
 
Sunday Lunch at The Greyhound 

If you have any food allergies or intolerances please make a member of our Team aware as not all ingredients are listed on the menu. 
We cook in an environment that uses most allergens on a regular basis. Whilst we endeavour to do our best, there can be no guarantee 
of an allergen free product. If you have a serious allergy we request that you bring your correct medication with you when dining.  

Thank You  
 

(n) = contains Nuts (s) = may contain shot (v) = vegetarian (vg) = vegan (gf) = gluten free 
An optional service charge of 12.5% will be added to your final bill  - 
sharing a main course will incur a £5 supplement, added to your bill 

Starters 
 

Roast Butternut & Carrot Soup 
Salsa Verde, Sourdough (v) 9 

 
Crisp-Fried Bubble & Squeak ‘Cake’  

Burford Brown Poached Egg, HP Hollandaise 11 
 

Stornaway Black Pudding Scotch Egg 
Pickles, Salad 13 

 
A Fried Duo – 

Chilli-Salt Squid, Chilli Mayo, Asian Salad;  
Korean Buttermilk Chicken, Chilli Jam, Wakame (gf) 13 

 
Caramelized Onion & Goats Cheese Tartlet, 

Pickled Shallots, Dressed Rocket (v) 12 
 

Melting Vacherin Mont D’Or ‘Fondue’ 
Crusty Sourdough, Crispy Balsamic Onion Jam 18 (for 2) 

 
 

The Greyhound Family Roast 

  Sirloin of Angus Beef 28 
Leg of Herdwick Lamb 27 

Rack of Free Range Pork 27 
Veggie Roast (v) (n) 21 

 
Upgrade Your Roast 

Upgrade one of our steaks from the Grill Menu  
with all the roast trimmings instead of chips & salad  

For £5 
 
 

Side Orders 
 

Cauliflower Cheese (v) 6 
Buttered Greens (v) 5 

Honey Roasted Vegetables (v) 5 
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Other Main Choices 
 

Pan-Fried Rosemary Gnocchi, Rich Carrot Purée,  
Sautéed Field Mushrooms, Wilted Rocket (v) 17 

 
 
 Whole Roasted Cornish Sole  
 Parmentier Potatoes, Peas, Samphire, Lemon Velouté 32 
 

Pan Roasted Venison Haunch Steak 
Buttered Mash, Honeyed Carrots, Fine Beans, Redcurrant Jus 30 

 

Real Puddings 
 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 9 
 

Crème Brûlée, Shortbread 8 
 

Apple Tart Tatin, Vanilla Ice Cream 9 
 

Indulgent Dark Chocolate Fondant, Pecan Brittle, Pedro Ximenez Ice Cream 12 (n) 
 

Lemon & Lime Cheesecake, Vanilla Ice Cream, White Chocolate Raspberry Shards 9 
 

   Ice cream Sorbet (gf) 
Chocolate Lime 

Vanilla Calvados 
 

1 scoop 3 – 2 scoops 5 – 4 scoops 9 
All homemade to mix’n’match! 

            

The Greyhound Affogato – 
Vanilla Ice Cream, Amaretto & Espresso Coffee 9 

 

Selection of Cheeses – 2 for 7 or 4 for 12 
Served with Crackers & Home-Made Chutney 

 

Hard Soft Goat’s Blue 
 

Manchego (Sp.) 
 

Brie(Fr.) 
 
 

Rosary (UK) Gorgonzola (It.) 
Perl Las (UK) 

 
    

 


