
 

Proudly Supporting Local Suppliers 
At The Ganton Greyhound, we are committed to serving quality ingredients sourced from 

trusted local producers. Most of our meats are supplied by Trotter's Family Butchers & Farm 

Shop, renowned for their high-quality, locally sourced produce. Our fresh fish is sourced through 

Scarborough Foods Fishery, bringing the finest catch from the Yorkshire coast to your plate, 

while our famous scampi is supplied by Whitby Seafoods, home of the UK's favourite scampi. 

We believe great food starts with great ingredients, and we are proud to support local businesses 

wherever possible. 

Please inform a member of staff about any allergies. 

StarterS 
 

Deep-Fried Calamari (P)  6.95 

Crispy golden calamari served on a bed of iceberg lettuce and sliced red onion, 

accompanied by a classic Rosé Marie dip.  

Soup of the Day (V)  6.95  

Freshly prepared homemade soup, served with a warm crusty bread roll and butter.  

Deep-Fried Brie (V)  6.95  

Golden-fried Brie served with a bed of fresh mixed salad leaves.  

Pâté  6.95  

Rich, flavourful pâté served with a homemade crusty bread roll, red onion chutney, 

and a fresh salad garnish.  

Garlic Mushrooms (V) 7.45  

Tender mushrooms in a creamy garlic and cheese sauce, served with a homemade 

crusty bread roll.  

Black Pudding Stack  7.45  

A hearty slice of black pudding served on a bed of peppery rocket, topped with a 

crispy battered apple fritter and finished with honey mustard dressing. 



 
Please inform a member of staff about any allergies. 

SideS  
Homemade Garlic Loaf (V)  4.00 

A warm mini loaf of bread baked in house with some fresh garlic butter on the side. 

Chips or Fries (V)  4.00 

A bowl of hand cut chips or skinny fries.  

Cheesy Chips (V)  5.00 

A bowl of hand cut chips topped with a blend of Mozzarella and Cheddar cheese. 

Onion Rings (V)  4.00 

Homemade beer battered onion rings. 

Calamari (P)  5.00 

A bowl of deep-fried calamari with tartare sauce dip. 

Garlic sauce  1.50 

Chilli sauce  1.50 

Peppercorn sauce  3.75 

Blue Cheese sauce  3.75 

 

 

 

 



 
Please inform a member of staff about any allergies. 

MaiNS 
Traditional Yorkshire Fish & Chips (P)  17.95 

Beer-battered fish, fried to golden perfection and served with chunky chips, mushy 

peas, and tartare sauce.  
Wine Pairing: Sauvignon Blanc - Crisp acidity and citrus notes complement the 

delicate flavour of the fish.  

Whitby Scampi (P)  15.95 

World famous Whitby scampi served with chunky chips, garden peas, and tartare 

sauce.  

Wine Pairing: Pinot Grigio - Light, fresh, and clean, making it an ideal match for 

seafood.  

Yorkshire Pudding Bowl (Vegetarian option available (V))  17.45 

A trio of sausages, traditional pork, pork & apple, pork & caramelised onion served 

on a bed of creamy mash with Chantenay carrots, green beans and red cabbage, all 

nestled within a giant Yorkshire pudding.  

Wine Pairing: Merlot - Soft and fruit-forward, pairing beautifully with the rich 

sausage flavours.  

Chunky Steak Pie  17.45   

Steak pie, served with creamy mash, mushy peas and a jug of rich gravy.  

Wine Pairing: Shiraz - Full-bodied with spice and dark fruit notes that complement 

hearty pies.  

Homemade Lasagne (Vegetarian option available (V))  16.45 

Layers of tender beef ragù, pasta, béchamel sauce, and melted cheese, served with 

homemade bread, chips and a mixed leaf salad.  

Wine Pairing: Chianti - A classic Italian pairing with vibrant acidity 

and savoury character.  

 

 

 



 

Please inform a member of staff about any allergies. 

MaiNS 
Caesar Salad (V)  11.95  

Crisp Romaine lettuce tossed with Caesar dressing, Parmesan shavings, and 

crunchy croutons.  

Wine Pairing: Pinot Grigio or VilleMarin Rose - Refreshing and light, balancing the 

creamy dressing.  

Chicken Caesar Salad  15.95 

Succulent grilled chicken breast served over crisp Romaine lettuce with Parmesan 

shavings, croutons, and Caesar dressing.  

Wine Pairing: Chardonnay - Its rounded texture complements both the chicken and 

dressing.  

