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www.thegantongreyhound.co.uk

Proprietor Robin Bamford and his family
welcome you to the Ganton Greyhound.
This former Coaching House is a family run business whose reputation is built on classic
British dishes served by our friendly staff.
The atmosphere in our restaurant is relaxed, warm and inviting and is the perfect setting
whatever your occasion. As well as boasting a large bar and restaurant we also have ample
parking and a large beer garden.
We are proud that all of our produce is sourced locally wherever possible and take pride in
the food we serve, all of which is prepared freshly on the premises by our team of chefs, led
by proprietor Robin Bamford.
We take pride in the good relationships we build with our suppliers who are all local to the
Scarborough area.
• All our meat is supplied by Trotters of Potter Brompton.
• Our wine is supplied by Betton Wines of East Ayton.
We try to ensure that our suppliers source the products they provide us locally wherever
possible.

Why not celebrate your special occasion
with us?
Our excellent service and food continues through to our popular functions whether it be
birthdays, weddings, corporate functions or maybe even a sports dinner presentation? We
can cater for any of these in one of our function rooms and offer the option of either a full
seated service or a buffet style menu.
We take pride in all of our functions and events by adding that extra personal touch.
Our team of chefs can cater for any occasion whatever the size of budget - please call us to
discuss your requirements.

Starters
Bamfords Mini Breakfast Stack 6.25

Braised Duck Leg

Baked field mushroom, tomato, black
pudding, streaky bacon, sausage
patties, a fried egg and served on a
toasted crouton with a sun dried
tomato dressing

Served on leek mash with a red wine,
bacon and onion sauce

Chefs Homemade Soup

Atlantic Prawn Salad
4.95

Served with a warm mini bread loaf
and butter

Jar of Homemade Chicken
Liver Pâté
Served with a red onion marmalade
and toast

Skillet of Mushroom & Garlic
Sautéed mushrooms, garlic and onion
finished with cream and served in a
bread cob

Puff Pastry Tartlet
Filled with cherry tomatoes, red onion
marmalade, feta cheese and topped
with Parma ham with pesto and
mixed leaves

6.25

Smoked salmon on a toasted muffin
with spinach, soft poached egg and a
chive and white wine sauce

Traditional Caesar Salad
5.95

6.25

Haddock and smoked haddock
fishcakes served with a creamy
horseradish sauce

Warm Smoked Salmon
6.25

6.95

Prawns with mixed leaves, tomato and
cucumber, finished with Marie-Rose
sauce and brown bread and butter

Double Haddock Fishcakes
5.95

6.25

Mixed leaves with croutons, Caesar
dressing with crispy pancetta and
shavings of Parmesan

5.95

Main Courses
Pan Fried Lamb’s Liver

11.95

Lamb’s liver sautéed with onions in a
rich onion gravy served on mashed
potato and finished with crispy bacon

Large Battered Fillet of
Haddock

Infused with sage and thyme, served on
apple mashed potato

Seared Duck Breast
11.95

Served with chunky chips, mushy peas
and homemade tartare sauce

Trio of Trotters Sausages

11.95

Yorkshire, Wold Top, pork and apple
sauce sausages all served on black
pudding mashed potato with a rich
onion gravy

Trotters Slow Roast Belly Pork 14.95

16.25

Served on braised red cabbage with a
fondant potato and red wine sauce

Seared Salmon Fillet

15.25

Served on baked new potatoes and
spinach with a sundried tomato butter

Fillet of Pork

14.95

Pork fillet stuffed with black pudding
wrapped in streaky bacon and oven
roasted, served on mashed potato with
a creamy Stilton sauce

The Greyhounds 19th Hole Burgers!
Chorizo & Smoked Paprika Burger

11.95

Served on crispy salad and sliced beef tomato - topped with melted applewood cheese
and spicy mayonnaise

Beef & Horse Radish Burger

11.95

Served on crispy salad and sliced beef tomato topped with melted Yorkshire blue cheese
and a fried egg
- Both served in a tiger bread bun with onion rings and homemade chunky chips -

