
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 

 

INDIAN CURRY  NIGHT + PUB QUIZ  
PREPARED BY GUEST CHEF: DARIUS ZETEA . 5:30-8pm. QUIZ STARTS: 7:30pm  

 
 

 

 

S I D E S   
 
 

Basmati Rice (v) - £3.00 
 

Naan Bread (v) - £3.50  
 

Garlic Naan (v) - £3.50 
  

Cooling Raita (v, gf) - £3 
 

Tarka Daal (v, gf) - £6.00  

STARTERS  
 

Handmade Onion Bhajis delicately spiced & fried 
until golden & crunchy (v) - £6.50 

 

Vegetarian Samosas with Potato, Peas, Carrots, 
Onions & aromatic Herbs (v) - £6.50 

 

Chicken Tikka Wings: Chargrilled Chicken Wings 
marinated with spices (gf) - £7.00 

 

Tandoori King Prawns marinated in Garlic, Ginger & 
Tandoori Spice (gf) - £7.00 

  
 

MAIN COURSES  
 

Butter Chicken Curry 

Marinated Chicken cooked in a silky Makhani Sauce consisting of  

Tomato, Cashew Nuts, Cream & fragrant Spices (gf) - £12.50 
 

Lamb Balti 

Succulent pieces of Lamb simmered in a medium-spiced Balti Sauce  

with fresh Herbs & Peppers (gf) - £12.50 
 

Lentils & Sweet Potato Curry  

Hearty blend of Red Lentils and tender Sweet Potatoes slow cooked in a fragrant 

Tomato & Coconut Sauce with warming Indian Spices (v, gf) - £12.00 
 

Chicken Tikka Kebabs 

Juicy pieces of Chicken marinated in Yoghurt, Lemon Juice and traditional Indian 

Spices. Served as skewered kebabs with fragrant rice and raita (gf) - £15.00 


