
STARTERS
House-Cured Salmon 9     Crispy Five Pepper Squid 8    Smoked Tamworth Spare Ribs 9    Smokehouse Rillettes 6   

Carrot & Fennel Salad with Graceburn 6    Farro Fattoush 6/10

MAINS

Ten Hour Beef Shortrib with Kimchi 17

Brixham Hake with Romesco 16

Roast Salmon with Fennel 13

Poblano Macaroni Cheese 10

Ricotta Dumplings with Spring Vegetables 10

Dexter Cheeseburger 10  add thick cut bacon 2

SIDES

Skin-on Fries with or without Chicken Salt 3.5

Sweet Potato Hash 3

Macaroni Cheese 4.5

Sprouting Broccoli with Chilli and Lemon 4

Buttered Spring Greens 3.5

Little Gem with Parmesan Dressing 3.5

DRY-AGED STEAKS

Rib Fillet 35 days 19

D-Rump 55 days 18

Deckle 35 days 21� 

SAUCES 1.00   Béarnaise · Peppercorn · 

Anchovy & Chilli Butter · Sausage Gravy

FRIED CHICKEN SANDWICH � 

with Green Slaw 10

--------

FOXLOW FRIED CHICKEN � 

with Habanero Vinegar 14

FROM THE GINGER PIG

Apéritifs  Blanc Limé (100ml)  6.5    

Rockefeller Fizz   Bourbon · Vermouth · Ginger ale  5.5   She + T  Manzanilla Sherry · Tonic  6.5 

SUNDAY ROAST Roast Longhorn Rump with all the trimmings 18
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BRUNCH

Homemade Ricotta & London Honey 5

Granola, Greek Yogurt & Seasonal Fruit  4.5

Avocado, Chilli & Lime on Toast 5

Burford Browns on Toast (any style) 5

Sweet Potato, Greens & Eggs 7

Moroccan Eggs/ & Sobrasada Toast 7/8

Snacks  Anchovy & Goat’s Butter Crisps 3    Cobble Lane Saucisson 2      

Homemade Ricotta & Crispbread 3    Kabanos 2

Eggs Benedict  7.5

Fried Chicken & Egg, Croissant Waffle 10

All Day Breakfast Burger 10

Steak, Eggs & Salsa Verde 15

SIDES – ALL £3 

Bacon · Avocado · Sweet Potato Hash ·  

Sobrasada Toast · Flat Sausage 

KITCHEN HOURS

Monday – Friday� 10 – 3:30/5:30 – 10:30 

Saturday	 10am – 10:30pm

Sunday� 10am – 10pm



SOFT DRINKS
 

Foxlow Green Juice�  4.00

Virgin Mary � 3.50

Foxlow Ice Tea  � 3.00

Minor Figures Cold Brew Coffee� 3.00

Fountain of Youth Coconut Water� 3.50

Limeade� 3.50

Grapefruit Soda� 3.50

�  

 

BEER & CIDER
 

Moritz Lager 5.4%� 4.00

Beavertown Gamma Ray 5.4% Pale Ale (Can)� 5.50

Five Points Pale Ale  4.9%  � 5.75

Camden Brewery “Indian Hells Lager” 6.2%  � 6.00

Timothy Taylor Landlord (500ml) 4.1%� 6.00

Kernel Table Beer 2.9%  � 4.50

Hacker-Pschorr Munich Hells (500ml) 5%� 6.00

Burrow Hill Cider (500ml) 6%   � 5.50

Teas from  
Rare Tea Company  
of Clerkenwell Rd,  
coffee from 
Union Roasters

SMOKESTACK MARY 7.5 

Gin · Tomato · Chipotle Smoked Paprika   

Peated Scotch

FOXLOW MIMOSA 7.5 

Gin · Lemon · Grapefruit · Prosecco

CHURCH ST COCKTAIL 7.5 

Golden Rum · Campari · Pineapple

THE GORLOMI 8.5 

Bourbon · Aperol · Lemon · Soda

MIAMI DOLPHIN 8.5 

Rum · Lime · Strawberry · Pina Colada

KOKO B. WARE 8 

Gin · Coconut Water · Cucumber

ST JOHN’S COCKTAIL 2.0 8.5 

Gin · Plum Eau de Vie · Honey · Lemon

FOXY LADY 8.5 

Gin · Lemon · Aperol · Manzanilla

SHILLIBEER 8.5 

Cognac · Pale Ale Syrup · Lemon  

Fernet Branca

RED RYEDER 8.5 

Rye · Pedro Ximénez · Campari

SNOWGRONI 8.5 

Dubonnet · Cherry · Grapefruit 

NAGANORI 7.5  

Campari · Lemon · Orangina

SHAKY PETE’S GINGER BREW 9.5 

Gin · Ginger · London Pride 

CLISSOLD COOLER 9.5 

Gin · Apple · Rose Wine · Cassis

APEROL SPRITZ SLUSHY 7.5 

Aperol · Prosecco · Soda

MISS MATILDA 7.5 

Gin · Vermouth · Peach

BOTTOMLESS 
BLOODY MARY 

14.00
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Cocktails

Weekends 10am-3pm


