
Two Courses — 22
S e r v e d  We d n e s d a y  &  T h u r s d a y  ·  L u n c h  a n d  E a r l y  D i n n e r

E S T  ·  W A L T O N  ·  Y O R K S H I R E

T H E  F O X
A T  W A L T O N

F e s t i v e  E x p r e s s

S t a r t e r s

Cream of Celeriac
Chestnut crumb, crème fraîche & granary bread

Chicken Liver & Brandy Parfait
Spiced fig chutney & toasted sourdough

Whipped Goat's Cheese (v)
Roasted beetroot, candied walnuts & honey

M a i n s

Roast Turkey Breast
Sage & sausagemeat stuffing, pigs in blankets, roast potatoes, sprouts, gravy

Smoked Haddock & Leek Fishcake
Poached egg, wilted greens & grain mustard cream

Nut Roast (v)
Roast potatoes, winter greens & vegetarian gravy

D e s s e r t s

Traditional Christmas Pudding
Brandy sauce

Sticky Toffee Pudding
Honeycomb ice cream

Dark Chocolate & Orange Brownie
Clementine & crème fraîche

All food is prepared in the presence of known allergens. Please inform your server of any allergies or dietary
requirements. Full allergen information available on request.
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