


LOUNGE MENU

%

The Manor is the beating
heart of Foxhills, an
enduring icon for members
& guests alike.

%

Lounge menu served from 12pm until 5pm

Some of the dishes on the menu may contain food allergens.
Please check our allergen information every time you eat
with us as some ingredients may have changed since your
last visit. Unfortunately, as food allergens are presentin
our kitchen, we cannot guarantee any menu items will be
completely free from a particular allergen.

Should you require further information regarding ingredients
in a specific dish, please ask a member of the team. All
prices are inclusive of VAT at current rate and a 10% service
charge will be applied to your final bill.




Swocks

CRISPY FRIED PORK BITES

Preserved lemon salsa £9.5

HAKE CROQUETTES
Bechamel aioli (f,e,d) £9.5

CHILLED SUNDRIED TOMATO SOUP
Roasted figs and grilled sourdough bread (g)(ve) £8.5

KROKET OF GIROLLE & WALNUT
Mushroom ketchup (n)(v) £9.5

Bowlr

GRILLED CHICKEN SKEWER

Pickled apple, g¢em lettuce and Foxhills Estate bee pollen

vinaigrette (n,g) £12.5

SMOKED BEEF
Piquillo pepper and charred asparagus salad (n,g) £12.5

VICTORIAN CITRUS SALAD
Chorizo and crispy fried egg (e,su,g) £12.5

TOMATO & BEETROOT SALAD

Beans and pomegranate (g)(ve) £11.5

GRILLED GLOBE ARTICHOKE SALAD

Pine nuts, grilled camembert, caramalised
lemon dressing (v) £11.5

Hodes

MOM'S COD FISH CAKE

Salad cream (f,e,mu) £12.5

MOORISH MEATBALLS
Spinach, pine nuts and spiced saffron yoghurt (d) £12.5

CHICKEN, BACON & MUSHROOM POT PIE (d,§,su) £14.5

GOLDEN LAMB CUTLET
Lemon courgette salad (g,e) £16.5

FOXHILLS GIN MARINATED GRILLED KING PRAWNS
Tomato bruschetta (cr,d) £16.5

FRESH PASTA CARAMELLA

Roasted aubergine, goat cheese, brown butter
and sage sauce (g,d) £12.5

Sonduricles

Finger sandwiches of the day:

NON-VEGETARIAN (e, f,g,d) £11.5
VEGETARIAN (d,g)(v) £9.5
SANDWICH PLATTER (e,f,8,d) £15.5
Allergens are present across our menu and are identified on each dish. Please refer to

the last page for the allergen kev. If in doubt, ask a member of the team. All prices are
inclusive of VAT at current rate and a 10% service charge will be applied to your final bill.




@M

CHOCOLATE MOUSSE, HAZELNUT BRITTLE
(d,so,n) £9.5

%

MACAROON PLATTER

Pistachio, strawberry and lemon (n,e) £9.5

%

TIRAMISU DUMPLINGS
(d.e.g) £9.5

BAR MENU

Bar menu served from 6pm until 10pm

%

VENISON FINGER SAMOSA
Tamarind chutney (§,mu) £9.5

CRISPY SQUID BHAIJIA

Lime chutney (mo,e,mu) £7

SHAMI KEBAB
Lamb kebab with hand crushed mint chutney (d) £9.5

CHICKEN 65

Crispy fried chicken, curry leaf, green chillies £9

TANDOORI BROCCOLI
Granny smith apple chutney (mu)(ve) £9

PANEER TIKKA

Tamarind and tomato chutney (d,mu)(v) £9.5

Allergens are present across our menu and are identified on each dish. Please refer to
the last page for the allergen key. If in doubt, ask a member of the team. All prices are
inclusive of VAT at current rate and a 10% service charge will be applied to your final bill.




