
Wine List

White Wines Bottle Glass
175ml

117 House White Wine £15.25 £3.60

121 Marques de Riscal Sauvignon Blanc “04/05 – Spain £18.95 £4.50

130 Leopards Leap Sauvignon Blanc ‘05, South Africa £18.25

203 Pinot Grigio Tommasi 05 – Italy £19.75

216 Gavi di Gavi, Ca’ da Bosio , Piedmont 05 - Italy £23.95 £5.70

177 Macon Lugny, Louis Latour – France £22.50

145 Chablis Domaine Nathalie & Eilles Fevre – France £28.95 £5.95

146 Pinot Grigio Colle Sori, 
Casa Vinicola Botter ’04 - Italy  (Magnum) £29.95 £4.75

227 Mount Difficulty Pinot Gris – New Zealand £32.95 £6.75

Champagne and Sparkling Wines

100 Pelorus Cloudy Bay Sparkling Wine n/v – N. Z. £28.50 £6.00

104 Gardette Saint Flavy n/v £40.00

105 Gardette Saint Flavy Brut Rose £46.00

103 Prossecco Italian Sparking Wine £20.00 £4.75

Rose Wines

113 Chiretto Rose - Italy £21.50

114 Château Paradis, Coteaux d’Aix en Provence Rose £18.95 £4.30

Red Wines

116 House Red Wine £15.25 £3.60

196 La Playa Carmenere, Colchagua Valley 04 – Chile £18.00 £3.95

128 Château La Gatte, Rouge 03 Bordeaux – France £18.50 £4.50

212 Blue Cutting Road Cabernet Merlot –Australia £20.00 £4.80

194 Mapa Merlot, Baron Rothchild 02 – Chile £21.00

195 Simonsig Pinotage, Stellenbosch 02 – South Africa £21.75

207 Chianti Classico ‘La Lellera’, 
Castello Vicchiomaggion 04 – Italy £25.00

124 Marques De Riscal Tempranillo – Spain £18.75 £4.60

226 Mount Difficulty Roaring Meg Pinot Noir £33.00 £7.50

Hot Drinks:

Pot of Tea for One £1.50
Breakfast, Earl Grey, Herbal & Fruit Infusions are available
Regular Coffee Cup £1.75 Mug £2.00
Cappuccino or Latte Cup £1.90 Mug £2.20
Espresso, Macchiato £1.60
Hot Chocolate Mug £1.95
Hot Chocolate with Cream & Marshmallows Mug £2.40

Cold Drinks:
beers 
draft from £3.20
bottled from £3.00

soft drinks from £1.70

mineral water
small bottle £1.30
large bottle £3.00

The bar has a comprehensive selection of Aperitifs, Spirits, Ports and
Liquors on offer as well as a small list of Cocktails.

Please ask the bar staff to see our full list of products.

Suppliers to Foxhills:

After twenty five years at Foxhills, we are proud of the relationships we
have built with many of our Food and Beverage suppliers.
In fact the butcher, Robert Pigden from the nearby village of
Windlesham has been a supplier since the very beginning, as has the
Greengrocer, Roy Westlake. 

More emphasis has now been put on using local businesses supplying
quality produce six days a week.

Our fish comes daily from Simsons Fisheries, a family company based
in East Surrey and the West Horsley dairy is only a ten minute drive.
Honey and Preserves are from Chertsey, our free range eggs are from
a farm in Chobham and the coffee is roasted & delivered from our
supplier near Weybridge.

Our ‘local’ brewery, Fullers of Chiswick, supply all of our beers.

Many of our wines are supplied by James Ellis, from the wine company
Ellis of Richmond.

To book a table please call XIX direct on 01932 704401.

Foxhills
Ottershaw Surrey England KT16 0EL

Tel: 01932 872050 • Fax: 01932 874762
www.foxhills.co.uk

                        



Breakfast Dishes – available 7am - 6pm:

Full English Breakfast £9.50
Cumberland Sausage, Bacon, Field Mushroom, 
Black Pudding, Grilled Tomato & Scrambled Egg

Bacon & Eggs £6.95
The Eggs cooked as you like

Bacon or Cumberland Sausage Sandwich £3.95
In thickly sliced Granary Bread or a soft white Bap

Brie & Ham Croissant Melt £5.75
Two freshly baked butter croissants

Two Soft Boiled free Range Eggs £2.75
with Buttered Toasted ‘Soldiers’

On Toast!

