
 

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  • Vegetarian  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  

LUNCH SERVED NOON – 2PM, DINNER SERVED 5.30 – 9.30PM MONDAY - THURSDAY, 6.00PM-9:30PM FRIDAY & SATURDAY
  & 7PM – 8.45PM SUNDAY    RESERVATIONS 01455 553307 

•  L U T T E R W O R T H   • 
 

 

STARTERS 
 

Rustic Bread, Olives, Balsamic Vinegar & Olive Oil • £4.00 

Fresh Homemade Soup Of The Day, with Rustic Bread • £5.00 

Deep Fried Somerset Brie, Spiced Chimichurri. Apple Relish, Rocket Leaves & Walnuts • £7.00 

Smoked Salmon & Prawn Parcel, Capers Dill & Horseradish Mayonnaise (GF) £8.00 

Homemade Chicken Liver & Garlic Pate, Crusty Bread, Orange, Port & Apple Sauce, Red Onion Chutney £7.00 

Deep Fried Whitebait with Tartar Sauce, Rocket Leaves & Lemon  £7.00 

                        

                                                              
MAINS 

 

Roast Spiced Cauliflower Steak, Parsnips & New Potatoes served with a Tossed Salad & Chimichurri 

Dressing • (GF) 
£13.00 

Beer Battered Cod Fillet, Fries, Mushy Peas & Tartar Sauce £13.00 

Steak & Ale Pie, Chips & Mixed Vegetable Bowl, Gravy £13.00 

Twice Cooked Belly of Pork, Crackling, Black Pudding Crumble, Apple & Stilton Cheese Sauce, Roast 
Potatoes, Carrots & Cauliflower in Cider Gravy 

£15.00 

Supreme of Chicken, Brie, Asparagus, Cured Ham on a Pea & Sweetcorn Risotto with Parmesan Cheese  £15.00 

Buttered Gnocchi, Mushrooms, Courgette, Leeks & Sundried Tomato Pesto • 
 

£12.00 

Pan Fried Fillet of Seabass, Dill & Lemon Butter Sauce with Capers, Prawns & Chives, Tossed Salad & 
Minted New Potatoes (GF) 

 £15.00 

 

    

GRILLS 

8 oz Sirloin Steak (28 Day Matured Local Beef), Onion Rings, Mushrooms £17.00 

10 oz Rib Eye Steak (28 Day Matured Local Beef), Onion Rings, Mushrooms £20.00 

Hand Pressed Beef Burger, Sliced Tomato, Dill Pickle, Lettuce & Onion Rings in a Bun £12.00 

Lamb Steak (New Season), Onion Rings, Mushrooms & Mint Sauce £14.00 

All grills served with Salad Garnish & Chips                   Add Bacon and Cheese - extra £2.00 

 

SIDES 
 

Chips £3.00 Seasonal Vegetables £3.00 

Minted New Potatoes £3.00 Mixed Leaf Salad £3.00 

Garlic Bread (4 Pieces) £3.00 Peppercorn Sauce £3.00 

Garlic Bread & Mozzarella (4 Pieces)  £4.00   

    


