The Fox & Hounds Slapewath

Valentines romantic escape menu

Homemade roasted tomato & basil soup
Topped with love heart croutons

Duo of melon
Served with raspberry coulis and mixed fruit

Prawn cocktail
Prawns on a bed of iceberg lettuce dressed with cucumber,
tomatoes and thousand island, served with buttered bread.

Thai dim sum selection for two
A selection of duck spring roll, vegetable wonton, seafood crackers &
Thai green chicken curry money bags, served with a sweet chilli dip, and garnished
with cucumber, spring onion, dressed leaves and carrot strips.

Homemade chicken strips
Tender strips of chicken breast lightly battered and served
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with a sour cream dip and garnished with dressed leaves.
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The Fox and hounds mixed grill platter
% roast chicken, sausage & gammon with pineapple, served with baked tomato,
giant onion rings garden peas, hand cut chips and finished with dressed leaves

Oven baked Cajun spiced salmon salad
Served with roast potatoes and all of the trimmings.

Baked barbecue chicken.
Chicken baked in a BBQ sauce, topped with cheese and served with hand cut chips and dressed salad

Mint & rosemary flavoured lamb cutlets
Served with creamed mash potato & a selection of freshly prepared vegetables

Mushroom, leek & sweet pepper stroganoff
Served with garlic bread & basmati rice



White root vegetable, cranberry & goats cheese nut roast
Served with a mushroom & white wine cream sauce,
new potatoes and a selection of vegetables

Or you can help yourself to the
Main course carvery

Roast beef, turkey and pork served with homemade Yorkshire pudding,
stuffing, roast and mash potatoes and a selection of market fresh vegetables
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Hot sticky toffee pudding

Served with vanilla ice cream

Sumptuous strawberry cheesecake
Served with freshly whipped cream

Luscious lemon mousse
Topped with chocolate flake sprinkles & fresh cream

Passion fruit syllabub
Decorated with a love heart shortbread biscuit

Hot chocolate fudge cakes
Served with freshly whipped cream

Tea of coffee served with a chocolate truffle.

£22.50 per head



