravy.                     £11.95 GFO 

Quorn Sunday Roast – served with delicious roast potatoes, Yorkshire Pudding, fresh seasonal 

vegetables and vegetarian gravy                  £11.95V, GFO 

 

Teriyake Salmon with prawns – served with jasmine rice                                   £11.95 

8oz Gammon Steak – served with chunky chips, garden peas & egg or pineapple  £11.95     GF 

6oz Rump Steak - served with chunky chips, onion rings, grilled tomato & garden peas  £11.95  GFO 

8oz Sirloin Steak - served with chunky chips, onion rings, grilled tomato & garden peas £16.95 GFO 

Why not add one of our sauces, freshly made to order: 

Stilton, Pepper, Dianne, Mature Cheddar or Mushroom in white wine   £3.50 

Or make it a “Surf & Turf” with a 1/2 portion of scampi                   £4.50 

 
CHILDREN’S MENU  
Child Roast – choice of 3 meats, served with creamy mashed potatoes, Yorkshire Pudding, fresh 

seasonal vegetables and homemade gravy.                                  GFO 

Quorn Sunday Roast – served with creamy mashed potatoes, Yorkshire Pudding, fresh seasonal 

vegetables and vegetarian gravy                              V, GFO        

Chicken Nuggets – home made with 100% chicken breast 

Fish Goujons – home made with 100% white fish fillet & our own real ale batter 

Pork / Quorn Sausages             VO 

4oz Gammon & pineapple           GF 

 

Other than the roasts, Children’s meals are served with chips or mashed potatoes and either beans or 

peas      £5.95  

 

 

 

 

Your server will 

tell you all about 

our Specials too 

DIETARY GUIDE 

GF GLUTEN FREE 

GFO GLUTEN FREE OPTION AVAILABLE 

V VEGETARIAN 

VO VEGETARIAN OPTION AVAILABLE  

VE VEGAN 

VEO VEGAN OPTION AVAILABLE 



If you have a food allergy or intolerance, please discuss this with your waiting staff before ordering. 
Our menu descriptions do not show all ingredients contained within our recipes. 
 

 

                   

 
 
 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

A warm welcome to you 

All of our recipes are cooked on site in our own kitchen 

and are made from fresh, locally sourced ingredients. 

Many of our dishes are cooked from scratch to order, so 

may take a while 

If you are in a rush, please let us know so that we can 

discuss the timings with you. 

Please relax and let our Floor Staff serve you at your 

table 

Thank you for dining with us today. 

Brian, Trina and The Team 

 

 

 

ON THE SIDE 
Fried egg or grilled pineapple £1.00    GF, V 

Pan fried mushrooms & onions £2.95    GF, VE 

Fresh side salad £2.95    GF, VE 

Bowl of seasonal vegetables £2.95    GF, VE 

Onion rings £2.95    VE 

Bowl of chunky chips  £2.95    GF, VE 

Bowl of cheesy chips £3.50    GF, V 

Creamy mashed or new potatoes £2.95    GF, V 

Garlic bread £2.95    V 

Cheesy garlic bread £3.50    V 

Creamy garlic mushrooms £4.25    V 

Cauliflower cheese £2.45    V 

 

 

HISTORY OF THE BLUE PIG 
This hostel has changed it’s name four times since it started life as The Black Lion, copied from the pennant of the 

Baron of Wolvey. In early Chronicles, it was described as, “a timbered and thatched hostel with brew house and 

spacious stabling”. 

When the Gloucesters, became large land owners in the area, the name changed to The While Boar’s Head (The 

Gloucester’s pennant). After Richard III fell at The Battle of Bosworth, it was changed to The Blue Boar and 

around 1800 changed to The Blue Pig. 

The Inn dates from the early Fifteenth Century; and at one time was a noted place for cock fighting – having it’s 

own cock pit and gallery. 

 

Around 1470 Warwick the King Maker with Duke Clarence partook of refreshment in this hostel, when their 

armies were encamped in the Village prior to the capture of Edward IV on Wolvey Heath the next day. 

 

It was the main posting house in stagecoach days, when the horses were changed. 
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