DRINKS MENU

PIMMS CUP

When in England... drink Pimm’s
Pimm’s No.1, Lemon, Ginger, Soda £16

SLOE GIN FlIZz

Berries from the hedgerow, bubbles in the glass
Sloe Gin, Lemon, Lavender, Champagne, Foam £16

THE VESPER MARTINI

A martini wandering through the garden
Gin, Vodka, Lillet Rose, Sage, Lemon, Olive Oil £16

ESPRESSO MARTINI

Coffee, but with a touch of spice (Available Alcohol Free with
Lyre’s White Cane & Coffee)
Vodka, Coffee Liqueur, Vanilla, Cardamom, Espresso £16

THE DAIQUIRI BRAMBLE

This one got caught in the brambles
White Rum, Lemon, Blackberry £16

FERMENTED PEACH BELLINI

A touch of fuzz, a splash of fizz
(Available Alcohol Free with Lyre’s Sparkling Wine)
Rinquinquin, Verjus, Fermented Peach, Sparkling Wine £16

DILL COLLINS

Not sure who Collins is, but it’s a big dill
Tequila, Grapefruit (Blood Orange), Lemon, Dill, Soda £16

TARRAGON SPRITZ

Keep sparkling, and tarragon
(Available Alcohol Free with Lyre’s Sparkling Wine)
Vodka, Elderflower, Tarragon, Lemon, Kombucha,
Sparkling Wine, Olives £16

FIG LEAF NEGRONI

The bitter behind the fig leaf
Gin, Campari, Antica Formula, Amontillado Sherry, Fig Leaf £16

FORCED RHUBARB SOUR

Pretty in pink, sharp in taste
Vodka, Lillet Rose, Forced Rhubarb, Lemon,
Orange Blossom Honey, Foam £16

SW&VV/ mef/gy

DIRTY FERMENTED MARTINI

Pick your pickle, make it dirty,

London Dry Gin, Dry Vermouth, Olive, Pickled Brine
Choose from our seasonal pickle selection: Pink
Peppercorn Peas, Coriander Carrot, Garlic
Jalapenos, Balsamic Apricots or
Sage Strawberries £17

THE GARDEN GIMLET

Clip a bouquet, sip the garden (Available Alcohol Free
with Everleaf Marine) Gin, Muyu Jasmine, Carrot,
Lemon, Soda, Seasonal Bouquet £17




125ml | 375ml | Btl

LE MONDE PROSECCO SPUMANTE SUPERIORE
Italy £11 (125m1) £55 (Btl)

CAVA BRUT ROSE 'MASIA SALAT'
JOSEPH MASACH

Spain £55 (Btl)

SILENT POOL SPARKLING ROSE
£16 (125m1) £95 (B1))

ALBURY CUVEE SURREY HILLS
England £14 (125m1) £80 (Bt)

CREMANT DE LOIRE BRUT

Domaine Amirault, France £13 (125ml) £65 (Btl)

MOET & CHANDON IMPERIAL BRUT
£25 (125m1) £125 (1))

MOET & CHANDON IMPERIAL ROSE
£29 (125m1) £145 (Bt1)

LWhe UWene

125ml | 375ml | Btl

Aromatic, fresh & lively Whites with flavour

ALLEGRI
Grillo ‘di Sicilia’, Italy £35 (8t)

LE PIONNIER BLANC 'TOLOSAN’' GASCOGNY
S.West France £36 (Btl)

RUKWIND
Chenin Blanc, Western Cape, South Africa £18.5 (375m1) £37.5 (Btl)

BODEGAS AZABACHE
Rioja Blanco, Spain £37.5 (Btl)

ROCHE DE BELANNE

Marsanne Viognier, Languedoc, France £8.4 (125m1) £21 (375m1) £42 (Btl)

TOR DEL COLLE

Pecorino, Abruzzo, Italy £42 (st)

PARAISO SUR

Reserve Gewurztraminer, Emiliana (Organic), Chile
£9 (125m1) £22.5 (375m1) £45 (Bt))

LA DI MOTTE ESTATE
Pinot Grigio, Friuli, Italy £46 (Bt)

ROCS BLANCS

Picpoul de Pinet, Caves de Pomerols, Languedoc, France £48 (st)
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RUPPERTSBERGER

Riesling Trocken ‘Medium Dry’ Pfalz, Germany
£10 (25m1) £24 375m1) £50 (Bt

HARMONIE

Chenin Blanc, Complices de Loire, France £50 (Bt

DOMAINE DES HERBAUGES

Muscadet Sur Lie ‘Cuvee Prestige - Clos de La Fine’
Loire Valley, France £50 (Bt

GREYFRIARS VINEYARD
Sauvignon Blanc, Surrey, England £50 (8t)

