
     WIFI  Fox Guest  foxandhounds 

 
 

 

                                      
                        SAMPLE MENU 
     Glass of Nyetimber 13.5-   Negroni 12-    Espresso Martini 12-    19/29 cocktails 12- 

                         Gordal olives        Focaccia       Salted Catalan almonds        5.5- 

French onion soup & Gruyere crouton 
Pork, pheasant & chicken liver terrine, chutney, pickles & toast 
Grilled Perigord goats’ cheese salad, French beans, beetroot & hazelnuts 
Twice baked three cheese & hazelnut souffle & herb cream sauce         
Grilled sardines & gremolata 
Hot smoked salmon, soft boiled egg, green beans, pickled red onion & lemon dressing 
3 scallops roasted in the shell, garlic butter & chorizo breadcrumbs 
Charcoal grilled squid & Thai style dipping sauce 
Venison carpaccio, rocket & parmesan 
Black pudding from Normandy, Portobello mushrooms, fried egg & red wine sauce                       
Ricotta & parmesan ravioli, wild mushrooms & spinach 
Braised pheasant ragout, Casarecce pasta, garlic breadcrumbs & parmesan 
Tagliolini, prawns, mussels’ chilli, garlic & parsley  
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Fillet of cod, pink fir potatoes, fennel, leeks, mussels & saffron 
Whole plaice Grenobloise & chips 
Grilled lamb loin chops, Parmentier potatoes & petit pois a la Francaise 
Calf’s liver persillade & duck fat potato cake 
Old Spot pork chop, mashed potato, braised Savoy cabbage & cider sauce 
Suet crusted beef & red wine pie & mashed potatoes 
French duck breast, spinach, peppercorn sauce & gratin dauphinoise for 2 
Josper grilled Native breed steak, bearnaise sauce & chips 
40-day aged pure bred Highland bone in rib, please see board for sizes           12- per 100g 
Onglet 250g rare only                                    
Chateaubriand 550g for 2 

 
SEASONAL GREENS, CHILLI & GARLIC.    BUTTERED SPINACH.   CHIPS.    GREEN SALAD.    MASHED POTATOES  5.5
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Apple tart fine, salted caramel sauce & vanilla ice cream for 2 
Profiteroles, vanilla ice cream & hot chocolate sauce 
Crème Brulee, poached Yorkshire rhubarb & stem ginger biscuit 
Treacle tart & clotted cream 
Dawlicious honeycomb ice cream & shortbread  
Flourless chocolate cake, crème fraiche & Griottine cherries 
Roquefort & Brillat-Savarin, homemade membrillo & biscuits 

 
PLEASE ADVISE STAFF OF ANY ALLERGIES 

An optional 12.5% service charge will be added to the bill at your discretion 
Please note we close at 10pm                                                                                                               

If you would like us to book a taxi for you – please give us plenty of notice,  Thank you.
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