Starters
Soup of the day, bread roll £4.50
Bread, balsamic & oil (V) £3.50
Mussels, white wine & cream sauce (GF) £6.50
Sweet & sticky chicken wings, mango sauce (GF) £4.95
Baked goat’s cheese & beetroot salad (GF) £5.50 - as a main £9.95
Calamari & Filo prawns, sweet chilli sauce £5.50
Fresh tomato salad, buffalo mozzarella, basil (V) (GF) £5.15

Gluten Free Bread is available

Sharing Boards
Antipasti board, cured meats, olives, red onion marmalade, bread, balsamic & oil £13.50
Garlic pizza topped with caramelised red onion, mozzarella cheese (V) £8.95
Mezze Board, squash & chickpea tagine, spicy harissa dip, mango dip, ciabatta (V) £9.95
Seafood board, prawn & crayfish, smoked salmon, filo prawns, scampi £14.50

Main Courses
Cumberland sausages, crispy onions, mash, gravy, peas £9.50
Beer battered fish & chips, garden or mushy peas, homemade tartare sauce £12.50
Pan roasted garlic skate wing, triple cooked chips, tartare, vegetables (GFA) £14.50
Sirloin steak (8oz) chips, Portobello mushroom & tomato (GFA) £17.95
Add: peppercorn sauce, garlic butter, gravy £1.00
Homemade Griffin burger, brioche bun, lettuce, tomato, gherkin, chips, homemade coleslaw £9.95
Add: Cheddar/Stilton/brie/onion rings/bacon £1.00
Honey & lemon chicken breast, dauphinoise potatoes, grilled asparagus wrapped in Parma Ham (GF) £12.95
Slow braised Lamb shank, mash, minted gravy, crispy onions (GFA) £13.50
Pork strips, horseradish and wholegrain mash, cider & creamy leeks, parsnip crisps (GF) £12.95
Meditearrean vegetable tagliatelle, garlic bread (V) £9.50
Prawn & crayfish salad (GF) £10.95

Stone Baked Pizzas
Margherita, tomato & basil sauce, slow roasted tomatoes, mozzarella (V) £9.95
Meat feast, chicken, chorizo, onions, Parma ham, mozzarella £10.95
BBQ chicken & pulled pork, caramelised onions, mozzarella £10.95

Side Dishes
Mashed Potato, Chips, Mixed Vegetables, Garden Peas, Side Salad £3.00 each
Please be aware that our menu contains some or all of the 14 major allergens.
Please let us know of any allergies.
For more information please speak to a member of our team.
Our food is freshly prepared on site and may require a slightly longer waiting time for some dishes
(V) Vegetarian Dishes (GF) Gluten Free Dishes (GFA) Gluten Free Alternative

Homemade Desserts
Panna Cotta of the day, cream or ice cream (GF) £4.75
Chocolate sponge, warm chocolate sauce, vanilla ice cream £4.95
Griffin’s Pavlova (GF) £5.50
Baileys and chocolate tart, vanilla ice cream £5.50
Bread and butter pudding, ice cream or custard £4.95
Selection of ice creams and sorbets (GF) £4.45
Cheeseboard, a selection of cheeses, apple, celery, chutney, biscuits £7.95

Coffee or Tea
Espresso £1.50
Double Espresso £2.20
Filter Coffee £1.90
Cappuccino £2.95
Latte £2.95
Teas: English breakfast, Earl Grey, Green, Peppermint, Chamomile £1.80
Hot Chocolate £2.95

Liqueur Coffee at £4.95 each
Ardmore, Famous Grouse, Glenfiddich, Laophraig, Jamesons
Courvoisier, Remy Martin,
Drambuie, Cointreau, Glayva, Tia Maria, Amaretto, Baileys, Kahlua, Pernod

Cocktails at £7.00 each
Espresso Martini, espresso, vodka, Kahlua
Kir Royale, Prosecco, crème de cassis
English Garden, Prosecco, elderflower, gin
Cranberry Collins, cranberry, vodka, elderflower
Woo-Woo, cranberry, archers, vodka
Suicide Blonde, Prosecco, vodka, elderflower, lime
Sex on the Beach, vodka, archers, cranberry, orange

Please check The Griffin website and Facebook page for all upcoming events and music
nights. Griffin Quiz nights are on the 1st Wednesday of every month.
Ask our staff about our private hall for events, special occasions, weddings and parties.
Please be aware that our menu contains some or all of the 14 major allergens.
Please let us know of any allergies.
For more information please speak to a member of our team.
Our food is freshly prepared on site and may require a slightly longer waiting time for some dishes
(V) Vegetarian Dishes (GF) Gluten Free Dishes (GFA) Gluten Free Alternative