LITTLE DARLING WINES

Sauvignon Blanc, Marlborough, New Zealand
£11 (125m1) £27.5 (375m1) £55 (Bt])

CONDES DE ALBAREI

Albarino ‘Rias Baixas’ Galicia, Spain £62.5 (Bt)

DOMAINE DU PRIEURE
Bourgogne Aligote, Burdundy, France £58 (Bt1)

FAMILLE GAUTHIER

Chardonnay ‘Beaujolais Villages’ (Ordanic), Burgundy, France
£12 (125m1) £31(375m1) £60 (Bt1)

'CA DO BOSIO’ SINGLE VINEYARD
Gavi di Gavi, Vite Colte, Piedmont, [taly £64 (8t1)

PAULETTS VINEYARD
Dry Riesling ‘Polish Hill River’ Clare Valley, Australia £65 (Bt)

DOMAINE ANDRE NEVEU

Sancerre ‘Calcaire’ Loire Valley, France
£16.5 (125m1) £38 (375m1) £82.5 (Bt))

DOMAINE GAUTHERON
Chablis, Burgundy, France £82.5 (Btl)

Richer,concentrated and complex Whites

THE WATTLE
Chardonnay, Australia £40 (Bt1)

BENEVENTANO

Fiarno ‘Dal Vulcano’ Campania, [taly
£8.8 (125m1) £22 (375m1) £44 (Bt))

FAMILLE LORGERIL

Viognier ‘Pennautier’ Languedoc, France £52 (st)

FAMILIA SCHROEDER

Chardonnay ‘Alpataco’ Patagonia, Argentina
£10.4 (125m1) £26 (375ml1) £52 (Bt])

LANTIDES ESTATE
Malagousia/Assyrtiko ‘Little Ark’ Pelopennese, Greece £62 (Bt)

MT DIFFICULTY

Pinot Gris ‘Roaring Meg" Central Otago, Central Otago, NZ
£11.6 (125m1) £29.5 (375m1) £58 (Bt))

WEINGUT KEMETNER

Gruner Veltliner ‘Grafenegg’ (Organic),
Kamptal, Austria £60 (Bt1)
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WAIRAU RIVER FAMILY VINEYARDS

Reserve Viognier ‘Black label’ Marlborough, NZ
£12.4 (125m1) £31 (375m1) £62 (Bt))

VERGELEGEN ESTATE
Reserve Chardonnay, Stellenbosch, South Africa £67.5 (Bt1)

HOFFMANN VINEYARDS

Riesling Spatlese ‘Medium’ (Organic), Mosel Valley, Germany
£14 (125m1) £35.5 (375m1) £70 (Bt1)

CHALK HILL ESTATE
Chardonnay, Sonoma Coast, California, USA £85 (Bt)

DOMAINE LUQUET

Pouilly Fuisse ‘Terroir’ Burgundy, France £94 (t)

DOMAINE DES MOIROTS
Montagny ler Cru Le Vieux Chateau, Burgundy, France £100 (Bt1)

DOMAINE MARC MOREY

Chassagne Montrachet ler Cru en Virondot,
Burgundy, France £195 (Bt

SRC FAMILY VINEYARDS

Etna Bianco (Biodynamic), Sicily, Italy
Served by bottle or by the Glass with Coravin 125ml
£19.5 (125m1) £98 (Bt1)

DOMAINE JOSEPH PASCAL

Puligny Montrachet, Burgundy, France
Served by bottle or by the Glass with Coravin 125ml
£30 @25m1) £150 (Bt1)

125ml | 375ml | Btl
Light or Textured Rose both dry and off dry

LES JARDINS COTES DE GASCOGNE ROSE

Gascogne, France £37 (Btl)

LA MARQUISE 'HAUT GLEON' ROSE
Terre du Midi, Languedoc, France £20 (375m1) £40 (Bt

VERGELEGEN ESTATE

Florence Rose, Western Cape, South Africa
£9.6 (125m1) £23 (375m1) £48 (Bt1)

ROSE D ANJOU
Famile Bougrier (off dry), France £50 (Bt1)

PINOT GRIGIO ROSATO 'RAMORO’
Cantine Orsogna, Italy £11.2 (125m1) £27.5 (375m1) £56 (Btl)

