
T H E   F O X   &   H O U N D S 
L U L S L E Y 

 

 

ALL ALLERGENS & DIETARY REQUIREMENTS ACCOMMODATED WHERE POSSIBLE.  
DISHES DENOTED GF MAY NOT BE GLUTEN FREE BY DEFAULT. SPECIFY AT TIME OF ORDERING 

 

ITALIAN NIGHT + PUB QUIZ 
Food Served: 5:30-8pm – Quiz: 7:30pm 

 
 
 

 

S T A R T E R S 
 

Arancini al Tartufo: 

Italian Risotto Balls with Truffle Pesto & Parmesan Cheese (v) - £8.00 

 

Calamari Fritti:  

Deep-Fried Squid Rings with Lemon & Garlic Mayonnaise (df) - £8.00 

 

Burrata Salad:  

Heirloom Tomatoes, Burrata, Olive Oil, Sea Salt & Basil (gf) (v) - £8.00  

 

Prosciutto Crudo Bruschetta  

finished with Fresh Tomatoes & Extra Virgin Olive Oil (df) - £8.00 

 

M A I N S 
 

Linguine Carbonara: Linguine in a Rich, Creamy Carbonara Sauce with Guanciale, 

Egg Yolk, Pecorino Romano & Cracked Black Pepper - £17.00 

 

Melanzane Parmigiana: Layers of Baked Aubergine, Rich Tomato Sauce,  

Melted Mozzarella, Parmesan & Fresh Basil (gf) (v) - £16.00 

 

Osso Bucco alla Milanese:  

Slow-Braised Veal Shank, Vegetables & Safron Risotto (gf) - £18.00 

 

Gnocchi al Forno: Homemade Baked Gnocchi with Smoked Pancetta,  

Beef Ragu, Tomato Sauce & Parmesan Cheese - £18.00 

 

Linguine ai Gamberi: Linguine with King Prawns, Garlic, Chillies,  

Tomato Sauce & Mascarpone - £17.00 


