
     WIFI  Fox Guest  foxandhounds 

 

 

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

                                       Gordal olives        Focaccia          5.5- 

Baked vegetables stuffed with rice & feta 
Bruschetta, heritage tomatoes, red onion & rocket 
Sweet ripe melon & Serrano ham 
Grilled goats’ cheese salad, green beans, apple & toasted walnuts 
Pork, duck & chicken liver terrine, membrillo, pickles & sour dough toast 
Twice baked three cheese & hazelnut souffle & herb cream sauce  
Charcoal grilled squid & chermoula 
Josper grilled shell on tiger prawns & garlic butter 
Black pudding from Normandy, Portobello mushrooms, fried egg & red wine sauce         
Ricotta, spinach & parmesan ravioli, peas, spinach, broad beans & sage butter 
Italian fennel sausage ragout, Casarecce pasta, garlic breadcrumbs & parmesan 
Tagliolini, tiger prawns, tomatoes, olives, capers, oregano & parsley 
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Half a Cornish lobster, garlic & herb butter, fries & salad 
Fillet of hake, lentils, pepperonata, rocket & salsa verde 
Butterflied fillet of mackerel & a Greek salad 
Dressed Cromer crab, chopped egg, salad, fries & mayonnaise 
Duck leg confit, sliced new potatoes, confit onions, green beans & crispy ham 
Old spot pork loin chop, duck fat potato cake, pancetta, peas & onions 
Grilled lamb rump, spiced chickpeas, spinach, cucumber & mint yoghurt 
French duck breast, fresh cherries watercress, green beans, almonds & shallots for 2 

Josper grilled steak, peppercorn sauce & chips 
Sirloin, 250g 

Chateaubriand, 550g for 2 
                                 
SEASINAL GREENS CHILLI & GARLIC.  BUTTERED SPINACH.  CHIPS.  GREEN SALAD.  NEW POTATOES   5.75           
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Profiteroles, vanilla ice cream & hot chocolate sauce 
Pannacotta & English strawberries 
Apricot & almond tart & crème fraiche 
Honeycomb ice cream & shortbread  
Flourless chocolate cake, crème fraiche & Griottine cherries 
Roquefort & Sainte Maure, 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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