
I f  you have a food al lergy or  specia l  d ietary requirement please inform a member of  s taf f  before you order 
An opt ional  serv ice charge of  12 .5% wi l l  be added to your bi l l

 w w w . t h e g r e y h o u n d s y d e n h a m . c o . u k     |     0 2 0 8 6 5 9 0 2 3 1     |     @ t h e g r e y h o u n d s y d e n h a m .

Negroni    1 1

Pink Hugo Spr i tz    10

Paloma 0%   8

Beetroot cured salmon,  pickled cucumber,  d i l l ,  horseradish,  crème fra îche   9.5

Garl ic  & chi l l i  prawns,  pars ley,  gr i l led sourdough   10

Creamed wi ld mushrooms on toast ,  pars ley,  soft  poached egg (V)   8

Chicken l iver  parfa i t ,  onion marmalade,  cornichons,  toast    8 .5

Roasted squash & endive salad,  pine nut  crumb, vegan labneh,  pomegranate,  c lement ine ( V G )    8

 

Marinated ol ives ( V )   5

Hummus & f latbread ( V G )   6

Sal t  and pepper squid,  a iol i   8 .5 

Buttermi lk f r ied chicken,                                          
hot  sauce,  blue cheese,  celery  9

Truff le venison & pork sausage rol l ,  HP sauce  6.5

Grazing board to share -  Al l  of  the above for  £25

S TA R T E R S

Cotswold White chicken schnitzel ,  cos & fennel  salad,  a iol i    18

Steak & ale pie,  mashed potato,  kale,  gravy   16.5

Gri l led Toulouse sausage,  puy lent i ls ,  smoked bacon,  salsa verde   15

 Roasted Scott ish hake,  chor izo,  butter  bean & sherry ragu,  pars ley crumb   17
 

Beer battered haddock,  mushy peas,  tar tare sauce,  chips   17.5

Chargr i l led f lat  i ron steak,  peppercorn sauce,  f r ies,  watercress   19.5
 

Greyhound cheeseburger,  let tuce,  tomato,  gherkins,  burger sauce,  f r ies   16.5
( M A K E  I T  V E G A N  5 0 p  e x t r a )  ( A d d  b a c o n  f o r  £ 2 )

Aubergine schnitzel ,  fennel  & pomegranate salad,  lemon,  gar l ic  butter  ( V G )    14

Ploughmans,  honey roast  ham, venison sausage rol l ,  L incolnshire poacher, 
gem wedge,  salad cream, soft  egg,  pickle onions,  chutney   14

M A I N S

Fr ies,  rosemary sal t  ( V G )   4 .5

Lemon & gar l ic  spinach   6

Gar l ic  butter  mashed potato,  chives ( V )    5

Gem heart ,  tomato,  fennel  salad ( V G )    4 .5

S I D E S

Dark chocolate pot ,  honeycomb, crème f ra îche  ( V )    7.5

St icky tof fee pudding,  vani l la  ice cream  ( V )    7.5

Bramley apple & blackberry crumble ( V )    7

Please ask your server for  today’s vegan dessert    7.5

Dorset  Dairy ice cream ( V )    2 per scoop
 

A select ion of  sorbets ( V G )    2 per scoop
	

Rainforest  Vegan ice cream ( V G )    2 per scoop

D E S S E R T S

s n a c k s T I P P L E S



starting 7. 3 0 P M

Q U I Z
N I G H T

E V E R Y  M O N DAY

starting 7. 3 0 P M

B I N G O
E V E R Y  W E D N E S DAY

o n l y  £ 2 0  per person
E N J OY  A  F L AT  I R O N  S T E A K  A N D  

G L A S S  O F  L E  B O S Q  C A R I G N A N ,  L A N G E D O C

F L AT  I R O N
T U E S DAY
E V E R Y  T U E S DAY

F R E E  E N T R Y

TO P  D J S  TA K I N G  YO U  I N T O  T H E  W E E K E N D

Sydenham
S E S S I O N S

L A S T  F R I DAY  O F  T H E  M O N T H

starting 1 2 P M

S U N DAY
R OA S T

E V E R Y  S U N DAY

A LWAY S  S E R V E D  W I T H  
R OA S T I E S ,  PA R S N I P  P U R E E ,  

YO R K S H I R E  P U D D I N G ,  S U F F O L K  K A L E ,  
S LO W  R OA S T E D  C A R R OT S  &  P R O P E R  G R AV Y

W H AT ’ S  O N


