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


[bookmark: _Hlk93576417][bookmark: _Hlk134027904]ITALIAN MENU: FRIDAY 7TH AUGUST
£22.00 – (Starter & Main Course)
Food Served: 5:30 - 8:00pm

S T A R T E R S

Calamari Fritti: Deep-Fried and served with Garlic & Lemon Aioli 

Bruschetta: Toasted and served with Tomato, Garlic, Caper & Basil Salsa (v) (df)

Tuscan Ragu: Slow-Cooked Italian Sausage with Fennel, Herbs & Tomato (df) (gf)

Fungi a la Gorgonzola: Wild Mushrooms in a Creamy Gorgonzola Sauce (v)




M A I N S

Beef Lasagne: Layers of Tender Pasta, Minced Beef, Rich Tomato Sauce & 
Creamy Béchamel Baked with Mozzarella 
(Vegetarian Alternative – replace Beef with Aubergine Parmigiana)

Seafood Linguine: Squid, Clams and Prawns cooked in a creamy 
White Wine Sauce and finished with Spinach and Sambuca (gf)

Rigatoni al forno: Oven-Baked Rigatoni with Chicken, Chorizo and Smoked Paprika in a Creamy White Sauce. Finished with Mozzarella (gf)

Porchetta: Slow-Cooked Pork Belly with Crispy Crackling. 
Served with Salsa Verde and Potatoes (gf) (df)

S I D E S 

Focaccia with Olive Oil - £4.00 – Italian Olives - £4.00

Parmesan & Truffle Fries - £6.00 (v) (gf) 

Fries - £5.00 (v) (gf) - House Salad - £4.00 (v) (gf) 
*ALL ALLERGENS & DIETARY REQUIREMENTS ACCOMMODATED WHERE POSSIBLE. 
DISHES DENOTED GF MAY NOT BE GLUTEN FREE BY DEFAULT. SPECIFY AT TIME OF ORDERING

