
Torched Burrata   12 Sea for Crab   15 Scotch Egg   10
Torched Heritage Tomato Salad, Crostini, Basil 

Dressing
Crab & Avocado Tian, Crispy Soft Shell Crab,    

Lemon and Saffron Aioli
Pork & Black Pudding Scotch Egg, Cider Apple Dip

Crispy Chicken, Salt Pepper Squid   
12

Jumbo King Prawns    15

Crispy Buttermilk Chicken & Crispy Calamari, 
Dressed Raw Slaw, Chilli & Lime Mayo 

Kasai Grilled, Body Peeled Giant Prawns, Chive & 
Garlic Butter, Chimchurri, White Bloomer Wedge

Charcuterie Board    24 Tear & Share, Bread Dip Platter        
(v, vg)    12

Pig Board    24

Iberico Ham, Bresaola, Milano, Pancetta, 
Pastrami, Fruit Chutney, Herb Flat Bread, Olive Oil 

& Balsamic Vinaigrette

Olives, Breads, Crudites, Olive Oil & Balsamic 
Vinaigrette, Beetroot Hommus, Whipped Butter

Pork & Black Pudding Scotch Egg, Pork & Cheddar 
Sausage Roll, BBQ Glazed Chipolatas, Belly Pork 

Bon Bons, Cider Apple Dip

Chateaubriand 16oz -   45 (pp) Fillet 9oz -   46 T-Bone 24oz - 58
Tomahawk 36oz -   40 |(pp) Fillet 6oz -   36 Welsh Lamb Steak 10oz -   28

Ribeye 10oz - 38 Suffolk White Pork T-Bone 10oz -   24 Barnsley Lamb Chop 14oz -   32

Pea & Leek Gruyere Tart -   18 Grilled Halloumi with Mushrooms & 
Pepper Ragu -   16

Wild Rocket & Roast Red Onion Salad, Lemon & 
Honey Dressing

Kasai Grilled Halloumi, Chestnut Mushroom & Bell 
Pepper Ragu, Wild Garlic & Fruit Giant Couscous

Buttered Greens or Salad and Skinny Fries

Whole Brixham Plaice (on the 
bone), Tempura Mussels -   32

Crispy Skin Cod Loin -   24 Grilled Whole Sea Bass(on the 
bone)  in Soy & Ginger  –   28

Herefordshire 8 oz Beef Burger with 
Bacon & Cheese –    20

Open Korean Chicken Burger, Avocado, 
Soured Cream, Raw Slaw -    18

Rosti Burger, Hash Brown, Sweet 
Onion Chutney, Raw Slaw (v, vg) –    17 

Pigs in Blankets    6 Handmade Beer Battered Onion Rings    8 Raw Slaw    6

Skinny Fries   4 + Cheese   2 + Truffle   4 Roast Beets    6 Mixed Salad    6
Mixed Greens    6 Honey Roast Carrots & Peas    6 Tomato, Red Onion & Basil    6

The Greyhound Grill - Dinner Menu
Light Bites

Something for the Table - Sharing Platters

Our Dry Herefordshire Aged Steaks

 all served with a dressed salad garnish & skinny fries (weights shown are pre cooked weights)

Burger Grill

all served in a toasted potato brioche bun filled with burger salad & skinny fries, burger sauce and mayo

Sides

Sauces & Butters – Hollandaise, Béarnaise, Chimmichurri, Salsa Verde, Tartar, Garlic & Herb   2 (each) 

Sauces & Butters – Hollandaise, Béarnaise, Red Wine, Peppercorn, Blue Cheese Sauce, Garlic and Herb, Chimmi Churri 2 (each)

Vegetarian and Vegan Dishes

Fish - A la Plancha


