
PORK BELLY BITES 9.80 (GF)
Tender bites of pork belly glazed in a sticky sauce, topped 

with sesame seeds, tangy pickled radish and fresh green 
onions.

FALAFEL 9.50 (GFA,V+)
Sweet potato falafel paired with creamy hummus, topped 

with sesame seeds and drizzled with date syrup, served with  
flatbread.

SOUP OF THE DAY 8.50 (GFA,V+)
Chef's freshly made soup, served with crusty bread and 

butter.

SUNDAY MENU The

OLIVE BOWL 4.50
Pitted green Nocellara olives – firm, vibrant, lightly salted, clean buttery flavour (GFA)

BREAD & OILS 3.50
Warm sliced ciabatta and toasted flatbread, olive oil, aged balsamic  (GFA)

BAKED CAMEMBERT 
 

16.00
Rosemary & garlic-baked Camembert, served with warm 

CHICKEN LIVER PARFAIT 9.80 (GFA)
Velvety whiskey infused chicken liver parfait with 

caramelised red onion chutney, served with herb crostini.

WHITEBAIT 9.00
Crispy fried whitebait with a delicate texture and subtly 

sweet flavour, served with zesty lemon aioli.

BLOODY MARY PRAWN COCKTAIL 10.50
A retro classic with a twist - crisp salad dressed in a Bloody 

Mary inspired sauce, served with crusty bread.

     STARTTo

         SUNDAY ROASTSOur
All our Sunday roasts are served with roast potatoes, spiced red cabbage, steamed broccoli, maple roasted root vegetables, carrot

puree, pork & sage stuffing, giant Yorkshire pudding and a jug of red wine gravy.

Roast 32 Day Aged Sirloin Of Beef  22.00 (GFA) 
Roast Shoulder of Pork 21.00 (GFA)
Roast Shoulder of Lamb 22.00 (GFA)

Half Rotisserie Roast Chicken 20.50 (GFA)

Chefs Vegan Nut Roast (V+,GFA) 20.00
Childrens Beef, Lamb or Pork (Under 12) 14.00 (GFA)

Add a Side of Cauliflower Cheese 6.00
Add a Side of Roast Potatoes 5.00

UPGRADE YOUR ROAST

Choose between roast beef, roast pork, 
roast lamb or rotisserie roast chicken

DUO OF MEATS
24.50 

TRIO OF MEATS
26.50 

FISH & CHIPS 19.00
Sustainably caught fillet and hand-battered in Dorset 
Knob Ale, served with minted pea purée, homemade 

tartare sauce, and chip shop curry sauce.

CLASSIC CAESAR SALAD 11.50 (V,GFS)
Iconic Caesar Salad, crisp and fresh lettuce, anchovy fillets, garlic 

croutons and parmesan shavings with a zesty Caesar dressing.
Add Grilled Chicken Breast Strips 5.25 

Chips 4.00 (GF,V+)
House Pickles 4.50 (GF,V+)

Chef's Maple Vegetables 4.00(GF,V+)

SIDES

GF = gluten free | V+ = vegan | VEO = vegan available | V= vegetarian

WHILE YOU WAIT 

BIGGER PLATES
GREYHOUND PRIME ANGUS BURGER 18.75 (GFA)

Flame-grilled 6-ounce gluten free butcher’s steak patty, slow-cooked on a toasted brioche bun with iceberg 
lettuce, tomato, red onion, ketchup, and our own burger sauce, served with fries and coleslaw.

Add bacon 2 | cheddar 1 | fried egg 2 | extra patty 3.5 |

GREYHOUND GREEN BURGER 18.75 (V+,GFA) 
Savour our gluten free plant based burger on a toasted bun, topped with shredded iceberg lettuce, vegan cheese and garlic 

mayo, served with chips and house pickles.

