THE GREYHOUND CHARCOTT

While you wait Nibbles / Starters:
Homemade Soup of the Day, Rusbridge granary bread, butter (V)(GF)£5
Creamy Blue Cheese and Ale Mushrooms, toasted Rusbridge granary, dressed salad (V)(GF) £7
Tiger Tempura Prawns, dressed salad with sweet chilli dipping sauce (GF)£8
Homemade Sweetcorn Fritters, lime, chilli & cucumber yogurt dipping sauce (V) £6
Toasted Pitta with homemade humous £4

Mixed Marinated Olives £4

Baked Garlic Ciabatta with homemade garlic herb butter £4; with melting cheese £4.50
Mains / Sandwiches:
Stidolphs Farm Reared Sirloin Steak, Frites, herby garlic butter, roasted vine tomatoes rocket salad (GF)£21
Homemade Fish Pie, with salmon, haddock and prawns in creamy sauce, vintage cheddar topped mash,
buttered seasonal greens (GF)£14
Noisette of Local Venison, herby crushed new potatoes, roasted butternut squash, green beans with a port and
blackberry sauce finished with parsnip crisps (GF) £16
Stidolphs Farm Reared Beef Burger, vintage cheddar and crispy bacon in toasted Rusbridge Brioche, with fresh
house coleslaw and homemade chips £14
Homemade Chicken, Leek & Ham Pie encased in handmade delicious shortcrust pastry, creamed potatoes and
buttered seasonal greens £15
Wholetail Scampi, homemade chips, fresh homemade tartare, garden peas £12
Homemade Mixed Vegetable Thai Green Curry; peppers, sugar snaps, aubergine, sweet potato, served with
rice and prawn crackers (V)(GF)(Spicy) £13
Homecooked Ham, two hen eggs and homemade chips (GF) £12
Pub Ploughmans Boards; choose Vintage Cheddar & Stilton £12, or Homecooked Ham with piccalilli £13, all
served with chutney, pickles, apple, salad and crusty Rusbridge Farmhouse (GF)(not available after 6pm)
Sandwiches on either freshly baked Rusbridge Farmhouse White or Granary Bread, served with fried and
dressed house salad (not available after 6pm)
Vintage Cheddar & Branston Pickle £7
Homecooked Ham & Piccalilli £8

Creamy Brie and Crispy Bacon, cranberry and salad £8
Fillet Cod Fish Finger & House Tartare £9

Please let us know if you have any dietary requirements or allergies, at the point of
ordering, our food is freshly made here in our kitchen, we are happy to adapt dishes where
possible and offer Gluten free bread when requested.
Please note a service charge of discretionary service charge 10% will be added to your bill,
all tips here go directly to the team and they are working extra hard with all the table
service in these unprecedented times to enjoy you have a good time whilst visiting us.
Thank you.

