
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 

 

SOLSTICE GARDEN PARTY  
ITALIAN MENU  

Saturday 20th June - Food Served: 6:00-8:00pm – Live Music: 7:30pm  

 
 
 

 

M A I N S  
 

Lasagne: Layers of Tender Pasta, Minced Beef, Rich Tomato Sauce &  
Creamy Béchamel Baked with Mozzarella and served with House Salad - £17.00 

 
Wild Mushroom & Truffle Risotto: Creamy Arborio Rice slow-cooked with  

Wild Mushrooms, Truffle Pesto & finished with Butter & Parmesan - £17.00 (v) (gf)*  
 

Seafood Linguine: Squid, Mussels and King Prawns cooked in a creamy  
White Wine Sauce and finished with Baby Spinach and Sambuca - £18.00 (gf)* 

 
Linguine España: Pan-fried Chicken Breast, Chorizo and Roasted Red Peppers  

in a Creamy Smoked Paprika White Wine Sauce - £17.00 (gf)* 
 

Rigatoni Ragù: Slow-cooked Beef Brisket Ragu in a Rich Tomato & Basil Sauce 
finished with Pecorino Romano Cheese and Basil - £18.00 (gf)* 

 

S I  D  E S  
 

Bruschetta: Toasted Ciabatta, Tomato Salsa & Olive Oil (v) - £5.00 
 

Garlic Flatbread - £5.00 (v)  
 

Garlic Flatbread and Mozzarella Cheese - £6.00 (v)  
 

Caprese Salad: Tomato, Buffalo Mozzarella, Basil and Olive Oil - £6.00 (v) (gf) 
 

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

Fries - £5.00 (v) (gf)      
               

 House Salad - £4.00 (v) (gf)  


