
Tear & Share, Bread Dip Platter (v, vg)    12 Pig Board    24
Olives, Selection of 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

Charcuterie Board    24
Iberico Ham, Bresaola, Milano, Pancetta, Pastrami, Fruit 

Chutney, Herb Flat Bread, Olive Oil & Balsamic Vinaigrette

Free Range Suffolk Pork   22 Herefordshire Sirloin   24
Game   28 Chateaubriand 16oz   45 pp

Welsh Blue Faced Leicester Lamb   24 Treenut Roast (vg)   16

Pea & Leek Gruyere Tart (v) -   18 Rosti Burger (vg) –    15
Wild Rocket & Roast Red Onion Salad,                               

Lemon & Honey Dressing
Carrott, Chick Pea, Onions, Correander, Vegan Mayo,  on a 

Pototo Brioche Bun

Fish of the Day   28 Fish & Chips   20

Herefordshire 8oz Beef Burger with Bacon & 
Cheese –    20

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

Cauliflower Cheese   8 Honey Roast Carrots & Peas    6
Pigs in Blankets    6 Buttered Greens    6

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

Raw Slaw     6 Handmade Beer Battered Onion Rings    8

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

Burger Grill
All Served in a Toasted Potato Brioche Bun With Burger Salad, Skinny Fries, Burger Sauce & Mayo

Sides

With Roast Potatoes, Yorkies, Roast Root Veg, Creamed Turnip, Honey Carrots, Peas & Gravy

The Greyhound Grill - Sunday Lunch

Something for the Table - Sharing Platters

Sunday Roasts

Vegetarian and Vegan Dishes

Fish
Pan Fried Greens or Salad and Skinny Fries