10oz Ribeye Steak  34.95  

A succulent 10oz Yorkshire ribeye steak served with chunky chips, garden peas, 

grilled tomato, mushrooms, homemade onion rings, and a fresh salad garnish.  

Wine Pairing: Malbec - Rich, robust, and full-bodied, the perfect partner for a quality 

ribeye.  

Peppercorn Sauce  3.75 

Blue Cheese Sauce  3.75   

Horseshoe Gammon  28.95 

Trotter’s famous horseshoe gammon served with chunky chips, garden peas, grilled 

tomato, mushrooms, onion rings, a slice of pineapple, fried egg and fresh salad 

garnish.  

Wine Pairing: Pinot Noir - Bright red fruit flavours complement both the salty 

gammon and sweet pineapple. 

 

Wine Pairing Key: 

           White: Pinot Grigio, Sauvignon Blanc, Chardonnay, Viognier 

         Red: Merlot, Pinot Noir, Malbec, shiraz          Rose: VilleMarin Rose 



BurgerS 
Please inform a member of staff about any allergies. 

Ganton Beef Burger  

Succulent burger with iceberg lettuce, gherkin and sliced fresh tomato served in a 

brioche bun with a side of chunky chips. 

6oz -  14.95 

12oz -  17.95  

Cheeseburger  

Burger smothered in Chedder cheese with iceberg lettuce, gherkin, sliced fresh 

tomato served in a brioche bun with a side of chunky chips.  

6oz -  15.95 

12oz -  18.95 

Bacon & Cheeseburger  

Burger with crispy back bacon, Chedder cheese with iceberg lettuce, gherkin, 

sliced fresh tomato served in a brioche bun with a side of chunky chips. 

6oz -  16.95 

12oz -  19.95 

Texas Burger  

Burger with juicy back bacon, fried mushrooms, Chedder cheese and delicious BBQ 

source, iceberg lettuce, gherkin and a slice of fresh tomato served in a brioche bun 

with a side of chunky chips. 

6oz -  17.95 

12oz -  20.95 

Bangkok Bad Boy Burger (V) 

Spicy Oriental inspired Veggie burger - mixed vegetable, coriander, chilli, lemon 

grass & lime leaf coated in black onion and cumin seeds with crunchy red lentil 

crumb casing. Served with iceberg lettuce, gherkin, sliced fresh tomato served in a 

brioche bun with a side of chunky chips.  

5oz -  14.95 

10oz –  17.95 

 



Pizza & ParMoS 
Please inform a member of staff about any allergies. 

Margarita (V)  12.95 

A classic margarita pizza, tomato base with a topping of mixed Mozzarella and 

Cheddar cheese.  

Pepperoni  15.25 

Tomato base, Mozzarella and Cheddar cheese topped with Pepperoni. 

Hot Shot  15.95 

Topped with Pepperoni, Jalapenos and crushed dried chillies. 

Hawaiian  15.45 

Topped with Ham and Pineapple. 

Kalamazoo  14.95 

Topped with Bacon and Mushroom. 

Meat Feast  15.95 

Topped with Bacon, Ham, Pepperoni with a BBQ swirl. 

Vegetarian (V)  15.25 

Tomato base, Mozzarella and Cheddar cheese topped with Mushroom & 

Peppers.  

 

Classic Teesside Chicken Parmo  16.95 

A breaded chicken breast topped with thick bechamel sauces and a layer of 

Chedder cheese served with hand cut chips and a salad garnish. 

Hot Shots Parmo  17.95 

Topped with Pepperoni, Jalapenos and a layer of Chedder cheese served with hand 

cut chips and a salad garnish. 

Farm Yard Parmo  17.95 

Topped with Ham, Mushroom and a layer of Chedder cheese served with 

hand cut chips and a salad garnish. 

 

Garlic sauce –  1.50 

Chilli sauce –  1.50 



 

Please inform a member of staff about any allergies. 

LittLe WHiPPetS’ MeNu 
Create Your Own Meal  9.45 

Choose your favourite main, side, and vegetables to build the perfect meal. 

 

Step 1: Choose Your Main 

• Fish Fingers  

• Chicken Nuggets  

• Sausage  

• Whitby Scampi  

• Veggie Sausage (V) 

• Veggie Nuggets (V)  

Step 2: Choose Your Side 

• Chunky Chips  

• Skinny Fries  

• Creamy Mash  

• New Potatoes  

Step 3: Choose Any Two 

• Garden Peas   

• Carrots  

• Sweetcorn  

• Baked Beans  

• Gravy  


