
 

Beef is locally sourced & hung for 21 days. Our ingredients are locally sourced whenever possible. Please inform us of any allergies or dietary needs 

THE GREYHOUND INN LOUNGE BAR 

DINNER SERVED MONDAY – THURSDAY 6.00 – 9.00PM FRIDAY AND SATURDAY 6.30PM – 9.30PM 
RESERVATIONS 01455 553307 

 

•  L U T T E R W O R T H   • 

 

 
MENU 

 
 

 
GRILLS  

Chefs Mixed Grill, Rump Steak, Gammon Steak, 
Pork Chop, Lincoln Sausage, Chicken Breast with 
Fried Egg, Grilled Tomato, Sautéed Mushrooms, 
Chips and Peas 

£21.00 

10oz. Pork Tomahawk Steak, served with Crushed 
New Potatoes, Cider Jus, Chargrilled Apple and 
Peas (GF) 

£17.00 

12oz T-Bone Steak, Grilled Tomato, Flat 
Mushroom, Chips and Green Beans 

£27.00 

6oz Venison Burger, Toasted Brioche Bun, Sliced 
Tomato, Beer Battered Onion Rings, Chips and 
Tomato Salsa 

£13.50 

10oz Gammon Steak, Topped with Egg and 
Pineapple, served with Chips, Peas and Half a 
Grilled Tomato (GF) 

£16.00 

10oz Sirloin Steak, Cooked to Your Liking, served 
with Half a Grilled Tomato, Pan Fried Mushrooms, 
Chips and Peas (GF) 

£22.00 

  

  

SIDES  

Chips (V) £3.50 

Chips with Cheese (V) £4.00 

Side Salad (V) £3.00 

Garlic Bread (V) £3.50 

Garlic Bread & Mozzarella (V) £4.00 

Onion Rings (V) £4.00 

Peppercorn Sauce  £4.00 

  

  

SMALL PLATES  

Mixed Olives, Sourdough Bread, Balsamic Vinegar (V, VG) 
(GF available) 

£6.50 

Homemade Soup of the Day with Sourdough Bread (V, 
VG) (GF available) 

£6.50 

Baked Camembert Platter, Bruschetta, Walnuts, Honey £8.25 

Ham Hock and Pea Terrine, Piccalilli and Bruschetta £6.95 

Sticky Baby Ribs, Smoked BBQ Glaze £7.95 

Timbale of Sweet Honeydew Melon, Forest Berries (V,GF) £8.00 

Smoked Salmon Rillettes with Dill and Lemon Cream 
Cheese, dressed Mixed Leaves (GF) 

£7.95 

Hummus, Olive Oil, Sweet Chilli Jam and Warm Pitta 
Bread 

   £7.25 

LARGE PLATES  

Cumberland Sausage Ring, Spicy BBQ Sauce, Spring 
Onion Mash 

£15.00 

Baked Chicken Breast stuffed with Brie, Wrapped in 
Pancetta, Red Wine Gravy, Tender stem Broccoli and 
Hassel back Potatoes  

£16.00 

6HR Slow Cooked Beef, Root Veg and Rich Gravy, New 

Potatoes 

£15.00 

Beer Battered Cod Fillets, Charred Lemon, Chips and 
Mushy or Garden Peas 

£15.00 

Pea and Mint Risotto served with Halloumi Chips (V,GF) £14.00 

Homemade Chilli Con Carne , Rice Chips and Tortilla 
Chips 

£15.00 

Spiced Roast Cauliflower, Pasta Twists and Mixed Bean 
Stew (V, VG, GF) 

£14.00 

Pan Fried Seabass Fillet, Prawns, Smoked Salmon and 
Caper Butter, Tossed Salad and New Potatoes (GF) 

£19.50 

Pan Fried Salmon Steak Flambéed with Whiskey and 
Honey, New Potatoes and Tossed Salad (GF) 

£17.50 

  

  

  

  


