
MAINS

Turkey Ballotine 
Christmas Dinner (GF)
Rosemary carrots, tenderstem broccoli, 
thyme roasted potatoes, braised red 
cabbage, red wine jus

Filo Parcel Christmas 
Dinner (VE)
Roasted squash, wild mushrooms, 
rosemary carrots, tenderstem broccoli, 
thyme roasted potatoes, braised red 
cabbage, red wine jus

DESSERTS

Our Christmas menu
is pre-order only 
and a deposit will be 
required to secure 
the booking.

Price per 
person: £35pp

Christmas Set Menu Season: Winter

SIDES ( £3 SURCHARGE EACH )

Pigs in Blankets (GF)

Creamed Spinach (V)(GF)
Caraway, nutmeg

Brussel Sprouts (V)
Rosemary, thyme, garlic

Seared Duck Breast (GF)
Sweet potato puree, baby honey carrots, 
bok choy, port jus

Lemon Roasted Cod (GF)
Romesco sauce, charred baby leek, 
crushed potato, crispy cavolo nero

Sirloin Steak (GF) 
£5 surcharge
Dauphinoise potato, sautéed 
vegetables, peppercorn sauce

STARTERS SET MENU

MR. FOX

Crayfish Cocktail (GF available)
Marie Rose sphere, spinach velouté, dill, 
red chicory, melba toast, paprika

Beef Short Rib Ravioli
Carrot puree, pickled silver skin 
onions, beef jus

Labneh and 
Mediterranean 
Vegetable Tart (VE)
Courgette, aubergine, basil

SUPPORTING
LOCAL

Here at Mr Fox we support the best of 

British farmers and producers. All of 

our beef comes from Tim at ‘Stokes 

Marsh Farm’, our pork from Cameron 

at ‘West End Farm’ and our poultry 

from James at ‘Creedy Carver’ in 

Devon. We believe that getting the 

best quality free range meat and 

poultry available will make your meal 

as good as it can get. Bakery products 

come from London bakers Paul 

Rhodes Bakery.

@mrfoxcroydon

If you have any allergies or dietary requirements, please speak to a member of sta�. 
A discretionary service charge of 10% will be added to your bill.

(V) – vegetarian   (VE) – vegan   (GF) – gluten free

www.mrfoxcroydon.co.uk 34 Surrey St, Croydon

Apple and Berry 
Crumble Tartlet
Clotted cream gelato

Flourless Chocolate 
Sponge (V)
Hot chocolate sauce, pistachio, 
peanut butter gelato

Rum Roasted 
Pineapple (VE)
Lime and chilli glaze, 
coconut sorbet


