
        

Starters & Light Bites 
Soup - Homemade soup, served with toasted sour dough bread and a portion of butter - 6.75 
(GFA)(V)(DFA) 

Crispy Spiced Chicken / King Prawn Tempura/crispy Halloumi -Piri Piri seasoned crispy 
chicken strips / King prawns/crispy halloumi, served with Harrisa aioli& homemade pickled veg- 
8 / 9 /8(GFA)(DFA) 

Duck & Cognac Pâté - Served with ginger carrot marmalade, pickled vegetables, homemade 
butter, assorted crackers, and toasted Sour Dough bread - 7.85 (GFA) 

Bacon and Cheese Arancini -Rich Bacon and cheesy rice ball on Creamy Tomato Basil 
sprinkled with grana panadano cheese -7 .50 

Avocado Prawn & Crayfish Cocktail Margarita - A mix of brined crayfish and cocktail prawns 
coated with chef’s special cocktail sauce served on a bed of guacamole accompanied by white Sour 
Dough Bread slices and homemade butter - 8.75 (DFA)(GFA) 

Garlicky Prawns & Chorizo - Pan-seared King Prawns and Chorizo in Garlic Butter infused with 
Smoked Paprika, served with sour dough Slices and garnished with Parsley - 9 (GFA)(DFA) 

Crispy Aubergine Bhajis - Indian spiced Onion &aubergine bhajis served with sriracha sauce, 
tamarind chutney, mint chutney, and mango chutney. Garnished with potato poppers and coriander 
leaves - 7 (DFA) 

The Fox Caesar Salad – Romain lettuce and house Caesar dressing mixed with crispy bacon, 
crunchy croutons, and parmesan cheese; Fried Half Boiled Egg served with Chicken 10 / Garlic 
King Prawns 12 / Grilled Halloumi Cheese 9 (GFA)(V) 

If you have any allergies or intolerances, please speak to a member of the team before ordering. 
Denote: (DF) Dairy Free / (DFA) Dairy Free Adaptable / (V) Vegetarian / (VGA) Vegan Adaptable / (GF) Gluten Free / (GFA) Gluten Free Adaptable. 

Some dishes may contain traces of nuts. APRIL25



Baked Sharing Camembert – Baked garlic & rosemary infused camembert served with ginger 
carrot chutney, cranberry sauce, grilled ciabatta croutons, assorted crackers & butter - 14.95 
(GFA)(V) 

                       

                            The Fox Specials & Pub 
Classics 

Curry of the Day - Mildly spiced rustic curry served with basmati rice, a poppadom wedge, 
tandoori naan, and mango chutney - 16 (DFA)(GFA) (Veg option available) 

Jack Daniel's Baby Pork Ribs – Succulent slow braised Ribs in JD-infused Texas BBQ sauce, 
crunchy slaw, crispy onion rings, and your choice of mash, hand-cut chips, or seasoned fries - 
21(GF)(DFA) 

Mexican Lamb Chilli - Slow-cooked lamb with Cajun spices accompanied with Red Kidney beans 
infused Rice, skin-on fries or hand cut chips, Topped with Corn Tortilla chips and coriander- 18 
(GFA)(DF) 

Roasted Roots & Celeriac Wellington - Vegan puff pastry pie with creamy mash or hand-cut 
chips, seasonal greens, crispy stuffing, and vermouth vegan jus – 16.50 (VG)(V)(DF) 

Boeuf Bourguignon- Slow cooked beef chuck in Cuvee 94 red wine jus with British button 
mushrooms, silver pearl onion and crispy bacon served with creamy mash, tender stem, Honey 
glazed carrots and green beans-16 (GF)(DFA) 

Baja Tacos - Baja marinated crispy fried fish in a soft tortilla bread with gem lettuce, red cabbage 
slaw, guacamole, sour cream, chipotle mayo and jalapeños, garnished with coriander, served with 
your choice of sweet potato fries, hand-cuts, or skin-on fries - 17 (DFA) 

Butternut Squash and Lentil Tagine - Butternut squash, lentils & veg all slow cooked in 
Moroccan spices, accompanied with warm pitta bread, served with cumin-infused couscous, skin-on 
fries or hand cut chips - 16.50 (GFA)(DFA)(VGN)(V) 

If you have any allergies or intolerances, please speak to a member of the team before ordering. 
Denote: (DF) Dairy Free / (DFA) Dairy Free Adaptable / (V) Vegetarian / (VGA) Vegan Adaptable / (GF) Gluten Free / (GFA) Gluten Free Adaptable. 

