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THE FOX AND HOUNDS %
—— COUNTRY PUB & RESTAURANT
WITH CHEF DAZ 2

£20 PER PERSON (2 COURSES)
£25 PER PERSON (3 COURSES)

STARTERS
_W_

1. PRAWN SAGANAKI (gf) 4. LAMB KOFTA
- king prawns, tomato sauce, feta cheese, - grilled lamb skewers, tzatziki & fresh herbs,
chilli, oregano lemon
2. HALLOUMI SAGANAKI (v) 5. GREEK MEZE (for 2 to share)
- deep fried halloumi, hot honey, - tzatziki, hummus, lamb kofta, halloumi,
toasted sesame Greek salad, warm pita bread

3. SPANAKOPITA (v)
- spinach, feta & herbs wrapped in filo pastry

MAIN COURSE

T
1. PORK GYROS 4, CHICKEN SOUVLAKI
- slow-roasted pork, herbs, pita, tzatziki, - grilled chicken skewers, tzatziki, warm pita,
Greek salad Greek salad
2. BEEF STIFADO (gf)(df) - GRIL.II..:ZD VEGE.TAI:;LE iKEl‘,ﬁ;ERS
- slow-cooked beef, shallots, red wine & herbs, =EERLEL WATHS pita, Cxreekieala
lemon potatoes 5. GREEK MOUSSAKA (gf)
3. ORZO SAGANAKI - layered aubergine, potato, spiced beef & cheese
- orzo pasta, prawns, mussel, squid, tomato sauce, and salad
chilli , feta and spinach - vegetarian option available
m i}
Skin on fries £4 1. PORTOKALOPITA (v)
Tratziki with pita = - Greek orange & filo cake with orange syrup
2. BAKLAVA CHEESECAKE (v)
Lemon and oregano potatoes £4 : .
- filo pastry, cream cheese, pistachio, walnuts &
Greek salad £5 Greek honey
Greek olives £4 3. GALAKTOBOUREKO (v)
- Greek custard pie with filo & syrup
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