
ABOUT US

We are a traditional country family owned pub so we try our best to source all of our food
from local suppliers.

We also aim to promote traditional british classics on our specials board.
By supporting us, you’re not only helping to keep our doors open but you’re also helping to

support other local businesses.

Thank you for your ongoing custom!

Don’t forget our special offers throughout the week including Wednesday pie day and
Thursday’s evening two meals and bottle of wine for £40!  

 
Did you know you can private hire our function room for your special event?

From baby showers and weddings to celebrations of life or meetings, we can create a package
to suit your needs. 

Ask a member of staff for more details or email junctioninnnorbury@gmail.com 

Welcome to
The Junction Inn



S U N D A Y  C A R V E R Y  M E N U

Soup of  the day with a bread rol l  (gf,  df  or ve o/r)
Tradit ional  prawn cockta i l  with brown bread & butter (gf  o/r)

Pate of  the day with toast,  caramal ised red onion chutney & a salad garn ish
Tr io of  garl ic bread or cheesy garl ic bread and a salad garn ish (v)  

Breaded mushrooms with garl ic mayonnaise (v or ve o/r)
Breaded chicken goujons with salad garn ish and a bbq dip 

S T A R T E R S

A selection of locally sourced meats;
Topside of  beef,  turkey breast  & jo int  of  the day

Accompanied by a large select ion of  f resh,  local ly grown vegetables,  home-made
caul i f lower cheese, roasted vegetables,  sage & onion stuf f ing, home-made mash & roast

potatoes,  Yorksh i re puddings....not forgett ing our famous meat ju ice gravy!  

Dietary & Intolerances
Dietary carvery available on request

Nutless Nutroast  (v)
Homemade Sheperdless Pie -  (v,  gf,  df   or  ve o/r)  

Tr io of  Meat Free Sausages -  (v,  df,  ve)  
Gluten Free Carvery  

 al l  served with vegetables f rom the carvery & gravy  

Please make sure you inform staff  of your dietary need on ordering

C A R V E R Y  

Choose f rom our del ic ious select ion of  desserts.  
See our desserts  board for a var iety of  class ic and l imited edit ion desserts !

add a luxury freshly ground coffee or hot chocolate for just £2.00!
 

v -  vegetarian ve -  vegan gf -  gluten free o/r -  on request

D E S S E R T S

One Course £15.95 |  Two Course £20.95 
Three Course £25.95 

Chi ldren 's  one course: Under 12s £10.95  Under 6 £6.95  
Toddler Veg Bowl £3.50 (add a s l ice of  meat for  £1 ! )  

All  of  our food is  prepared in a k i tchen where nuts,  gluten & other al lergens could be present.  We cannot
include al l  ingredients in  our menu descr ipt ion, however,  i f  you speak to a member of  staf f ,  they wi l l  be able

to ass is t  you & of fer  an alternat ive i f  necessary. Occas ional ly,  due to h igh demand and as they are f reshly
prepared somet imes the above opt ions are not avai lable.

T H E  J U N C T I O N  I N N


