
 

*We always have available at least 3 Cheese choices from Red Leicester Thomas Hoe, Somerset Brie, Lincolnshire Poachers, Blue Stilton, Cornish Yarg. 

Beef is locally sourced & hung for 28 days. Our ingredients are locally sourced whenever possible.  

Please inform us of any allergies or dietary needs   Vegetarian  

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  

LUNCH SERVED NOON – 2PM  DINNER SERVED 6.30 – 9.30PM  RESERVATIONS 01455 553307 

  L U T T E R W O R T H    

 

 
DESSERTS  

 

Strawberries, Meringue and Vanilla Ice Cream (GF) £6.00 

Fruit Cheesecake with Raspberry Coulis and Cream £6.00 

Bramley Apple Pie with Custard Sauce £6.00 

Sticky Toffee Pudding and Vanilla Ice Cream £6.00 

Naughty but Nice Chocolate Gateaux and Cream (GF) £6.00 

Chocolate Meltdown with Vanilla Ice Cream £6.00 

Selection of English Cheese*, Red Onion Relish, Biscuits,  £7.00 

Choice of Ice Cream & Sorbet £5.00 

   
 

 
NIGHT CAPS 

 

Laphroaig 10-year-old malt whisky, 25ml £3.00 

Marquis de Caussade Armagnac V.S., 25ml £3.00 

Remy Martin V.S.O.P., 25ml £3.00 

  

    

 
COFFEE MENU 

 

Latte £2.50 

Cappuccino £2.50 

Americano £2.20 

Mocha £2.20 

Espresso £1.50 

Double Espresso £2.00 

Hot Chocolate £2.20 

Liqueur Coffees £4.25 

Tea (English breakfast tea and a selection of fruit and herbal teas) £2.20 

 
 

    


