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Our tables will be spread apart, and your order will be taken from you at the table.
Please be patient at busy times.

Sunday 19th July 2026
Starters
Mushroom & Tarragon Soup, Croutons, Warm Bread
Black Pudding, Poached Egg, Peppercorn Sauce
Prawn Cocktail, Marie Rose Sauce, Brown Bread
Fishcake of the Moment, Tartare Sauce
Olives, Warm Bread, Chilli, Balsamic & Olive Oil
Breaded Brie, Red Onion Jam
________________________________________________________________________________________________
Mains All roast main courses are served with a selection of fresh vegetables and new potatoes
Roast Topside of Shropshire Beef, Roast Potatoes, Yorkshire Pudding, Gravy
Roast Loin of Pork, Yorkshire Pudding, Roast Potatoes, Gravy
Roast Breast of Turkey, Sausage & Bacon Roll, Sage & Onion Stuffing, Roast Potatoes, Yorkshire Pudding, Gravy
Mixed Roast (Beef, Turkey & Pork) (£4 Supplement), Roast Potatoes, Yorkshire Pudding, Sage & Onion Stuffing, Sausage & Bacon Roll, Gravy
Slow Cooked Lamb Shank (£3 Supplement), Roast Potatoes, Yorkshire Pudding, Minted Gravy
Salmon Supreme (£2 Supplement), Thermidor Prawns, Roast Potatoes
Chickpea & Sweet Potato Curry, Naan Bread, Rice  (VE)
Sides The little extras to make your meal perfect!
Cauliflower Cheese,  Large (4-6 People) 7.00	Small (1-3 people) 4.50			Loaded Chilli Fries 6.50
Pigs in Blankets 5.95				Onion Rings 4.95
Macaroni Cheese 5.95				Mixed Salad 4.75
Desserts
Syrup Sponge, Custard
Cheesecake, Vanilla Ice Cream (Ask for Todays Flavour)
Sticky Toffee Pudding, Butterscotch Sauce, Honeycomb Ice Cream (GF)
Waffle, Glazed Banana, Toffee Sauce, Vanilla Ice Cream
Eton Mess, Strawberries, Meringue, Raspberry Sauce, Vanilla Ice Cream (GF)
Chocolate Brownie, Vanilla Ice Cream (GF)
2 Scoops of Cheshire Farm Luxurious Ice Cream
Madagascan Vanilla, Toffee Fudge, Banoffee, Honeycomb, Mint Choc Chip, Apple & Sour Cherry, Double Chocolate, Strawberries & Cream
Selection of English Cheeses, Brie, Cheddar & Shropshire Blue. Served with Biscuits, Apple, Chutney & Pickled Onions
[bookmark: _Hlk213062219]Sweet Nibble and a Hot Drink, with a choice of a Small Sticky Toffee Pudding, Chocolate Brownie or Waffle comes with a small scoop of ice cream
1 course  20.95 per person	2 courses  27.45 per person	3 courses  33.95 per person

Food For Little People (Suitable for children up to 10 years old)
Roast Topside of Shropshire Beef – Roast Potatoes – Yorkshire Pudding – Gravy   8.50
Roast Turkey – Sausage & Bacon Roll - Roast Potatoes – Yorkshire Pudding – Gravy   8.50
(Additional Children’s Menu available)
Fox Favourites
8oz Steak Burger, Tomato Relish, Lettuce, Tomato, Gherkin, Mayo, Skin on Fries   16.50
Battered Chicken Fillet Burger, Tomato Relish, Lettuce, Tomato, Gherkin, Mayo, Skin on Fries   15.75
Halloumi Burger with Hummus, Tomato Relish, Lettuce, Tomato, Gherkin, Mayo, Skin on Fries   15.75 (V)
Add on:	 Bacon 2.50	Cheese 1.50	Onion Rings 1.50		
Sugar Baked Ham, Chips, 2 Free Range Eggs, Garden Peas   18.00
Battered Haddock, Mushy Peas, Chips, Tartare Sauce (GF) 19.50
Macaroni Cheese, Bacon, Spring Onion, Garlic Bread (Va)  18.00
Homemade Traditional Thai Curry (Hot), Jasmine Rice
Chicken 18.50		 Prawn 19.95 (GF)
     
