
 

Our meals are cooked to order and take time to prepare, so your food may take longer to serve to you than you may be accustomed to at other 

establishments. Beef is locally sourced & hung for 21 days. Our ingredients are locally sourced whenever possible.  

Please inform us of any allergies or dietary needs   Most dishes can be adapted to accommodate allergies 

 

 

 

 

T H E  G R E Y H O U N D  I N N  R E S T A U R A N T  
•  L U T T E R W O R T H   • 

LUNCH SERVED THURSDAY, FRIDAY AND SATURDAY 12 NOON – 2.00PM  

DINNER SERVED MONDAY – THURSDAY 6.00 – 9.00PM FRIDAY AND SATURDAY 6.30PM – 9.30PM  

RESERVATIONS 01455 553307 

 

 

STARTERS 
 

Crusty sourdough bread, herb infused olives and balsamic vinegar (v) £5.00 

Homemade soup of the day, crusty sourdough bread (v) £6.00 

Home cured gravadlax of salmon, lime and dill with horseradish mayonnaise and salsa verdi, baby 
leaves (gf) 

£8.00 

Roast portobello mushroom, garlic and herb butter, roast red pepper coulis and bruschetta (v) £6.00 

Duo of sweet melon, sweet berries and raspberry coulis (v) (gf) £6.00 

Deep fried whitebait, tartare sauce, baby leaves and lemon wedges £6.00 

Brixworth pate, red onion chutney, golden sultanas, capers and crusty sourdough bread £7.00 

                        

                                                              
MAINS 

 

Pan fried fillet of seabass, salmon, prawns and capers with lemon butter, tossed salad and dressed 
new potatoes (gf) 

£16.00 

Deep fried beer battered cod fillet, chips, mushy peas and homemade tartare sauce £13.00 

Slowly roasted beef short rib, root vegetables, horseradish and red wine, with creamed potatoes 
and roast hispi cabbage (gf) 

£16.00 

Stir fried mushrooms, onions, peppers and ribbons of carrot and courgette in olive oil and salsa 
verdi, served with a tossed salad (v) (gf) 

£12.00 

Trio of cheese, onion and potato tart, chive, tomato and pineapple salsa, minted new potatoes and 
tossed salad (v) 

£12.00 

Twice cooked neck of lamb fillet with French mustard, onions, mushrooms, red wine and cream, 
with chips and tossed salad  

£13.00 

Baked chicken supreme wrapped in cured ham, on a tomato, herb, mushroom and pepper sauce, 
minted new potatoes and tossed salad  

 £15.00 

  

    

GRILLS 

8 oz prime sirloin steak, chips, onion rings and sautéed mushrooms 
 

£19.00 
 

10 oz thick cut gammon steak, pineapple ring, fried free range egg, chips, onion rings and sautéed 
mushrooms 

£12.00 

6 oz handpressed beefburger, chips, onion rings and tossed salad with brioche bun £11.00 

Seasoned lemon chicken breast, chips, onion rings and tossed salad £12.00 

 

SIDES 
 

Chips £3.00 Seasonal vegetables £3.00 

Minted new potatoes £2.75 Mixed Leaf Salad £3.00 

Garlic bread (4 Pieces) £3.00 Peppercorn sauce £2.95 

Garlic bread & mozzarella (4 Pieces)                                               £4.00   

    


