
 

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   • 

FRIDAY AND SATURDAY 6.30PM – 9.30PM  

RESERVATIONS 01455 553307 

 

 

FRIDAY & SATURDAY EVENING SPECIALS 
 
 

 

STARTERS 
 

Deep fried whitebait, served with tartar sauce £6.00 

Roast Portobello mushroom in garlic butter, roast red pepper coulis and bruschetta (V) £6.50 

Sweet melon and pineapple, with crumbled stilton cheese and mango sauce £6.00 

 
 

MAINS 
 

Grilled Barnsley chop, mint and orange sauce, minted new potatoes, roast cherry 
tomatoes and mushrooms (GF) 

£15.00 

Green vegetable risotto, finished with goats cheese, Salsa Verdi and a little parmesan 
cheese (V) (GF) 

£12.00 

Chicken supreme, sundried tomatoes and fresh basil, wrapped in cured ham, served 
with fries and tossed salad, garlic butter sauce 

£14.00 

 
    


