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THE GREENHILL HOTEL 
 

 

 

 

 

 

MENU 



 

Grill 
 

THE GRILL                     £18.95 
gammon steak, harrison’s cumberland sausage & black pudding,  free range fried egg      

 
 

10 OZ LOCAL SIRLOIN  £17.95   8 OZ LOCAL FILLET       £23.95 
 

 

16 OZ HORSESHOE GAMMON                 £13.95 
free range fried eggs                

 
ALL GRILLS SERVED WITH CONFIT TOMATO, SAUTEED MUSHROOMS,  

ALE BATTERED ONION RINGS, HAND CUT TWICE FRIED CHIPS (VEGETABLE MEDLEY + £2.50) 

 
TOPPINGS AND SAUCES                     £3.50 

        bubbling black sticks   SURF - breaded king prawns    pink peppercorn   diane  

 

Signature 
 

CHICKEN CORDON BLEU                   £14.95 
home cooked ham, smoked apple wood,  golden crumb, tomato & basil sauce,          

hand cut twice fried chips or potatoes, vegetable medley           

 

BEEF STROGANOFF                   £24.95 
prime fillet, mushroom, tomato, dijon mustard,  paprika, cream, rice timbale or hand cut twice fried chips   

 

TEMPURA VEGETABLES SZECHUAN (V)              £13.50 
sweet chilli dipping sauce, rice timbale              

 

DUCK A L’ORANGE                   £18.95 
crispy skin, cointreau orange sauce, baby potatoes or hand cut twice fried chips, vegetable medley    

 

OVEN BAKED FILLET OF SALMON                £13.50 
cajun crust, sweet chilli jus, baby potatoes or hand cut twice fried chips, vegetable medley      

  

TAGLIATELLE CARBONARA                 £13.50 
bacon, mushroom, shallots, cream, egg yolk, cracked black pepper, parmesan shavings, garlic sourdough   

VEGETARIAN OPTION AVAILABLE (V)              

 

Traditional 
 

FISH AND CHIPS                    £13.95 
ale battered, mushy peas, hand cut twice fried chips, tartar sauce         

 

GREENHILL PIE OF THE DAY                  £12.50 
hand cut twice fried chips, vegetable medley             

 

LASAGNE BOLOGNAISE                   £12.50 
our old favourite... served with dressed house salad, garlic baguette, hand cut twice fried chips     

 

ROAST OF THE DAY                    £13.50 
traditional accompaniments, pan gravy, potato & vegetable medley         

  

TART OF THE DAY (V)                   £12.50 
dressed leaves, red onion marmalade, baby potatoes           

 

HARRISON’S CUMBERLAND SAUSAGE                £12.50 
        black mash, onion gravy, vegetable medley 

 

Appetisers 
 

 

HOMEMADE SOUP OF THE DAY (V)             £5.25 
herb croutons, sourdough                

 

 

PRAWN, CRAYFISH AND ADVOCADO COCKTAIL        £8.25 
crisp leaves, tomato & cucumber concasse, marie rose,  wholemeal bloomer        

 

 

HOUSE PATE               £6.95 
chicken liver, cognac, cumberland sauce, toasted bloomer               

 

 

BAKED CAMEMBERT (V)             £8.25 
rosemary & garlic, red onion marmalade, sourdough           

 

 

MUSHROOM POT              £6.95 
cream, garlic , bubbling vintage cheddar,  sourdough           

           
 

HARRISON’S BLACK PUDDING           £7.25 
smoked bacon lardons, apple relish, sourdough            

     


