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Aperitif, Home made Seville orange fizz £5.75 

 
Gordal Olives £3, Boquerones £2.50, Casablanca Olive Cocktail Mix £3 

 
Pea soup             £5 
Salad of Rocamadour goats cheese, broad beans, asparagus, radish & pumpkin seeds   £6 
English buffalo mozzarella, roasted peppers, heritage tomatoes & wild rocket    £7.25 
Grilled organic English asparagus, olive oil, balsamic & parmesan     £7.50 
Palourde clams & cockles chorizo & white wine         £6 
Lamb’s kidneys, lentils & chilli          £6 
Sautéed chicken livers, pancetta & peas         £5.85 
Spanish Charcuterie plate, Manchego & olives         £8 

 
Risotto of asparagus, artichokes, peas & broad beans       £7/£14 
Spaghetti, squid, chilli, garlic & parsley          £7/£14 
 
Whole baked lemon sole, asparagus & brown shrimps       £15 
Grilled fillet of grey mullet, fennel, peppers & green olives       £13 
Grilled Spatchcocked poussin & salad of watercress, potatoes & crisp ham    £13 
Cote de boeuf, fat chips & béarnaise         £18.50 
Calf’s liver, persillade, duck fat potato cake        £13.75 
Beef tagine & cous cous           £10 
 
 
Sides              £3 
Spinach, buttered yellow beans, mashed potatoes, fat chips, mixed leaf salad, extra bread 
 
 
Neal’s Yard Dairy, British Isles cheeses & oat cakes      £7.50 

Hafod, Crozier blue, Stawley 
 
Hot chocolate fondant & ginger ice cream (please allow 12 minutes)      £5.95 
Lemon possett  & shortbread          £5.95 
Pistachio ice cream           £5 
Lemon polenta cake & crème fraiche         £5 
Crème brulee            £5.95 
Strawberry & almond tart & vanilla ice cream        £5.95 

 
FOX & HOUNDS VOUCHERS AVAILABLE 

AN IDEAL GIFT FOR THOSE WHO LOVE FOOD & DRINK 
All dishes may contain traces of nuts 

10 % optional service charge will be added to your bill at your discretion 


