DESSERTS

Devonshire T ea

Vanilla Bean Briléee
]:_ton Mcss
5tic[<3 Date Fudding

Brcad & buttcr
Fudding

Doublc Chocolatc

Brownie

APPIC and Rhubarb
Crumblc

Aﬂ:ogato

Fancake 5ta cks

Extra ]ce Crcam
Extrs Crcam
Extra Jam

T wo of ourfamous homemade scones, served with local raspberrg
jam and vanilla cream with a choice of tea, coffee or soft drink.

(hot chocolate / iced chocolate / iced coffee $2 extra)

French baked custard with homemade biscotti

and l’xoneg ice cream.

Fieces of meringue folded through whiPPecl cream,

with biscuits, strawberries and ice cream.

T raditional warm Pudc{ing served with butterscotch sauce

and vanilla ice cream.

An old English favourite with lagers of bread and raisins,

served with custard and rum ‘v’ raisin ice cream.

Warm chocolate {:udge brownie, served with

rich chocolate sauce and vanilla ice cream and biscotti.

Stewed rhubarb and apple with biscuit crumble, served with

custard and ice cream.

Two scoops of vanilla ice cream served with an

espresso and a shot of KaHua.

(served with cream orice cream)

Mixed berries with naturaUuices

(Cinnamon aPPles with maP|e syrup

Banana and walnut with butterscotch sauce
| emon and Sugar

Devonslﬂire (raspberryjam and cream)

i 1am until §Pm
chncsc‘lay to 5unday

www.shootyfox.com.au
Fully Licensed and B.Y.O
(bottled wine only)

Please note that we do not issue
separate bills or split bills for payment




BREADS
Homemade Sourclough Cob

Gar]ic and Roscmary
Bread

Bruchctta

Warm sourdough cob served with butter, olive oil
and reduced balsamic vinegar. \)
\With melted mozzarella cheese

crushed gar]ic ancl roscmary (\/)

T omato, basil, red onion, on garhc brushed bread,

with grana Padano, and reduced balsamic vinegar. \)

SNOOTYTFOCCACIAS

(Served with a garclen salacD

Chicken & Avocado
Greek | amb

Roasted Fumpkin

(Chicken breast Pieces with aioli, avocado, sPinach,
and melted camembert cheese .

SIices of lamb Ieg wit}'x, tomato, red onion,

fetta cheese and tzatziki.

Fumpkin} sPinach, caramelised onion and goat cheese.(V)

LIGHT MAINMEALS

Snootg DiPs and Bread

Soup of the Day
Satay Chicken
Skewers

Fotato and Chccsc
Fancakc

Calamari and Chorizo
Salad

SPinach Crépcs

[lomemade dips inclucling smokg eggplant, hummus, $17
And tzatiki with a basket of warm bread.(V)

(Check our sPeciaIs board for todag’s soup choices) V() .38 Msio

Marinated breast fillet Pieces, served onjasmine rice with

homemade satay sauce, ar\c{ a garclen salacl.

Crispg potato Pancake with gri”ed cheese, served
with a garc‘en salad and sour cream. (V)

(OPtiona[ extras: bacon $2, or mushroom sauce $Z>

Lightly fried calamari and chorizo sausage tossed through

rocket lettuce, with tomato, olives and sPanish onion( V)

Two crépes filled with creamed babﬂ sPinach, toPPec{ with
melted havarti cheese and served with a garclen salad.(V)

A" mcals canbe Prcparccl \/cgctarian (\/} or G]uten Frcc (G) uPon chucst

\Naggu Bcc{: Eurgcr

Greek |_amb Salad

]:islw and C]‘IiPS

Fettuccine Pasta with:

Napolitana

Carbonara

Risotto of the Dag

\/\/aggu mince with tomato, lettuce, bacon,

cheese and caramelised onion served with

tomato relish, chunkﬂ Cl’?iPS and salad, in a homemade bun.
Strips of lamb with lemon, tomatoes, fetta cheese,

toasted Pinc nuts, reduced balsamic, and tzatziki.

Lightly fried fish fillets in a saffron beer batter
with chiPs and a garden salad, served with homemade aioli.(\V,(3)

A rich tomato, basil and red wine sauce
toPPecl with grana Paclano.(\/)

Sautéed bacon and mushrooms in a creamy garlic sauce.

Check our sPecia]s board for toclag’s risotto)

MAINMEALS

Soup and Koast Mcal
Deal

Black Angus

Forl:crhousc

Beef and Reef Angus

Fish of the Dag
Stcak and Kidncy Pie

Bangcrs and Mash

Canncloni

5|1cparc]s Pie

SNOOTY SIDES

]:at chiPs
Small bowl of chiPs

Roast Potatocs

(All main meals are served , with your choice of vegetab]es or salad)

Snoo’c9 Fox signature dish Q) $20
Check our specials board for todag’s soup and roast choices.
(512 discount with the [~ ntertainment voucher)

(Cooked to your liking, served on a garlic mash
with your choice of creamy mushroom, pepper,
gar]ic or horseradish sauce (bacon and blue cheese $4 extra)

Sauteed prawns and sca“ops ina garlic and Parsleg sauce $6 extra.

(Check our sPecia]s board for toc{ag’s catch)  (V,(3)

Tender Pieces of braised beef with mushrooms and kic{ney $22
in arich gravy, made to a traditional English reciPe.

Loca119 made sausages with caramelised onion gravy,

Served on creamy garlic mashed potatoes and spinach.

Spinacl’x and Ricotta cheese filled pasta served with $20
napohtana sauce toppec{ with grana Paclano with a garden salad(V)

| _amb braised in a red wine gravy with garden peas topl:)ec{ with $22
Piped mashed potato, served with I’?Oﬂﬁﬂ buttered carrots.

Served with garlic aioli and sweet chilli sauce. NV,(3)

V.G
With garlic and rosemary G\V)

Market Frice



