
MOTHERS DAY MENU

MOTHERS DAY ROASTS

NEED MORE GRAVY OR YORKSHIRE PUDDINGS?  JUST ASK YOUR SERVER - ITS ON US

32 Day Aged Sirloin Of Beef  (GF)		 22.00 

Shoulder of Pork (GF)			   21.00

Shoulder of Lamb (GF)			   22.00

Half Rotisserie Chicken (GF)		  20.50

Chefs Vegan Nut Roast (V+,GF) 		  20.00
 
Children’s Roast (Under 12) (GF)		  14.00

All our Mothers Day roasts are served with roast 
potatoes, spiced red cabbage, steamed broccoli, maple 
roasted root vegetables, carrot puree, pork sausage 
meat, sage an onion stuffing, giant Yorkshire pudding 

and a jug of red wine gravy.

UPGRADE YOUR ROAST

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

Duo of Meats   23.00 Trio of Meats	25.00

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, nuts and crustacean. We take every precaution to prevent 
cross contamination.  If you have a food allergy, please do notify your server so that we may take extra precautions. A 10% optional service charge will 

be added to your bill.  The full amount go to our hard working staff.  If you would prefer to have it removed please do ask your server

CHICKEN LIVER PARFAIT (GFA)	   	  9.80
Velvety whiskey infused chicken liver parfait served 
with red onion marmalade, herb crostini and dressed 
leaves.
WHITEBAIT 					      8.00
Crispy fried whitebait with a delicate texture and subtly 
sweet flavour, served with zesty lemon aioli.
BLOODY MARY PRAWN COCKTAIL      10.50
Succulent Atlantic prawns, crisp salad dressed in a 
Bloody Mary inspired sauce, creamy, tangy and with a 
gentle boozy heat. Served with crusty bread.

PULLED PORK TACOS (GFA)		   9.50
Soft tortillas filled with slow cooked pulled pork 
shoulder, topped with fresh chimichurri, diced 
pineapple, a drizzle of chilli sauce and a wedge of lime.
SOUP OF THE DAY (GFA,V) 			    8.00
Chef’s freshly made creamy, delicious and hearty soup, 
served with crusty bread and butter.
FALAFEL (GFA,V+) 				     9.50
Sweet potato falafel paired with creamy hummus, 
topped with sesame seeds and drizzled with date 
syrup, served with  flatbread.

TO START

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

BREAD & OILS (GFA)		   		   9.50
Warm sliced ciabatta and toasted flatbread, olive oil, 
aged balsamic.

FOR THE TABLE

ANGUS BURGER (GFA) 		                 18.75
Flame-grilled 6-ounce gluten free butcher’s steak patty 
on a toasted brioche bun with iceberg lettuce, tomato, 
red onion, ketchup, burger sauce, fries and coleslaw. 

GREEN BURGER (GFA) 			   18.75
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.

BURGER BOLT ONs
| bacon 2.00 | cheddar 1.00 | fried egg 2.00 | extra patty 3.50 |

FISH AND CHIPS 			                        19.00
Sustainably caught cod fillet and hand-battered in 
Dorset Knob real ale, served with minted pea purée, 
homemade tartare sauce, and chip shop curry sauce.

MEZZE PLATE (V+,GF)			                         18.00
Falafel paired with creamy hummus, topped with 
sesame seeds, drizzled with date syrup served with flat 
bread and a side of fries and house pickles.

GREYHOUND CLASSICS

Cauliflower Cheese 				     6.00
Pigs in Blankets 				      4.00
Fries (GF, V+)					      4.00

Sweet Potato Fries (GF,V+) 		    4.85
Garlic Bread (V)				      2.50
Beer Battered Onion Rings			    4.00

SIDES

TURN OVER FOR DESERTS



DESSERTS

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

DORSET APPLE CAKE  (GF)		  8.90
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 (V)	            9.00
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.

DARK CHOCOLATE ORANGE TART 	  9.00 
Vegan and gluten free sweet pastry tartlet filled with 
dark chocolate and orange ganache served with plant 
based vanilla ice cream and chocolate sauce.


