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Celebrate

with us

The Christmas Party Menu is available for pre-booked
parties of 6 or more, on Monday to Thursday (lunch or
dinner) and Friday lunch.

To book your party, or to find out more, please come in to
see us or get in touch:

© 01784 433 098

info@thefoxandhoundsrestaurant.com



CHRISTMAS MENU

2 courses £45.00 3 courses £50.00

Starters

Creamy pumpkin soup served with roasted chestnuts (v)
Game and duck breast terrine, wild mushroom pickles and toasted brioche
Pan-fried scallops served with a creamy lobster sauce
Cured beef Cecina, foie gras ballotine and lberico ham (sup £3)

Goat's cheese tartlet served with beetroot and fennel salad

Main course

Gratin of cod topped with a herb crust, served with citrus butter sauce
Roast turkey served with traditional trimmings
Roast duck breast served with honey and bitter orange sauce
Beef fillet with a Rossini sauce and root vegetable gratin (sup £10)

Citrus linguine served with Jerusalem artichoke (v)

Dessert

Homemade Christmas pudding
Vanilla creme bralée
Lemon meringue tart served with lemon sorbet

Gourmand dessert selection (creme bralée, chocolate mousse, lemon tart,
financier cake, macaron)

Cheese selection (sup £3)

Please let us know if you have any food allergies or intolerances. Unfortunately, as food
allergens are present in our kitchen, we cannot guarantee any menu items will be
completely free of a particular allergen..

An optional 12.5% service charge will be added to your bill.



	Celebrate
	Christmas
	with us

	CHRISTMAS MENU
	2 courses £45.00
	3 courses £50.00
	Starters
	Creamy pumpkin soup served with roasted chestnuts (v)
	Game and duck breast terrine, wild mushroom pickles and toasted brioche
	Pan-fried scallops served with a creamy lobster sauce
	Cured beef Cecina, foie gras ballotine and Iberico ham (sup £3)
	Goat’s cheese tartlet served with beetroot and fennel salad

	Main course
	Gratin of cod topped with a herb crust, served with citrus butter sauce
	Roast turkey served with traditional trimmings
	Roast duck breast served with honey and bitter orange sauce
	Beef fillet with a Rossini sauce and root vegetable gratin (sup £10)
	Citrus linguine served with Jerusalem artichoke (v)

	Dessert
	Homemade Christmas pudding
	Vanilla crème brûlée
	Lemon meringue tart served with lemon sorbet
	Gourmand dessert selection (crème brûlée, chocolate mousse, lemon tart, financier cake, macaron)
	Cheese selection (sup £3)