All main courses are served with a selection of vegetables
Nut products are prepared in our kitchen

Main Courses
Homemade Beef & Wold
Top Pie

11.95

Served with homemade chips or
mashed potato

Chicken Caesar Salad

12oz Sirloin Steak
11.95

Mixed leaves with croutons, Caesar
dressing with pancetta and Parmesan
shavings finished with marinated
chicken strips

Chicken Breast

15.25

Filled with Brie and thyme, wrapped in
streaky bacon with a white wine sauce
and garlic new potatoes

Baked Field Mushrooms

11.95

Field mushrooms filled with spinach,
feta and red onion marmalade topped
with a herb crust and served with
new potatoes

Side Orders -

From the Grill

All £2.50

Portion of New Potatoes
Portion of Homemade Chips
Side Salad
Homemade Onion Rings

20.75

Cooked to your liking with homemade
chips, homemade onion rings,
mushroom and tomatoes.

8oz Fillet Steak

20.95

Cooked to your liking with homemade
chips, homemade onion rings,
mushroom and tomatoes.

12oz Ribeye Steak

18.25

Cooked to your liking with homemade
chips, homemade onion rings,
mushroom and tomatoes.

10oz Gammon Steak

13.95

Served with a Fried Egg or Pineapple,
with homemade chips, homemade onion
rings, mushroom and tomatoes.

Sauces

- All £2.50

Dianne Sauce
Peppercorn Sauce
Stilton Sauce

All main courses are served with a selection of vegetables
Nut products are prepared in our kitchen

Desserts
Triple Pavlova

5.25

With either bananas, cream and butterscotch
sauce or with mixed berries and fresh cream

Chocolate Baked Alaska

Trio of Desserts
5.25

Chocolate brownie with chocolate ice cream
under a soft meringue

White Chocolate & Raspberry
Crème Brûlée

5.25

Homemade Orange Cheesecake 5.25
Served with Cointreau ice cream

5.25

With a rich sticky sauce and vanilla ice cream

Homemade Crumble

Chocolate sponge with chocolate sauce, sticky
apple sponge with sticky sauce and treacle
sponge with custard

Greyhound Cheeseboard
for 1:
for 2 sharing:

To accompany your dessert:

5.25

Moscato Passito, Araldica
Dessert Wine - half bottle

And to finish:

and of course...

Filter Coffee
Regular tea and fruit teas
Liqueur Coffee

Served with shortbread biscuit

5.95
7.95

A selection of cheeses served with a choice of
biscuits, celery and grapes

Topped with warm toffee sauce and vanilla ice
cream

Vanilla Ice Cream

6.95

5.25

Served with custard, cream or ice cream

Baked Banana

6.95

Pavlova with berries, strawberry shortcake and
apple crumble served with cream.

Trio of Steamed Puddings

With shortbread biscuits

Sticky Toffee Pudding

Made for Sharing...

3.95

14.95

2.00
2.00
4.75

Liqueurs include: Drambuie, Grand Marnier,
Remy Martin, Cointreau, Tia Maria, Sambucca,
Courvoisier, Armaretto and Baileys

Accommodation
We have 17 en suite, central heated rooms with TV, tea and coffee facilities and
internet access.
Why not treat yourself to a little extra luxury with a deluxe room with kingsize bed
and widescreen TV?
If you’d like any further information regarding our accommodation please ask a
member of staff.

Classic: £60.00 for a double room

Superior rooms: £70.00 per double room
Deluxe rooms: £90.00 per room

Kingsize bed, relaxing sofa area and flat screen TV
All twins and doubles taken as singles are £50.00
Children 12 and under £12.50 each
(includes cooked breakfast)

Extra adults in room £25.00 per person
(12 years old and over)

Cots are available by request
All rates are for Bed and full English Breakfast

The Ganton Greyhound

Accommodation, Country Pub & Restaurant
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