
* A 12.5% will be added to your bill (discretionary for groups of 5 or less) 

* Please be advised that some dishes may contain nuts 

* All major credit cards accepted but we do not accept cheques 

EVENING MENU 
 

  

 

Starters 

 
Homemade Soup of the Day          £  3.95 

 

Garlic Bread (v)           £  3.95 

 

Cajun Spiced Calamari          £  4.95 

Deep fried in spiced flour and served with a chili aioli dip 

 

Wild Garlic Mushroom & Parmesan Salad (v)       £  4.95 

 

Sesame Prawn Toast          £  5.95 

With cucumber marinated in Sake, rice vinegar, sesame oil and chili flecks 

 

Guinea Foul & Ham Hock Terrine        £  5.95 

With Piccalilli and wholemeal toast 

 

Smoked Salmon Parcel          £  5.95 

Poached salmon, grapes and apple with a hint of horseradish wrapped in smoked  

salmon and tied with chives and served on a bed  of rocket with a balsamic drizzle 

 

1/4 Roasted Peking Duck & Pancakes        £  6.50 

With marinated cucumber and Fogg’s Hoi Sin sauce 

 

Main Courses 

 
The European Journey 

 

10 oz Rib Eye Steak & Chips          £13.95 

Prime rib eye steak served with tomato and Béarnaise sauce on the side 

 

Wild Garlic Mushroom & Goat’s Cheese Salad (v)       £  9.95 

With Spinach and rocket with a balsamic dressing  

 

Mariner’s Pie           £10.95 

Traditional fish pie with mixed fish, prawns and mussels topped with mashed potato and  

cheese, served with broccoli  

 

Rump of Lamb           £14.95 

Served on a bed of puy lentils, spinach and bacon, finished off with a rosemary jus 

 

 

 

 



* A 12.5% will be added to your bill (discretionary for groups of 5 or less) 

* Please be advised that some dishes may contain nuts 

* All major credit cards accepted but we do not accept cheques 

The African Journey 

 
Fogg’s Cape Malay Lamb Curry         £  9.95 

From South Africa, a medium spiced curry with aubergine and apricots served with yoghurt  

and steamed rice 

  

Fish Tagine           £12.95 

Fillet of Tilapia cooked slowly in a harissa sauce with lemons, olives and coriander, served  

with cous cous 

 

Ostrich Steak with a Red Wine Jus        £14.95 

Served with sweet potato chips and a South African False Bay Pinotage Jus  

 

African Vegetable Stew (v)         £  8.95 

Turnip, sweet potato, chick peas, carrots and raisins cooked with turmeric, cinnamon, ginger 

and coriander, served with cous cous 

 

The Asian Journey 

 
Vietnamese Glass Noodle Salad (v)        £  7.95 

Glass noodles with bean sprouts, lettuce, boiled egg and julienne of cucumber and carrots.   

With a dressing of Thai basil, coriander, mint, lime, chili and sesame oil, topped with  

crushed peanuts 

 

Vietnamese King Prawn Glass Noodle Salad       £10.95 

King Prawns with glass noodles, bean sprouts, lettuce and julienne of cucumber and carrots. With  

a dressing of Thai basil, coriander, mint, lime, chili and sesame oil and topped with crushed peanuts 

 

Malaysian Beef Rendang         £  9.95 

A traditional recipe from Padang which creates a flavorsome beef curry, served with rice 

 

Penang Chicken Curry Kapitan         £  9.95 

A thick, mild curry of chicken pieces and potato. Cooked slowly with coconut, ground candle  

nuts, turmeric, lemon grass and lime leaves, served with steamed rice 

 

 

The American Journey 

 

Fogg’s Homemade Burgers 

These are made from prime steak and served with lettuce, tomato and chips 

200g Burger           £  7.95 

400g Burger           £10.95 

 

Fogg’s Homemade Wild Burgers 

These are all served with rocket, tomato and chips 

Kangaroo Burger          £  9.95 

Venison & Rosemary Burger         £  9.95 

Boar & Apple Burger          £  9.95 

 

Portobello Mushroom Burger (v)        £  7.95 
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Served with fried onions, cheddar cheese, lettuce, tomato, basil dressing & chips 

 

Burger Toppings 

Cheddar Cheese, Bacon, Fried Onions, Sweetcorn Relish, Jalepeno Relish, Piccalilli, Coleslaw £  1.00 each  

Stilton Cheese, Chorizo, Roasted Peppers, Portobello Mushroom     £  1.50 each 

 
Side Dishes 

Olives            £  2.50 

Bread with Olive Oil & Balsamic Vinegar        £  2.50 

Rocket & Parmesan Salad         £  2.95 

Spinach & Rocket Salad with a Basil Dressing       £  2.50 

Tomato & Red Onion Salad with a Basil Dressing       £  2.50 

Mixed Salad with a Basil Dressing        £  3.50 

Coleslaw           £  2.50 

Broccoli            £  2.50 

Sweet Potato Chips          £  2.50 

Chips, Mash, Cous Cous or Steamed Rice       £  2.50 

Dessert Menu 
 

Orange & Ginger Crème Brulee  (Gluten free)       £  4.95 

 

Baileys Chocolate Cheesecake         £  4.95 

 

New York Baked Cheesecake with a Winter Berry Compote     £  4.95 

 

Passion Fruit Mousse           £  4.95 

 

Baguette & Butter Pudding with Double Cream       £  3.95 

 

Baked Alaska           £  5.95 

Sponge topped with mixed berries with a scoop of vanilla ice cream, finished off with  

meringue and baked in the oven briefly to create a sensation of hot and cold 

 

Amaretto Tiramisu Panacotta         £  5.95  

Sponge soaked in amaretto and espresso layered with chocolate and vanilla panecotta 

 

Stilton & Crackers          £  4.95 

Blue cheese served with crackers, grapes and apple chutney 

 
 