Eggs Benedict £5.95
Poached Egg & warmed Ham on Toasted Muffin topped with Hollandaise Sauce

Toasted American Bagel & Our own Smoked Salmon  s £5.95
with either Creamed Cheese or Scrambled Egg

Oven Baked Welsh Rarebit £4.95
with Crispy Bacon and Buttered  Toast 

Toasted Buttered Teacakes or Crumpets £2.95
served with either: Golden Syrup, Preserves or Honey

Bruschetta £4.75
Fresh Plum Tomatoes and Basil, served on a Toasted Ciabatta
Drizzled with a garlic and herb oil  s

Field Mushrooms  s £5.35
sautéed with Roasted Garlic & Tarragon, served on Olive Toast

Box Baked Camembert £6.95
with Grilled Ciabatta and Red Onion Marmalade

Sandwiches:

Grilled Minute Steak £8.50
in Sun-Dried Ciabatta with Dijon Mustard, Rocket and Caramelised Onions

Classic Club Sandwich £7.50
layered with Turkey, Tomato, Lettuce, Bacon & Mayonnaise

Chicken & Avocado Tortilla Wrap  s £6.50
with Horseradish & Celery Mayonnaise topped with Melted Emmental Cheese

Sandwiches made to order served with Kettle Crisps from £3.95

From The Bar:

The following are served by the whisky glass.
Roasted & Salted Almonds, Pistachio or Cashew Nuts £2.95
Natural Cashew, Brazil or Pecan Nuts £2.75
Salted Peanuts or Toasted Wasabi Green Peas £1.95
Olives Marinated in Olive Oil and Provencal Herbs £1.95
Crisps & Snacks from £0.80

Salads:

Caesar Salad   s £7.50
with Anchovies & Fresh Parmesan Cheese

Add a freshly Grilled Chicken Breast £9.95

Grilled Salmon Nicoise   s £9.75
with Potatoes, Egg, Green Beans, Olives, Tomato, Anchovies & French Dressing 

Avocado and Crispy Bacon   s £8.50
Watercress, Baby Spinach leaves & Rocket, with Crumbled Blue Cheese

Roasted Vegetables & Couscous   s £8.75
Combined with Goats Cheese, Mixed Leaves & a Spicy Dressing

From the Blackboard:
Homemade Soups, Seasonal Salads and Traditional Main Dishes will
feature, as will great Curries prepared by our Indian Chefs.

Light Dishes: Starter Main

Our Own Smoked Salmon served traditionally  s £5.75 £9.50

Asparagus and Mushroom Risotto  s £4.95 £8.50
Sprinkled with Toasted Pine-kernels and Fresh Parmesan

Salmon Fish Cakes  s £5.25 £9.50
on Rocket Leaves with Hollandaise Sauce

Spinach and Ricotta Ravioli £4.95 £8.95
served with a Creamy Tuna & Tomato Sauce

Warm Onion Tart  s £4.25 £8.25
with Plum Tomatoes and Pesto Dressing

From the Grill:

Prime Aged Beef Steaks 10oz Rump £13.50
Matured for 28 days and cooked to order 10oz Rib Eye £14.75
Served with French Fries & Bearnaise Sauce 8oz Sirloin £15.00

7oz Fillet £18.00

Cumberland Sausage Ring £9.50
with Creamy Mash and Caramelised Onion Gravy

Free Range Chicken Breast  s £9.50
glazed with Lemon, Thume and Garlic essence on Crushed New Potatoes

Salmon Fillet  s £10.75
on Lemon and Coriander Couscous with Fire Roasted Peppers

Prime Home-made Beef Burger £9.25
topped with Melted Cheese and Bacon or Soft Green Peppercorn Sauce
served with Fries

s  =  Suitable for our Spa Guests

The ‘Spa’ Menu
A selection of healthy dishes with our Spa guests in mind.

Fresh Pineapple £4.95
topped with Organic Natural Greek Yoghurt and Local Honey

Super Healthy Veggie Salad £8.95
Baby Spinach Leaves, Rocket, Mung Bean Sprouts, Avaocado, Broccoli, Borlotti
Beans, Toasted Seeds, Walnuts & Feta Cheese with a Lemon Oil Dressing

Grilled Free Range Chicken and Endive Salad £8.95
with Watercress, Plum Tomatoes and Mango-Tahini Dressing

Flaked Grilled Salmon with Lemon Roasted Green Beans £9.50
Toasted Almonds and Marjoram

Grilled Loin of Tenderloin Pork £9.75
topped with Fire-Roasted Pineapple Salsa

Buttermilk Panna Cotta with Berries and Raspberry Coulis £4.95

Side Orders:

French Fries £2.75
Onion Rings £2.75
Zucchini Fritti £2.75
Tarragon Mayonnaise available on request

Mixed Leaves with XIX Dressing £2.75
Seasonal Vegetables £2.75
Roasted Root Vegetables with Cumin & Honey £2.75
Bread Platter with Unsalted Butter or Olive Oil & Balsamic £1.75

Desserts:

Traditional Crème Brulée £4.95
made with Cornish Clotted Cream & Fresh Vanilla Pod

Rich Chocolate Fudge and Pecan Brownie £5.25
served warm with Vanilla Ice Cream

‘Eton Mess’ - Crisp Meringue & Fresh Pineapple £5.25
Fresh Strawberries, Crushed Meringue, Vanilla Ice-Cream & Cream

Pear and Almond Tart £4.95
served warm with Mascarpone

Cheese Menu £6.50

Afternoon Tea:

Full Afternoon Tea £8.75
Sandwich of your choice, Scones and Cornish Clotted Cream, Strawberry
Preserve, Home-made Cake & Tea of your Choice

Home Baked Scones £3.95
with Cornish Clotted Cream, Strawberry Preserve & Tea of your Choice

Available Daily:

Danish Pastries, Muffins & Cookies
A variety of Chocolate & Confectionary All priced Individually

                                                       


