
THE GREYHOUND 

Please speak to a member of staff if you have any Food Allergies or Intolerances 
 

DINNER MENU 
 

Homemade Soup of the Day - £4.95 
 

Breaded Mushrooms with Garlic Mayonnaise. Salad Garnish (v) - £4.95 
 

Panko Encrusted Calamari with Sweet Chilli Sauce. Salad Garnish - £5.95 
 

Oriental Tempura King Prawns with Sweet Chilli Sauce. Salad Garnish - £6.95 
 
Whole Tail Scampi, Gourmet Chips, Garden Peas, Lemon & our own Tartar Sauce - £9.95 
 
Gammon Steak, 2 Fried Eggs & Gourmet Chips with half a seared Tomato - £9.95 
 
Pork Sausage, Garden Peas and Creamy Smooth Mash with a Rich Onion Gravy - £9.95 
 
Grilled Portabella Mushroom Burger, Mature Cheddar Cheese, Lettuce, Beef Steak Tomato 
slice, Gherkin, our own Mustard Burger Sauce, Beer Battered Onion Rings all stacked in a 
Brioche Bun served with Chunky Chips & Coleslaw on the side (v) - £9.95 
 
Char-grilled 8oz Hereford Beef Burger, Mature Cheddar Cheese, Lettuce, Beef Steak 
Tomato slice, Gherkin, our own Mustard Burger Sauce, Beer Battered Onion Rings all 
stacked in a Brioche Bun served with Chunky Chips & Coleslaw on the side - £10.95 
 
Beer Battered Cod Loin, Gourmet Chips, Garden Peas and Lemon, served with our own 
Tartar Sauce - £11.50 
 
Ribeye Steak, Gourmet Chips, Portabella Mushroom, Tomato, Onion Rings and our own 
Peppercorn Sauce - £19.95 
 
Please see our Blackboard for Today’s Specials. 
 

Side Salads 
Tomato slices and Red Onion rings, chopped Parsley and a drizzle of Olive Oil - £2.50 

Rocket and Spinach, chopped Onion, Tomato Concasse with a drizzle of Balsamic - £3.50 
_________________________________________________________________________ 

 
Desserts: 

A Selection of Puddings & Desserts made here in our own kitchen. 
 
Please see the small block boards for our Today’s Choices of desserts, Ice Creams & 
Sorbets. 

Cheese Platter 
Choose three cheeses for £6.50, five for £8.50 or all seven for £10.50 (ideal for sharing): 
Bath Soft, a Mature Cheddar, Wigmore, Stinking Bishop, Oxford Blue, Old Lincolnshire 

Poacher and Vulscombe Goat’s Cheese. 
 

Our Cheese Platters are garnished with Quince Jelly, Crisp Celery and a selection of Cheese 
Biscuits. 