Fox and Hounds Sharing Board
Fishcake, Glazed Pigs in Blankets, Onion Bhaji, Battered Haddock Goujons, Deep Fried Halloumi, 1\2 Pint Prawns & Cocktail Sauce, Warm Bread Slices 39.95
Suitable for 2-4 people













WiFi Details:  	SSID: The Fox and Hounds 		Passcode: w1rel3ssWe source the best quality local and free-range produce where possible

‘Food Allergies and Intolerance’
Before you order, if you have a food allergen or
food intolerance. please speak to a Senior Member of the team
 Some dishes can be altered to make them Gluten Free.

The Fox and Hounds, Wytheford Road, Shawbury.  SY4 4JG
Tel: 01939 250600   Web: www.foxandhoundsshawbury.co.uk Email: info@foxandhoundsshawbury.co.uk
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  Our tables will be spread  apart,   and your order will be taken from you at the  table .   Please  be patient at busy times.     Sunday   1 9 th   Jul y   2026     Starters   Mushroom & Tarragon   Soup ,   Croutons ,   Warm Bread   Black Pudding , Poached Egg, Peppercorn Sauce   Prawn Cocktail,  Marie Rose Sauce ,   Brown Bread   Fishcake of the Moment , Tartare Sauce   Olives,  Warm Bread, Chilli, Balsamic & Olive Oil   Breaded Brie,  Red  Onion  Jam   ________________________________________________________________________________________________   Mains   All roast main courses are served with a selection of fresh vegetables and new potatoes   Roast  T opside of Shropshire Beef ,   R oast  P otatoes ,   Yorkshire  P udding ,   G ravy   Roast Loin of Pork ,   Yorkshire  P udding ,   R oast  P otatoes ,   Gravy   Roast B reast of Turkey ,   S ausage &  B acon  R oll ,   S age &  O nion S tuffing ,   R oast  P otatoes ,   Yorkshire  P udding ,   Gravy   Mixed R oast (Beef, Turkey &   Pork )   (£4 Supplement) ,  R oast  P otatoes ,  Yorkshire  P udding ,  S age &  O nion  S tuffing ,  S ausage  &  B acon  R oll ,   Gravy   Slow Cooked Lamb Shank   ( £3 Supplement ),  Roast Potatoes ,  Yorkshire Pudding ,  Minted   Gravy   Salmon   Supreme   (£ 2 Supplement ),   Thermidor Prawns ,  Roast Potatoes   Chickpea &  Sweet Potato Curry ,  Naan Bread ,  Rice   (VE)   Sides   The little extras to make your meal perfect!   Cauliflower Cheese ,     Large  (4 - 6 People)   7 .00   Small  (1 - 3 people)   4.50       Loaded Chilli Fries   6.50   Pigs in Blankets  5 .95         O nion Rings   4.95   Macaroni Cheese  5 .95         Mixed Salad   4.75   Desserts   Syrup  Sponge ,  Custard   Cheesecake,  Vanilla Ice Cream   (Ask for Todays Flavour)   Sticky Toffee Pudding ,   Butterscotch Sauce ,   Honeycomb Ice Cream   (GF)   Waffle,  Glazed Banana, Toffee Sauce, Vanilla Ice Cream   Eton   Mess ,   Strawberries ,   Meringue ,   Raspberry   Sauce ,   Vanilla Ice Cream   (GF)   Chocolate Brownie ,  Vanilla   Ice Cream  (GF)   2   Scoops of Cheshire Farm  Luxurious  I ce  C ream   Madagascan   Vanilla ,   Toffee Fudge ,  Banoffee ,  Honeycomb ,  Mint Choc Chip ,  Apple & Sour Cherry , Double Chocolate,  Strawberries & Cream   Selection of English  C heeses ,  Brie, Cheddar & Shropshire Blue.  Served with B iscuits,  A pple,   Chutney &  Pickled Onions   Sweet Nibble   and a Hot Drink,  w ith a choice of a Small Sticky Toffee Pudding,   Chocolate Brownie or Waffle comes with  a small scoop of ice cream   1 course   20.95   per person   2 courses   27.45  per person   3 courses   33.95  per person  

