
M R  F O G G ' S  H A T  T A V E R N  &   G I N  C L U B

All items include VAT. All items are subject to availability. A discretionary service charge will be added to your bill. Adults need 
around 2,000 kcal a day. Any kcal value stated refers to the total kcal amount in the whole portion. Please make staff aware of  
any allergies and intolerances you might have. A full list of  all allergens contained in each dish is available upon request.

l i g h t  b i t e s
hot SELEC T ANY FOUR FOR £30

Handcrafted in  Mr Fogg’s  kitchens ,  al l  dishes inc lude s ix  pieces

BEETROOT CAKES served �with hummus & pumpkin purée  �268kcal � £8.5

HOT SMOKED SALMON RILLETTE FILLED VOL AU VENT	� £11.5  
with caviar,  di l l  & crème fraiche 356kcal

APPLE & BRUSSELS SPROUT CROQUETTE	�  £9 � 
served with tomato salsa  345kcal

MUSHROOM & MOZZARELLA ARANCINI� � £10.5 
served with citrus aiol i   412kcal �

PORK, SAGE & CRANBERRY SAUSAGE ROLL	�  £11 
served with brown sauce 501kcal

nibbles
NOCELLARA DEL BELICE OLIVES   250kcal � £6.5

FETA-STUFFED PEPPERS  324kcal � £6.5

BALSAMIC BORETTANE ONION  400kcal � £7

CHARGRILLED ARTICHOKES HEART  495kcal  � £7

nuts 
PEANUTS  Light ly  salted,  dry and roasted  497kcal � £5.5

ROASTED ALMONDS   476kcal � £5.5 
Seasoned with sea salt  and mignonette  black pepper

ROSEMARY NUTS   540kcal � £5.5 
Almonds,  cashews and peanuts  roasted with Mediterranean sun-dried rosemary

cheese served with ol ive  oi l  breadst icks

TALEGGIO D.O.P.   514kcal � £7

GRANA PADANO   400kcal � £7

MATURE CHEDDAR  593kcal � £6.5

charcuterie served with ol ive  oi l  breadst icks

SALAMI NAPOLI 531kcal � £7.5

 Vegan   �Gluten-Free   Vegetarian 




