
Christmas
M E N U

STARTER

Silky and rich, laced with Scotch whisky
served with crisp toast.

CHICKEN LIVER PÂTÉ LACED
WITH SCOTCH WHISKY

PRAWN COCKTAIL 
WITH MARIE ROSE SAUCE

Juicy prawns in a classic Marie Rose sauce,
served with brown bread and butter

CAMEMBERT CHEESE FONDUE
Melted Camembert with a crusty garlic roll for

dipping

ROASTED BROCCOLI & MUSHROOM SOUP
Roasted broccoli and mushrooms blended into a rich,
warming soup, served with croutons and a crusty roll.

MAIN COURSE

Your choice of roast turkey or beef, served with golden
goose fat potatoes, honey-roasted carrots and parsnips,

buttery Brussels sprouts, creamy cauliflower cheese,
sage & onion stuffing balls, our signature Foxy stuffing,

and a generous pour of rich, velvety gravy.

ROAST TURKEY OR ROAST BEEF

SALMON EN CROÛTE
Flaky salmon wrapped in golden pastry, served with

smashed potatoes, tenderstem broccoli, and a
delicate lemon & dill sauce.

BEETROOT AND BUTTERNUT SQUASH
WELLINGTON

A golden pastry Wellington filled with beetroot and
butternut squash, served with smashed potatoes,

roasted carrots and parsnips, Brussels sprouts and
vegan gravy.



£35 FOR 2 COURSES
£40 FOR 3 COURSES

DESSERT

A rich festive classic, served with your choice of
brandy cream or brandy custard.

CHRISTMAS PUDDING

SHERRY TRIFLE
Layers of sponge soaked with a splash of sherry,

fruit, custard, and cream.

BAILEYS CHOCOLATE BRIOCHE
BREAD AND BUTTER PUDDING

A rich bread & butter pudding made with brioche,
Baileys and chocolate, served with cream or ice

cream

CHEESEBOARD
A festive finish with your choice of three cheeses. 

Choose from:
Mature Cheddar

Cornish Brie
Goat’s Cheese with Honey

Stilton
Wensleydale with Cranberries

Chilli Cheddar
Served with crackers, crisp apple slices, juicy grapes

and red onion chutney.
+£4 supplement.

Thank you for celebrating the season with us at The Fox @ Ibstone.
Wishing you a Merry Christmas and a Happy New Year from

all our family to yours.

RASPBERRY AND GIN CHEESECAKE
A vibrant vegan and gluten-free cheesecake,
infused with raspberry and gin, served with

vegan cream

Booking Information
£10 deposit per person required

Pre-order needed in advance
Book early to avoid disappointment!


