TUSCAN GARLIC
CHEESE BREAD

Artisan baguette dipped

in garlic herb olive oil and
finished with Canadian Oka

cheese - 7

FOX & HOUNDS
ANTIPASTO

Only at the Fox and
Hounds. Great for lunch
or sharing with a friend.
Olive Baguette, Sun-dried
Black Olives, Pickled Red
Onion, Hard Boiled Eggs,
Tomatoes, Old White
Cheddar and Sliced
Prosciutto. Served with
chipotle caramelized
fruit chutney - 14

WINGS

Double breaded jumbo
wings tossed in your choice
of honey garlic, mild,
medium, hot or sweet and
spicy Thai. Served with
French fries - 12

PORK BACK RIB
FINGERS

Tossed with the Fox
and Hound's tangy
BBQ sauce - 9

SWEET POTATO FRIES
Crisp sweet potato deep
fried and served with spicy
chipotle mayonnaise - 7
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"M~ PANKO CRUSTED
CALAMARI

Breaded with Japanese
panko bread crumb.
Served with our House
Salad and tzatziki sauce - 7

ARTICHOKE & ASIAGO
QUESADILLA

Garlic and herb flavoured
tortilla shell stuffed with a
blend of artichoke hearts,
shredded asiago cheese,
bell peppers and sun-dried
black olives. Served with
rustic tomato sauce - 9

YORKSHIRE
FORESTIERE

A traditional Yorkshire
pudding filled with your
choice of:

A rich blend of

wild mushrooms in

a chardonnay demi
sauce - 7

or

Surimi crabmeat, shrimp
and scallops in a garlic
cream sauce - 9

PARTY PLATTER COMBO
The perfect combination for
sharing. Sweet Potato Fries,
Artichoke and Asiago
Quesadilla, Calamari

and Wings - 16
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Salads

Add a Filet of Trout - 7

Add a Skewer of Shrimp
or Grilled Chicken - 3

CAESAR SALAD

Crisp romaine lettuce tossed with our
homemade dressing and topped with
parmesan cheese, herbed crostini,
smoked bacon and lemon

Full - 11 Half- 6

SEAF00D CAESAR

Caesar salad with surimi crabmeat,
dill and cracked black pepper
Full-12 Half-7

Add a Skewer of Shrimp - 3

THE PUB HOUSE SALAD

Mixed greens with seasonal vegetables
tossed with our house dijon vinaigrette
Full-9 Half-6

THE VILLAGE GREEK

Red and green peppers, onions, sun-dried
black olives, tomatoes and feta cheese
tossed in a Greek vinaigrette on a bed

of romaine Full-9 Half-6
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Served from 11:30 am - 5:00 pm. Served with your choice of fries or Pub House Salad.
Substitute Caesar Salad, Greek Salad or Sweet Potato Fries - 2.50

MEDITERRANEAN VEGETABLE WRAP

Served warm with grilled peppers, red onions,

sun-dried black olives, zucchini, brie cheese and
eggplant with garlic herb oil. Wrapped in warm

Indian naan bread - 11  Add Grilled Chicken - 3

g~ SHAVED PRIME RIB SANDWICH
Roasted Alberta beef rib served with garlic aioli on
a Portuguese roll with au jus for dipping - 13

.

. »®~ HOUSE SPECIALTY

STEAK SANDWICH

6 oz. top sirloin served open faced on a
French baguette and topped with Oka cheese,
sweet onion and mushrooms - 14

CROQUE MONSIEUR

Artisan olive loaf brushed with garlic aioli,
topped with black forest ham and tomatoes,
then broiled with Oka cheese - 11




Served after 5 pm

PEPPERCORN NEW YORK STRIPLOIN

8 oz. of AAA Alberta centre cut beef grilled
to your liking. Served with peppercorn sauce
and your choice of garlic mashed potatoes or
French fries and seasonal vegetables - 24

CHICKEN SUPREME TANDOORI

Marinated in Tandoori spices. Served with
your choice of garlic mashed potatoes or
French fries and seasonal vegetables - 22

TROUT WITH LEMON BROWN BUTTER
Filet of trout pan seared and finished with
classical lemon brown butter. Served with
potatoes and seasonal vegetables - 18

M~ PRIME RIB

A favourite at the Inn, available everyday.

8 oz. of beef prime rib served with Yorkshire
pudding, au jus, seasonal vegetables and
garlic mashed potatoes - 24

MAPLE & WHISKY RIBS

Pork back ribs basted with our very own
Fox and Hounds tangy BBQ sauce.

Served with your choice of garlic mashed
potatoes or French fries and seasonal
vegetables. Full Rack - 25 Half Rack - 17

VEGETABLE LASAGNA

Layers of pasta with a rich garlic béchamel
and vegetables blended with ricotta and
parmesan cheese. Served with grilled artisan
olive loaf and Caesar salad - 18

THAI STIR FRY

Sautéed seasonal vegetables tossed
with water chestnuts and cashews,
blended with zesty orange and

ginger sauce on a bed of basmati rice - 11
Add Grilled Chicken or Shrimp - 3

Pub Fave

TRADITIONAL BRITISH BEET PIE
Cornish pastry filled with seasoned beef,
carrots, onions and potatoes. Served with a
Pub House Salad - 11

PUB PIZZA

Thin crisp pizza crust with rustic tomato sauce
covered with mozzarella and bocconcini cheese
and infused basil oil - 15

Add Italian Pancetta, Sun-dried Black Olives,
Chicken or Roasted Red Peppers - 3 each

SHEPHERD’S PIE

Unlike any shepherd'’s pie you've tasted.

Ground lamb with corn, peas and carrots cooked
in traditional jus and topped with garlic mashed
potatoes. Served with seasonal vegetables - 13

M§F~ THE INN’S STEAK & KIDNEY PIE
Tender pieces of steak and kidney, mushrooms,
onions and tomatoes topped with puff pastry.
Served with fries and coleslaw - 13
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THE INN BURGER

6 oz. of Angus chuck broiled to perfection on a
multi-grain roll with lettuce, tomatoes and pickles.
Served with French fries or a Pub House Salad - 10
Add Old White Cheddar, Grilled Onions,

Bacon or Sautéed Mushrooms - 1 each

FISH & CHIPS

Beer battered halibut filet served with
fries and coleslaw. One Piece - 10
Add an Additional Piece - 7

RIGATONI POMODORO

Plum tomatoes simmered in fresh herbs, olive ail,
roasted garlic and finished with asiago cheese.
Served with grilled artisan loaf - 11

Add Chicken Breast or Shrimp - 3

"M~ BANGERS & MASH

Traditional banger sausage served with
garlic mashed potatoes, gravy and
seasonal vegetables - 12
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