DOMAINE DE FREDAVELLE ROSE

Coteaux D Aix en Provence, France £58 (Btl)

WHISPERING ANGEL

Provence Rose, Esclans, France £16 (125m1) £39.5 (375m1) £80 (Bt1)
Skin contact white ‘known as Orange wine’

PARRA JIMINEZ

Verdejo Orange ‘Ancestralopitekus’ La Mancha, Spain
£9 (125m1) £22.5 (375m1) £45 (Bt1)
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ANGUS PAUL
Muscat & Semillon Blended White, South Africa £54 (st

CANTINE ORSOGNA

Pinot Grigio Rosato ‘Ramoro’ (Biodynamic) Abruzzo,
Italy £60 (Bt1)

FRANCOIS DUCROT 'PINKPOUL' PET NAT ROSE
Ancestral Sparkling, France £65 (Btl)

T2l Une

Lighter bodied fruit forward style reds

LOS SENORES 'VINA ESPANA' TINTO
Spain £35 (Btl)

BONFARO 'THE BEAUTIFUL LIGHTHOUSE' TINTO
Lisboa, Portugal £7.4 (125m1) £18.5 (375m1) £37 (Bt)

REGARDE D" ARTISTE

Rouge ‘Clair’ Cinsault & Grenache, Languedoc, France
£8.4 (125m1) £21 (375m1) £42 (Bt))

CAVES ARDECHOIS

Gamay ‘Classique’ Ardeche, France £44 (n)

TOR DEL COLLE

Montepulciano d ' Abbruzo Riserva, Abruzzo, Italy £45 (Bt)

PARAISO SUR
Reserve Merlot, Emiliana (Organic), Chile £9.2 (12sm1) £23 (375ml) £46 (Bt)

L ARTISTE, PINOT NOIR
Loire Valley, France £48 (Bt

TRANQUILLE PINARD
Grenache & Syrah, Rhone, France £10 (125m1) £25 (375m1) £50 (Bt1)

LOGISTILLA, NERELLO MASCALESE
(Organic), Sicily, Italy £54 (Bt)

WAIRAU RIVER ESTATE

Pinot Noir, Marlborough, New Zealand
£12.4 (125m1) £30 375m1) £62 (Bt1)

DOMAINE PATRICK TRANCHAND,

Fleurie ‘Cote Poncié’ Cru Beaujolais, France
£14.5 (125m1) £33 (375m1) £72.5 (Bt1)

CASTELLO VICHIOMAGGIO,
Chianti Classico ‘La Lellera’ Tuscany, Italy £70 (Bt)

DOMAINE DES MOIROTS,
Bourgogne Pinot Noir, Burgundy, France £75 (8tl)

SCHUBERT VINEYARDS
Pinot Noir ‘Block B’ Martinborough, New Zealand £115 (Bt)

DOMAINE GEORGES LIGNIER
Gevrey Chambertin, Burgundy, France £150 (Bt)

Robust, Intense and stronger reds

LOS CAMINOS
Cabernet Sauvignon, Chile £40 (Bt1)
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HAMILTON HEIGHTS
Shiraz, Australia £8 (125ml) £20 (375m1) £40 (Bt1)

LA COLONIE
Syrah, Languedoc, France £44 (st1)

DFJ VINHOS
Vega Tinto, Douro Valley, Portugal £49 (8t1)

BODEGAS LUZON MONASTRELL
Jumilla, Spain £50 (Bt

CAPE WINE COMPANY
Pinotage ‘Frank’ (Fairtrade), Western Cape, South Africa £52 (8t)

DOMAINE SAINT ANTOINE

Minervois ‘Les Copains’ Languedoc, France £54 (Bt)

FAMILIA SCHROEDER
Malbec ‘Alpataco’ Patagonia, Argentina £10.8 (125m1) £27.5 (375m1) £54 (Bt))

CANTINE ORSOGNA

Primitivo ‘Ruminat’ (Organic), Puglia, Italy
£11.6 (125m1) £28.5 (375m1) £58 (Bt))

CHATEAU GACHON

Montagne Saint Emilion, Bordeaux, France £63 (Btl)

BODEGAS TARON RIOJA RESERVA
Rioja Alta, Spain £64 (8t)

