Light dishes and sandwiches

Soup of the davy, served with- wowm bread
Showed grovzing platters for two:

Meat: Prosciutto; roast chorvigo; chickew liver
pauwfait, grilled flank steak with salsoy, chicken

satoys, olives served withv ciabatto

Seafood: Grilled freshv prawng, smoked salimon,
sautéed baby squid, pawv fried scallobs, potted

shwimps onconw puff; olives;, gowlic croutons served

with ciabattow

Smoked Vor salmon withv cucumber and, A

salad,, toausted rye bread

Gardew peas and goat’s cheese toawt , rocket salad,

red pepper coulis

Chickew liver pauwrfait, red onionw mowrmalade;

toasted brioche

Ham hock croutes withv herb- and balsamic

dressing, toasted bloomer

Maing

£4.85

£14.00

£16.00

£7.95

£6.25

£7.00

£6.50

Classic triple-decker clulr sandwich, fries
and gawnishv

Waouwrmv minted lamb- ciabatto with red
onion mowmalade
Rouust beef sandwich , withv av light
hovseradish creauwn
Sirloin steak sandwich, fried onions,
fries, sauce chovon

Mediterraneav vegetable towt, melted
moggowella and pesto-

Croque mownsiewr, hawm aond cheese melt
withv onionw mowmadade and fries

Opew praww sandwich ow rye bread,
salad gownish

Wawrmv chickenw Caesar sadlad (as o mainy
£9.50)

Salad of bacon lawdons, Scottishv givolles;
fried duck egg; frisee leaves

Greyhound Burger, home-made; streaky bacon, cheese; fries and relish

Beer battered cod, chips; mushy peas; fried parsley, towtare sauice

8oy sirloin steak; grilled tomato; mushwooms; fries, Bearnaise sauice

Grandfather Richawrdson's oww recipe free range local pork sausage, mash, oniow grawy, garderv

peas

Grilled, cornfed chicken breast , chovigo potatoes, thyme sauce
Roast Vo salmon withv root vegetables, light garlic mash

balsaumic and herl- dressing
Steak and ale pie, bubble and squeak

Squid ink linguine withy clams; crayfishand a touch of spice

Polentow cake, guacamole, pea shoot salad withv red pepper dressing
Wildd mushwoom risotto; rocket salad; parmesavy showings
Greyhouwnd fishv stew, withvpeppers;, coconut milk, paprika and scented rice
Grilled calves liver, mash, bacon, jus and fried onions

Laml- shank withv root vegetables, mashed potatoes

Sides

Bowl of fries

Sautéed new potatoes

Buttered spinach

Buttered broccoli

Creaumed,

Roast butternut squash withv honey ands
thyme

Rocket and pawrmesan salads

Gowder peas

Nibbles

Wawrm ciabatt, aged balsaumic, olive
oil

A bowl of Provencal olives

£2.65
£3.15
£3.15
£2.15
£2.15
£3.15

£3.60
£2.15

£3.00

£3.00

Desserty

Apple tout, vanilaw ice creoumn ands
Calvados raising

Home made sticky toffee pudding
Brioche bread and butter pudding,
vonillov custowrd

Voanillow ice creaum withv hot chocolate
souLce
Chocolate fondant candied orange
oand clotted creaum

Passion frudit creme brulee

Treacle towt witihv clotted creaum

A selectionw of local cheeses;, biscuity and
quince jelly

£7.90

£5.60

£5.70

£8.70

£7.50

£7.50

£5.85

£5.90

£6.95

£11.75
£13.00
£17.75
£11.50

£14.50
£14.25

£12.75
£13.75
£10.15
£11.20
£15.00
£16.00
£13.75

£5.30

£5.30
£5.30

£4.70

£5.30

£5.30
£5.30

£8.00

If yow hawe any allergies please mention this to-owr staff; as some dishes contain flour and traces of nuty. Please note that the above prices do-
not include o service charge. A discretionary service chawge of 8% will be added for pawties of 8 and above.



