
 

 

 
Today’s MAIN MENU  

Food served Monday to Saturday 12 noon until 9.30pm  
Sundays from 12 noon – 9.00pm 
 

Please order and pay at the bar 
 
 
 
 
 

 

Starters       
Leek and potato soup                                                                                                                             £4.75 
Beetroot cured salmon, avocado mousse                                                                                              £7.45 
Deep fried goats cheese, celery, grape & walnut salad, Manuka honey                                                £6.25 
Crispy pork with smoked eel and apple salad                                                                                    £5.95 
Wild mushroom gnocchi, poached egg, sage butter sauce                                                                    £6.45  
Chorizo and red pepper risotto, deep fried squid, Manchego cheese                                                    £6.95 
Quail and pistachio terrine, pear chutney                                                                                               £6.75 
Half a dozen oysters with shallot vinegar                                                                                          £8.95 
 

Mains 
Roasted rump of lamb, braised red cabbage & mini shepherds pie                                                   £16.45 
Pork & chorizo meatballs with pasta and a rich tomato sauce                                                            £11.75 
Seared salmon with warm Nicoise salad                                                                                             £14.75 
Roasted Goosnargh duck breast and leg, glazed beetroot, port sauce                                              £15.95 
Spicy autumn vegetable and chick pea hotpot                                                                                    £10.75 
Slow cooked belly pork, cheese & sage dumplings, apple sauce, crackling                                       £13.95 
Pan fried cod with ham hock & broad bean risotto, caper and parsley dressing                                 £15.95 
Wild mushroom, leek and walnut pancakes, Roquefort cream                                                            £10.95 
Free range chicken breast, seasonal vegetables, wild mushrooms, rice and white wine cream         £12.95 
Steakburger topped with mozzarella cheese served with hand cut chips                                     £10.95  
Spicy salmon fishcakes with tomato salad and wasabi mayonnaise                                                     £9.95  
Omelette Arnold Bennett – poached smoked haddock with cheese                                      £9.95       
‘Weetwood’ battered haddock, hand cut chips, mushy peas and tartare sauce                                   £12.45  
10oz Rump steak with ‘Café de Paris’ butter, mushrooms, tomatoes and hand cut chips*                 £17.95 
Ploughman’s Lunch - Ham, Barbers 1833 Mature Cheddar, Appleby’s Cheshire, Cropwell  
Bishop Stilton and Nantwich Brie served with tomato chutney & picalilli                                              £8.95  
  

Sandwiches  
Rare roast beef with horseradish                                      £5.95  
Mature cheddar and pickle                                                   £5.45  
Ham with English mustard                                                                                 £5.95 
Toasted bloomer, red onion marmalade & haloumi cheese                                                                  £6.95 
Prawns with Marie Rose sauce                                                                                                             £6.75 
 

Side orders 
Crusty bread                                £1.95  
Hand cut chips                               £3.00 
Mixed vegetables                              £3.25  
Olives with feta cheese                            £3.50 
Mixed side salad                              £3.45  
Rocket and Parmesan salad                                      £3.95 

*Café de Paris* butter 
This butter was originally made for The Restaurant Café de Paris in Geneva and contains the following ingredients: 
Butter, Dijon mustard, capers, shallots, parsley, chives, marjoram, dill, thyme, tarragon, rosemary, ketchup, garlic, 

anchovies, brandy, Madeira, Worcester sauce, paprika, curry powder, cayenne, peppercorns, lemon & orange! 
 

  



 

 

Today’s Pudding 

Food served Monday to Saturday 12 noon until 9.30pm  
Sundays from 12 noon – 9.00pm 
 

Please order and pay at the bar 
 
 
 

 
 
Puddings – all £5.75 
Ginger parkin with honey glazed pear 
Egg custard tart, apricot compote 
Rice pudding with Cotebrook damson jam 
Belgian waffle with butterscotch sauce & chocolate ice cream  
Hot chocolate pudding with pistachio ice cream 
Raspberry Martini cheesecake 
 
Ice cream – all £4.25 
Vanilla, strawberry, chocolate, mint choc chip or blackcurrant & liquorice  
 
Sorbets – all £4.25 
Lemon or raspberry   
 
Cheeseboard 
Kidderton Ash goats cheese, Barbers 1833 Mature Cheddar, Cropwell Bishop Stilton, Appleby’s Cheshire 
and Nantwich Brie, a selection of biscuits or bread, fig chutney, apple and celery.             £7.45                   
 
Hot drinks 
Espresso £2.00 
Cappuccino £2.50 
Cafetiere £2.50 
Hot chocolate £2.50  
Teas – English Breakfast, Earl Grey, Peppermint or Fruit  £2.00 
Dessert wines 
Chateau Dereszla - Tokaji 2000. Hungary 
One of the world’s greatest sweet white wines. Picked berry by berry, it has intense fresh fruit aromas with a full hit of 
honey at the end. This is Heaven in miniature! (18.5cl)          £15.00 
 
 
Cognac – Hine Rare & Delicate £4, Remy Martin £3.50, Hine Antique £12.50, Hennesey XO £12.50 
Armagnac – Janneau £3, Baron de Sigognac £5, Delamain XO £10 
Port – Cockburn’s £3, Quinta da Roeda £5, Fonseca 1988 £5, Taylor’s LBV £2.50, 10 yrs £3.50, 20 yrs £7.50 
 
Tear off here and hand into bar staff 
 
A MEAL FOR TWO ON US 
Visit www.foxandbarrel.co.uk and subscribe to our newsletter and you’ll receive the chance to have a 
meal for two on us. Alternatively, leave your business card at the bar, or provide your email address to a 
member of staff whilst paying and we’ll enter you into our monthly ‘email’ draw. We’ll occasionally keep you 
posted of forthcoming events via our newsletter and promise not to pass your details onto third parties. 
 
We will notify all winners either by telephone or email. The winner’s name will also be displayed on the 1st of each month on our 
website. * Terms and conditions online. 
 
 
Email address: ………………………………………………………………………………………………………........ 

 
 

We have a large selection of Ports, Brandy and Single Malts,  


