
desserts
CHOCOL ATE  
FU DGE BROW N I E  	
£4

Vegan option available

CL A S SIC STR AW BER RY  
M I N I CH EE SECA K E 	
£ 5

bowl food
SLOW COOK ED L A M B 
Slow cooked lamb fillet with red wine,  
mashed potatoes, green beans and gravy	
£11

CH ICK EN K ATSU CU R RY 
Chicken katsu curry with mixed vegetables,  
served with rice	
£11

GR I LLED SA LMON FI LLET 

Grilled marinated salmon fillet  
served with stir-fry vegetables & soy sauce	
£11

M ACA RON I CH EE SE  
Macaroni pasta mixed with a cheese sauce  
& a bread crumb finish	
£10 . 5

SU PER FOOD SA L A D  
A mixture of chickpeas, edamame beans,  
green beans, quinoa, pumpkin seeds  
and kale with a lemon dressing	
£10 . 5

 
 
 
 

FOGG’S FR I E S  
Served with ketchup and vegan mayonnaise	
£ 6 . 5

Add mature cheddar +£1.5

SW EET POTATO FR I E S  
Served with homemade chipotle spicy sauce	
£7

CHOR I ZO & SU LTA NA 
SAUSAGE ROLLS 
Pork mince with fried chorizo and mixed herbs, 
wrapped in puff pastry and served with  
homemade tomato ketchup	
£4

M I N I CH ICK EN SK EW ER 
Tender pieces of marinated chicken  
with a chipotle coconut dipping sauce	
£4

CR ISPY L A M B 
CROQU ETTE S  
Slow cooked lamb fillet with red wine,  
coated with breadcrumb and  
served with a tzatziki dip	
£4

V EGETA R I A N SPR I NG 
ROLLS  
Rice paper filled with a shredded mixture  
of vegetables and served with lime, chilli  
& honey dip	
£3 . 8

M I N I QU ICH E 
Egg base with roasted vegetables, cooked in  
mini puff pastry with a sour cream top	
£3

W I LD M USH ROOM  
A R A NCI N I 
Wild mushroom risotto with fresh herbs  
and a truffle cream dip	
£3 . 8

SA LMON BLI N I
Scottish smoked salmon with pickles  
and a cheese mousse	
£4

GUACA MOLE ON  
TOA STED SOU R DOUGH 
Homemade guacamole on  
freshly toasted sourdough	
£4

SPIC Y TORTI LL A H U M M US  
& POM EGR A NATE 
Hummus and pomegranate on a  
crispy, spicy tortilla	
£3 . 8

M I N I SA MOSA 
Fried south asian pastry with mixed vegetables  
and a mango chutney	
£3 . 8

 
 

GOAT CH EE SE 
BRUSCH ETTA 
Goat cheese mousse on toasted bread  
with caramelised red onion & toasted pine nuts	
£4

HOM EM A DE  
M I N I BEEF BU RGER 
Homemade beef burger  
in a brioche bun with relish	
£ 5 . 5

HOM EM A DE  
M I N I CH ICK EN BU RGER 
Homemade chicken burger in a brioche bun  
with honey mustard & fried cabbage	
£ 5 . 5

M I N I FISH CA K E  
Homemade mini fish cake  
with pea puree and tartar sauce	
£ 5

canapÉs

Please make staff aware of any allergies you might have. We shall do our best to provide you with suitable food, but we cannot guarantee that our offering will be allergen-free. All dishes may contain nuts. Adults need around 2,000 kcal a day.  
Any kcal value stated refers to the total kcal amount in the whole portion. All items subject to availability. Prices are liable to change. A discretionary service charge will be added to your bill. Please note: All prices include VAT. 

CULTIVATOR’S CROP
MR FOGG’S HOUSE OF BOTANICALS

minimum order of 30 pieces of each item  
and a minimum value order of £700




