BAR KITCHEN

9~  FoxcsHounds ¢~

11am-10pm Tues-Thurs * 12-8:30pm Tues-Sat
1lam-11pm Fri & Sat 12-4pm Sunday

12-8pm Sunday

Snacks

House Pickled Vegetables | Perello Gordal Picante Olives | Smoked Catalan Almonds
£4.50 each

Picky Bits

Focaccia with Sea Salt & Rosemary, olive oil, balsamic - £5.00

Dusted Calamari, aioli, chive oil - £8.50

Mini Camembert, garlic, rosemary & black onion seeds, apple & cider chutney, focaccia - £10.50
Salmon Rillettes, pickled cucumber, sourdough crackers, rocket - £9.50

Caramelised Onion & Saint Agur Croquette, truffle mayo, twineham grange cheese - £8.00
Honey Glazed Mini Sausages, sweet mustard ketchup - £6.50

Buffalo Mozzarella, tomatoes, grapes, rocket, chive oil - £6.50

Lunches - served 12-2:30pm

Welsh Rarebit, barbers vintage cheddar & ale rarebit, salad garnish, slaw, mango chutney - £12.95
‘Fish Finger Sandwich’, beer battered haddock, ciabatta, rocket, tartare sauce - £13.95

Prawn & Salmon Salad, baby leaves, avocado, tomato, pickled red onion, olives, salsa verde - £19.95
Feta, Watermelon & Courgette Salad, baby leaves, fresh mint, olives and

hog’s bottom mango, lime & chilli vinaigrette - £17.95

Confit Duck Leg, skin on fries, peas a la francasie, peppercorn sauce - £22.95

F&H Classic Beef Burger, american cheese, onion, burger sauce, seeded bun, fries, slaw - £18.50
Beer Battered Haddock, skin on fries, tartare sauce, gherkin - £18.50

Halloumi Burger, tomato & smoked garlic chutney, tomato, gem lettuce, fries, coleslaw - £17.95

Evening Specials - available from 5:30pm

Hake Veronique, oven baked supreme, vermouth & grape cream sauce, greens,

herb buttered new potatoes, - £28.50

Slow Cooked Featherblade of Beef, spiced rum bbq glaze, mac ‘n cheese, slaw - £24.50
Squash Spinach & Feta Pie, from mud pies of chichester, roasted new potatoes, greens,
tomato sauce - £17.50

Sides

Skin on Fries | Herb Buttered New Potatoes | Sweet Potato Fries | Greens | Salad - £4.25 each
Desserts

Lemon Posset, fresh berries - £8.00

‘Pornstar Martini’, tropical fruit compote, passionfruit sorbet, prosecco shot - £7.50
Biscoff Affogato, biscoff ice cream, espresso, lotus biscuit - £6.50

New Forest Ice Cream, two scoops, mint choc chip, biscoff, vanilla, oriental ginger - £7.00
Chocolate Crémeux Pot, hazelnut praline cream, toasted hazelnuts - £8.50

Tunworth Cheese, crackers, grapes, apple cider chutney - £9.50

If you have an allergy or intolerance please speak to a member of the team before ordering.
Our kitchen handles all major allergens including nuts, not all ingredients present in a dish are listed in the menu description. There is a risk of
cross contamination of allergens in all our dishes so we cannot gurantee the absence of any ingredient or allergen in our food.
Service charge at guest discretion, all tips ar distributed equally amongst the team.
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