
T H E  G R E Y H O U N D

S U T T O N  S T O P

G L U T E N  F R E E  M E N U

D E S S E R T S
Trio Of Ice Cream..........................£5.50
Rich and creamy flavours topped 
with squirty cream & wafers

Chocolate Mousse Sundae...........£7.95
Chocolate Mousse layered with Summer Berries, topped with squirty 
cream and a flake *Please note garnishes for these options may vary to original menu descriptions. Please ask your server in 

regards to any amendments. All menu items served originally with bread are replaced with a Gluten Free Bread 
Roll.



V E G E T A R I A N  M E N U

*Please note garnishes for these options may vary to original menu descriptions. Please ask your server in 
regards to any amendments. 

VEGAN MENU

STARTERS
Homemade Soup of the Day..................£6.25

LUNCH MENU
Jacket Potatoes.....................................£8.95

All served with salad garnish

• Baked Beans

• Vegetable Chilli

Ciabattas..............................................£10.95
All served with crisps and salad garnish

• Vegetable Chilli

MAINS
Vegetable Chilli............................................................£14.95
Served with rice

Vegetarian Burger........................................................£15.50
Served on toasted Bun, garnished with baby gem and burger relish, 
served with fries

Chestnut Mushroom & Spinach Pie..............................£15.95
All homemade pies in shortcrust pastry  and a puff pastry top, served 
with vegetables and a choice of Chips, Mash, or baby potatoes

DESSERTS
Trio of Vegan Vanilla Ice Cream....................................£5.50



