
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 

 

Please note Starters and Desserts vary week by week 
 

M A I N   C O U R S E S 

 
Fresh Fish of the Day: Crushed New Potatoes, Confit Vine Tomato, 

Seasonal Greens, Lemon & Caper Butter (GF) - £17.00 

 
 Risotto: Chestnut Mushroom, Pea and Spinach served with Confit Vine 
Tomato, Honey Glazed Goats’ Cheese and Balsamic (GF) (V) - £14.00 

 

EXAMPLE SUNDAY LUNCH MENU 

 

Roast Knightwick Beef  
with Yorkshire Pudding (GF)*- £17.50 

 
Roast Knightwick Pork:  

Stuffing, Crackling & Yorkshire Pudding (GF)* - £17.50  
 

Nut Roast with Yorkshire Pudding (V) - £15.00 
 

All the above served with: 
Roast Potatoes, Parsnips, Seasonal Vegetables,  

Gravy & Broccoli Cheese  
 

(GF)* All elements can be prepared GF except Broccoli Cheese 

 

S I D E S   
Chips: £4.50 - Side Salad: £3.50 – Side of New Potatoes: £3.50  

Garlic Ciabatta: £3.50 – Side of Seasonal Vegetables: £3.50  



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 

 

Please note Starters and Desserts vary week by week 

 
S T A R T E R S 

 
 Chicken Liver Pâté with Red Onion Jam & Crostini (GF) - £7.50 

 
Prawn Cocktail with Bread & Butter (GF) - £7.50 

 
Honey & Mustard Chipolatas - £7.50 

 
Seasoned Corn Ribs  

with Sweet Chilli Dipping Sauce (GF, V, VE) - £6.00 
 

 

D E S S E R T S 
 

Profiteroles with Chocolate Sauce (V) - £7.50 
 

Cheesecake of the Day with Ice Cream (GF) (V) - £7.25 
 

Mixed Berry Eton Mess (V) - £7.25 
 

Sticky Toffee Pudding with Vanilla Ice Cream (V) - £7.50 
 

3 Scoops of Ice Cream or Sorbet (GF) (V) - £5.00 
 

ICE CREAM: Vanilla, Chocolate, Strawberry 
SORBET: Mango, Raspberry 

 

EXAMPLE SUNDAY LUNCH MENU 


