
 

(GF) Gluten Free, (GF*) Gluten Free available, (V) Vegetarian, (Vg) Vegan, (Vg*) Vegan available 
†Soya, Almond, and Gluten-Free Oat milks available on request 

As our food is cooked to order, there may be a short wait during busy periods. 

Nuts are used in our kitchen; therefore, all dishes may contain traces. Please let us know if you have any food allergies.	
The Greyhound Inn, Main Street, Letcombe Regis, Wantage OX12 9JL 01235 771969 

 
 

 
Breakfast Menu 

All our ingredients are sourced as locally as possible; our eggs are Arlington White breed from Cackleberry Farm, 
just outside Stow-on-the-Wold. Our pork is from Patrick Strainge Butchers in the village of Bampton, famed for their 

Bampton Royal sausages and cured, smoked streaky bacon. 
 

Served from 7:30am to 9:30am Monday to Friday 
Served from 8:00am to 10am Weekends & Bank Holidays 

 

Buffet 
Freshly squeezed orange or apple juice  
Freshly baked croissant or mini-Danish  

Muesli (GF) or cereals with milk† 

Freshly baked Cotswold milled toast, butter and homemade preserves 
Selection of cheeses with sourdough crackers, grapes  

Cured selection of meats and pickles (GF) 
 

From the Kitchen  
Chef’s fresh fruit: selection of seasonal fruits in a vanilla syrup (Vg GF) 
Natural yoghurt with homemade fruit & nut granola and fruit compote 

The Full English 
Bampton Royal sausage, smoked streaky bacon, black pudding, mushroom, baked beans, 

grilled tomato, Arlington White egg (fried, poached or scrambled)  
The Vegan  

Vegan Cumberland sausages, bubble & squeak hash, Chef’s Oxford sauce (Vg) 
Kedgeree  

Curried basmati rice, soft boiled egg, flaked smoked haddock, coriander (GF) 
Shakshuka 

A blend of tomatoes, onions & peppers, Middle Eastern spices and baked eggs with toasted sourdough 
Smoked Arbroath Kippers 

Milk-poached kippers served on toasted sourdough; lemon & parsley brown butter 
French Toast 

Chef’s home-baked brioche, smoked streaky bacon, maple syrup 
Smoked Scottish Salmon 

with scrambled eggs on toasted sourdough (GF*) 
Pesto & Pine Nut Butterbeans 

Whipped cream cheese, toasted sourdough, lemon oil, toasted almonds (Vg GF*) 
Eggs Florentine, Benedict or Royale 

Poached eggs with spinach, smoked streaky bacon or smoked salmon 
served on toasted English muffins with hollandaise sauce (GF*) 