VERGELEGEN ESTATE

Reserve Cabernet Sauvignon, Stellenbosch, South Africa £72.5 (1)

CANTINE GORGO

Valpolicella ‘Ripasso’ Classico Superiore, Lake Garda, Italy
£14 (125m1) £35 (375m1) £70 (Btl)

DOMAINE REMIZIERES

Crozes Hermitage ‘Particuliere’ Northern Rhone, France £82 (Bt

CHATEAU LOUVIE

Grand Cru Saint Emilion, Bordeaux, France
£17 (125m1) £43 (375m1) £85 (Btl)

CHATEAU DE LA COSTE

Margaux, Bordeaux, France £97.5 (st)

VITE COLTE
Barolo ‘Paesi Tuoi’ Piedmont, [taly £105 (Bt)

CHATEAU BATAILLEY

Cru Classe Pauillac, Bordeaux, France £185 (Btl)

Served by bottle or by the Glass with Coravin 125ml

FINCA SOPHENIA
Reserve Malbec ‘Gualtallary” Mendoza, Argentina £15 (125m1) £75 (Bt1)

CHATEAU DE VALOIS

Pomerol, Bordeaux, France £25 (125m1) £125 (Bt))

DONATELLA COLOMBINI
Brunello di Montalcino, Tuscany, Italy £28 (125ml) £140 (Bt1)
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125ml glass

VITE COLTE

Moscato di Asti ‘La Gatta’ (lightly sparkling),
Piedmont, Italy £9

Dessert Une

100ml glass

MIRA LA MAR PEDRO XIMENEZ
“PX” Sweet Sherry (750ml bottle), Jerez, Spain £11.5

LA BELLA ESTATE
Moscato ‘Passito’ (375ml half), Italy £14.5

v &V

125ml | Btl

CONTRASENA

Sauvignon Blanc 0% Bodegas Luzon, Spain
£8 (125m1) £32 (Bt1)

CONTRASENA

Monastrell Tinto 0% Bodegas Luzon, Spain
£8 (125m1) £32 (Bt1)

NOUGHTY

Sparkling Chardonnay Brut, Thomson &
Scott (Organic) Spain £8 (125ml) £40 (8t)
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75ml glass Half Pint | Pint

SAUTERNES CHATEAU LE JUGE LES MINGETS £13 PERONI LAGER £3.8 | £7.35

FONSECA 10 YEAR OLD TAWNY PORT N.V. £14.5 GUINNESS £3.85 | £7.5

ASAHI SUPER DRY £4 | £7.8

LONDON PRIDE £3.65 | £7.10

o & Vo Bostttid Breer & Ciden

175ml glass PERONI £6
SAUVIGNON BLANC 0%

Contrasena Bodegas Luzon, Jumilla, Spain £8

GUINNESS 0% £6

ASAHI 0% £6
MONASTRELL 0%

Contrasena Bodegas Luzon, Jumilla, Spain £8

PERONI 0% £5.9
CORNISH ORCHARDS FLAVOURS £7
ASAHI £6.25
CORONA £6
MAGNERS £7.25

MEANTIME IPA £6
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Vod Lo

25ml single serve

BELVEDERE £7.5
GREY GOOSE £9

ABSOLUT £5.3

&@m

25ml single serve

JACK DANIEL'S £6.7
WOODFORD RESERVE £8.5
BULLEIT BOURBON £8
BULLEIT RYE £8.25

KNOB CREEK £8.5

Blended Seatell Wik,

25ml single serve

JOHNNIE WALKER BLACK LABEL £7.8
CHIVAS 12 YEAR OLD £8.5

MONKEY SHOULDER £7.5

Sonale Vot Sested, Uiiolry

25ml single serve

GLENMORANGIE ORIGINAL £8.5
THE MACALLAN 12 YEAR OLD £7.1
OBAN 14 YEAR OLD £12.5
TALISKER 10 YEAR OLD £10.5
GLENFIDDICH 12 YEAR OLD £8.5
GLENFIDDICH 15 YEAR OLD £10.75
LAPHROAIG 10 YEAR OLD £9.75
LAGAVULIN 16 YEAR OLD £17.15

ARDBEG 10 YEAR OLD £10
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25ml single serve

