Nibbles
Selection of bread, extra virgin olive oil, aged balsamic £3.00 (V GF*)
Green and Kalamata olives, marinated in chilli and garlic £3.50 (Vg)
Pork and black pudding croquettes with apple sauce £4.00

Starters
Courgette, tarragon and garlic soup and homemade bread £6.00 (V GF*)
Heritage tomatoes, tomato consommé, tapenade, pickled shallot rings, baby basil, pine nuts £7.00 (Vg GF)
Twice baked Leonard Stanley Gloucestershire cheddar soufflé, smoked haddock chowder £8.00
Wye Valley asparagus, pea puree, confit duck egg and pea shoots £8.50 (V GF)
Beef tartare, radish, watercress, toasted soda bread £7.00 (GF*)
Cured Loch Duart salmon, salmon caviar, dill mayo, soda bread croutons, sea vegetables £8.50 (GF*)

Mains
Chicken supreme, celeriac, baby leeks, celeriac purée, pickled lemons, roast chicken sauce £19.00 (GF)
Lamb rump, roasted baby heritage carrots, beetroot, spiced carrot puree, toasted nuts & seeds £21.00 (GF)
Pan roasted Gilt head bream, heritage tomatoes & potatoes, spinach, caper & chive butter sauce £17.00 (GF)
Buffalo mozzarella, green & yellow courgette, spelt, spinach cream, hazelnut & oregano pesto £15.00 (V GF)
Roasted Hake, beer battered pickled cockles, seaweed risotto, fennel & samphire £19.00

Pub Classics
10oz Royal Estate rump steak, soy marinated mushrooms, chips, peppercorn sauce & watercress £23.00
Beer battered haddock, fresh garden peas, homemade tartare sauce, chips £14.00
Dexter beef burger, smoked cheese, bacon, pickled red cabbage & walnut slaw, chips £14.00

SIDES £3.00 each:
Chips / Mashed potato / Green salad / Broccoli / Heritage potatoes

Lunch for Less

Special set menu Tuesday to Friday lunchtimes
2 courses £18.00 or 3 courses £22.00
Ask your waiter to see the menu

A discretionary 10% gratuity will be added to tables of 8 or more. All tips are shared evenly by all members of staff.
Please let us know if you have any food allergies or intolerances.
The Greyhound Inn, Main Street, Letcombe Regis, Wantage OX12 9JL 01235 771969