Sweet Potato Fries 4.85 (GF,V+)
Garlic Bread 2.50 (V)

Beer Battered Onion Rings 4.00 (V)

https://www.google.com/search?client=safari&sca_esv=5791a0164e19b13c&rls=en&sxsrf=AHTn8zrsDnzVvAYqVGXslmQSzpzAgGOp8w:1737639378140&q=CAESAR+SALAD&sa=X&ved=2ahUKEwiX0oaP-4uLAxVRX0EAHbHaGDIQ7xYoAHoECA4QAQ


        PUDDINGS The

STICKY TOFFEE PUDDING 9.00
Warm homemade sticky toffee pudding with toffee sauce and 
vanilla ice cream.

DORSET APPLE CAKE  8.90 (GF)
Warm spiced Dorset apple cake served with a dried apple crisp and 
Dorset.

CHOCOLATE BROWNIE 8.50
Double chocolate brownie, served with chocolate sauce and vanilla ice 
cream 

CHEESECAKE OF THE DAY 9.00 (V)
Our cheesecakes are creamy and indulgent with a scoop of vanilla ice 
cream. 

CHURROS 8.75
Five golden churros rolled in cinnamon sugar, with Nutella sauce and 
vanilla ice cream. 

VEGAN DARK CHOCOLATE ORANGE TART 9.00
sweet pastry tartlet filled with dark chocolate and orange ganache served 
with plant based vanilla ice cream and chocolate sauce (v+, GF)

ICE CREAM
Chocolate | Salted Caramel | Vanilla | Strawberry |Blackcurrants & 
Clotted cream | Plant Based Vanilla | 

        HOT DRINKS & TEA TREATSThe

THE GREYHOUND, CORFE CASTLE 
WWW.GREYHOUNDCORFE.CO.UK

01929 480205

3.00 per scoopHUMMUS BATONS  4.50
Carrot & cucumber sticks with a pot of hummus for
dipping (GF)

CHILDREN'S BEEF, LAMB OR PORK
ROAST  (UNDER 12) 14.00

CHICKEN NUGGETS 8.55
Fried chicken nuggets, garden peas & fries 

COD GOUJONS 8.55
Lightly battered fish goujons, garden peas, fries

SAUSAGES & ROAST POTATOES 9.00 
Two pork & leek bangers served with roast  potatoes, 
brocollli and gravy (GFA)

BROWNIE 5.00
Homemade brownie, vanilla ice cream 

CHURROS 5.50
Three churros rolled in cinnamon and sugar, 
with  Nutella sauce and vanilla ice cream 

ICE CREAM SUNDAE 4.50 (GFA)
vanilla. chocolate or strawberry sundae
topped with whipped cream, sprinkles and a wafer

        THE KIDS For 

DORSET TEA 3.15 

SPECIALITY TEAS 3.20
mint, green, Earl Grey, lemon & ginger, camomile, decaff

HOT CHOCOLATE 4.60 
(Add mini mallows 45p whipped cream 45p)

DELUXE HOT CHOCOLATES 5.95
All served with whipped cream, marshmallows & toppings

BISCOFF |  | OREO | SALTED CARAMEL | GINGERNUT

FRESHLY GROUND ITALIAN COFFEE

ESSPRESSO 3/3.7 LATTE 4.35
AMERICANO 3.75 (hot or cold milk)    MOCHA 4.75
FLAT WHITE 4.15 CHAI LATTE 4.75
CAPPUCINO 4.25 DIRTY CHAI LATTE 5
MACCHIATO 3.2/3.9
(Add salted Caramel, vanilla, hazelnut, pumpkin, toffeenut, peppermint,
Crème Brûlée 70p

TEA TREATS

COFFEE & SLICE OF CAKE 6.75
Cake of day served with a coffee of your choice

| Slice of cake 3.95 | Scone, clotted cream & Jam 3.95 |

A discretionary 10% service charge will be added to your bill and fairly distributed 
among the team who prepared and served your food today. This service charge is 
discretionary - please ask your server to remove it from your bill if you feel the 
service has not met your expectation. Please do tell us if anything was not to your 
liking or how we could improve the service so that we have the opportunity to fix it 
before you leave.

 served all day 