DRY MARTINI £3.6
MARTINI ROSSO £3.6
PERNOD £5.5

CAMPARI £5.6

Tequder

25ml single serve

CAZCABEL BLANCO £6.5
CAZCABEL COFFEE £6.5
PATRON SILVER £10.5
JOSE CUERVO GOLD £6.45

JOSE CUERVO SILVER £6.40

25ml single serve
REMY MARTIN VSOP FINE COGNAC £10.5
COURVOISIER VSOP FINE COGNAC £10

HENNESSY XO £28.5

HENNESSY PARADIS IMPERIAL £210

?M/Wl/

25ml single serve

BACARDI £5.5
HAVANA CLUB 7 YEAR OLD £6.5
SAILOR JERRY SPICED RUM £5.7

MALIBU £4.85

KOKO KANU £6.2

EL DORADO 12 YEAR OLD £8.2

26

27




25ml single serve
BOMBAY SAPPHIRE £6.35
TANQUERAY TEN £7.6
TANQUERAY £5.85
HENDRICKS £7.5

SILENT POOL £8

GORDON'S PINK £5.3

London DCreated to mark 50 years of Foxhills, this
special collector’s edition gin delicately blends tra-
ditional botanicals with handpicked flavours from
our 400-acre estate, including rose petals, laven-
der, and honey harvested from our own bees.

The result is a smooth, citrus-led gin with soft floral
notes and a gentle sweetness. A true celebration of
Foxhills’ heritage since 1975, the spirit of Foxhills
continues to flourish today, crafted in partnership
with Hawkridge Distillers £10

25ml single serve

BAILEYS (oml) £8
DISARONNO AMARETTO £6
LIMONCELLO £5.1
SAMBUCA £5
COINTREAU £6.7
GRAND MARNIER £7.5
TIA MARIA £5.25
FRANGELICO £5.5
KAHLUA £5.5
ARCHERS £4.85
CHAMBORD £6.75
JAGERMEISTER £5.55
SOUTHERN COMFORT £5.5

PIMMS £7.2
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S%&W

FRESH JUICE £3.35
Orange | Apple | Cranberry | Pineapple

TOMATO JUICE £4
FEVER TREE TONIC WATER (200ml) £3.75
FEVER TREE SLIM LINE TONIC (200m1) £3.75
FEVER TREE SODA WATER (200ml) £3.75
FEVER TREE LEMONADE (200m1) £3.75
FEVER TREE ELDERFLOWER OR CUCUMBER (200ml) £3.75
FEVER TREE GINGER BEER (200m1) £3.75
FEVER TREE GINGER ALE (200ml) 3.75
COCA COLA (200m1) £3.25
DIET COKE (200m1) £3
COCA COLA ZERO (200m}) £3
APPLETISER £4.5
J20 ORANGE & PASSIONFRUIT £4.25
J20 APPLE & MANGO £4.25
J20 APPLE & RASPBERRY £4.25
HILDON STILL & SPARKLING WATER (330ml) £3

HILDON STILL & SPARKLING WATER (7s0ml) £5

(Coffee

Add a syrup +£1

Dairy free milks are available on request:
Oat | Almond | Soya | Coconut

ESPRESSO £3.45
DOUBLE ESPRESSO £3.8
AMERICANO £3.85
CAPPUCCINO £3.95
MACCHIATO £3.95
LATTE £3.95
FLAT WHITE £3.95

MOCHA £3.95

Teons & Llst (Ol ocolste

ENGLISH BREAKFAST £3.25
EARL GREY TEA £3.50
HERBAL & FRUIT INFUSIONS £3.50
MASALA CHAI £4

HOT CHOCOLATE £3.95
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Members receive 15% discount on
presentation of their membership card.

ALLERGEN

(d) milk, (g) gluten, (se) sesame, (s0) soya, (e) egg, (cr)
crustacean, (f) fish, (pn) peanuts, (c) celery, (sd) sulphur
dioxide, (1) lupin, (mo) molluscs, (n) nuts, (mu) mustard

DIETARY

(ve) vegan, (v) vegetarian

Should you require further information regarding ingredients
in a specific dish, please ask a member of the team. A
discretionary 10% service charge will be added to your bill.
Adults need around 2,000 Kcal per day.
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