FOXES HOTEL

Minehead - Somerset - Exmoor Coast

+
EVENING MENU

Served Monday to Saturday - 5:30pm — 8:00pm

— STARTERS —
Prawn and Avocado Salad £7.95

Prawns in a brandy Marie Rose dressing with silky avocado, roasted tomatoes and dressed baby leaves, finished with lemon. (gf)

Courgette, Lemon & Ricotta Tartlets £7.95

Golden tartlets of summer courgette, garden herbs and whipped ricotta, with a heritage tomato salad and dressed rocket. (v)

Antipasti Individual £7.95 / Sharer £11.95
A selection of prosciutto, salami Milano and spinata served with sourdough bread, sundried tomatoes, gherkins, olives, feta and
olive oil and balsamic dip.

— MAIN COURSES —
* FUTURE CHEF SPECIAL

Chicken Supreme in Somerset Cider & Cream Sauce £17.95
Pan-roasted chicken supreme with Parmesan hasselback potatoes, tenderstem broccoli and a Somerset cider and cream sauce.

(g

+ This dish was designed, cooked and presented by one of our own students — a finalist in our annual FutureChef competition. Foxes has
run this SEND culinary programme for many years, and this recipe reached the national final. When you order it, you taste real talent.

Roasted Monkfish Tail £21.95

Roasted monkfish tail in a caper and lemon butter dressing, served with new potatoes, buttered spinach and asparagus. (gf)

Mediterranean Vegetable Risotto £15.95

A vibrant blend of courgette, aubergine and peppers stirred through creamy arborio rice in a smooth tomato sauce, inspired by
Mediterranean flavours. (v)

— DESSERTS —
Exmoor Gin Summer Berry Trifle £7.95

Layers of Exmoor gin-soaked sponge, summer berry compote, vanilla custard and Chantilly cream. (v)

Banana Parfait £7.95

Banana parfait with warm toffee sauce, lime cream and caramelised bananas. (v)

Chocolate Brownie £7.95

Warm chocolate brownie with a soft centre, accompanied by vanilla ice cream and chocolate sauce. (v)

+

V Vegetarian Ve Vegan GF Gluten free GFO Gluten free option available
Please speak to your server before ordering if you have a food allergy or intolerance.
A full allergen matrix is available on request. Our kitchen handles all 14 major allergens.

We operate a no-tipping policy. To support our students, donations to the Student Fund are warmly welcomed - please speak to a member of the
team.




