
Starters

16

 14

18
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Fish and Chips
One piece beer battered haddock with 
mushy peas, home made tartar sauce, 
English cut fries and coleslaw

21

Mains

Steak, Mushroom and
Guinness Pie
Traditional beef and mushroom pie, 
served with your choice of mashed 
potatoes, English cut fries, or a salad

20

17

Crab Cake Bites
Served with Romesco sauce on the side

Calamari Rings
Served with a lemon wedge and Romesco 
sauce on the side

Potato Skins
Crispy fried, stuffed with mashed potato, 
smoked bacon and blue cheese

Wild and Tame Mushroom Crostini
Shitake, oyster and cremini
mushrooms on baguette topped with 
crumbled goat cheese

16

12

18

18

Salmon Pie
Potato, salmon, peas, and dill in a béchamel 
sauce, with your choice of mashed potatoes, 
English cut fries, or a salad   

Tikka Masala Chicken
Traditional Indian curry served with 
Basmati rice and a salad

Vegetarian Shepherds Pie
Mushrooms, squash, leeks and peas 
simmered in vegetable gravy topped 
with mashed potatoes,  served with 
side salad

Pork Schnitzel Ciabatta
Crispy pork cutlet ,  pickled onions,  
lettuce, tomato with honey digon mayo 
with choice of fr ies or salad

Pad Thai Noodles
Stir  fr ied with crisp vegetables,  sweet 
and spicy sauce and your choice of 
topping: chicken or shrimp

18

Soup

Traditional French Onion Soup

Chef's Daily Creation 10



Desserts

14

12

10

Kids

13

16

14

16

Lemon Mousse Cake 

Cheesecake 

Crème Brûlée 

Sticky Toffee Pudding 10

Grilled Cheese with Fries 

Chicken Fingers with Fries 13

Butter Chicken with Basmati Rice For an exceptional private event with
personalized service, host your next
celebration at The Oak Door Steak and
Seafood Restaurant. We offer four dining
rooms, sure to leave a lasting impression
no matter the occasion.

From business functions to birthday
parties and wedding celebrations, our
team of experts will coordinate every last
detail to help create an event like no
other. We can craft a custom menu from
our selection of appetizers, steaks, our
Chef's Table selection and decadent
desserts.

Visit the Grey Gables Inn website: 

PLEASE ADVISE YOUR SERVER IF YOU
HAVE DIETARY OR ALLERGIES SO THAT

WE CAN BETTER SERVE YOU.

Salads

Caesar Salad
Romaine, sour dough croutons,  bacon, 
Gran Padano shavings and house made 
Caesar dressing

Grilled Vegetable Salad
Seasonal gri l led vegetables tossed with 
toasted pumpkin seeds and apple cider 
dressing

Spinach, Goat Cheese and
Beet Salad 
Baby spinach, house pickled beets,  
candied walnuts,  goat cheese, drizz led 
with house made honey orange 
balsamic vinaigrette    

13