Some dishes may contain traces of nuts. APRIL25



Gin ‘n’ Ale Battered Fish & Chips - Fish in crispy beer batter, served with triple-cooked chips, 
minted mushy peas, homemade tartar sauce, katsu curry sauce, and a lemon wedge - 16.25 (GFA)
(DF) 

Fox Special Pie of the Day - Homemade, piping hot puff pastry pie, with butter-sautéed seasonal 
greens, traditional rich gravy & your choice of creamy mash or hand-cut chips, (veg option 
available) 17 (VGN)(V) 

5-Hour Slow-Cooked Pork Belly - Pommery mustard-marinated crunchy slow-cooked pork 
belly with pan-fried black pudding, served with creamy roasted Brie potatoes, honey-roasted carrots, 
greens, and Pommery mustard sauce - 17.50 (GF)(DFA) 

Scampi & Chips - Golden deep-fried whole-tail scampi, triple-cooked hand-cut chips, tartar sauce, 
minted mushy peas, katsu curry sauce, a lemon wedge, & dressed salad - 16 (DF) 

10oz Grilled Gammon Steak – Juicy grilled gammon steak served with soft egg tempura, triple-
cooked hand-cut chips, a grilled pineapple ring, and dressed house salad – 16.25 (GFA)(DF) 

Grill & Burgers 

Our steaks come with a choice of sauce: black peppercorn, mushroom, tarragon, garlic parsley butter, chimichurri, 
Stilton, or traditional gravy. Why not add garlic king prawns 5.5, tempura prawns 5.5, or golden fried scampi 5 

10oz Sirloin Steak 22 / 10oz Rump Steak 21 - Pan-seared, seasoned steak basted with butter, 
and herbs. Accompanied by roasted vine cherry tomatoes, white wine-braised mushrooms, gin 'n' 
ale-battered onion rings, triple-cooked hand-cut chips, and dressed salad. (GFA)(DFA) 

 Braised Lamb Shank – Overnight braised lamb shank Served with, minted mash and buttered 
greens and Honey glazed Carrot- 22 (DFA) 

8oz Cumberland Sausage Ring - Pan-seared Cumberland sausage, slow-cooked in the oven, 
served with mash, buttered greens, and finished with rich onion gravy - 16.50 (GFA)(DFA) 

Roasted Chicken Supreme - Pan-roasted seasoned chicken supreme with chive truffle mash, 
sautéed seasonal veg, slow-cooked wild mushrooms, and creamy wild mushroom sauce– 17 (GF)
(DFA) 

Pan Seared Sea Bass Fillet – Crispy pan-fried sea bass with seasoned new potatoes, buttered 
greens, arabiata sauce, pickled veg and a lemon wedge – 18 (GF)(DFA) 

If you have any allergies or intolerances, please speak to a member of the team before ordering. 
Denote: (DF) Dairy Free / (DFA) Dairy Free Adaptable / (V) Vegetarian / (VGA) Vegan Adaptable / (GF) Gluten Free / (GFA) Gluten Free Adaptable. 

Some dishes may contain traces of nuts. APRIL25



All our burgers come on a toasted brioche bun with, beef tomatoes, gem lettuce, red onions, and beer-battered onion 
rings. Served with seasoned fries and green apple & red cabbage slaw.  

Double up any burger for an extra £4.50 

The Fox Special Burger - Grilled beef patty, chef’s special mayo, crispy bacon, and Jack cheese - 
17 (GFA)(DFA) 

Crispy Pork Belly Burger - Roasted pork belly with chef’s special mayo, BBQ sauce, and Jack 
cheese - 17 (GFA)(DFA) 

Mama Mia Crispy Chicken Burger - Panko coated Tikka Marinated chicken, served with Basil 
Tomato and Jack cheese - 16 (GFA)(DFA) 

The Fox Plant or Halloumi Burger - Breaded lentil & veg patty or tempura-battered Halloumi 
served with chef’s special mayo – 15 (V)(VGA) 

Pizza & Pasta 
Our pizzas are crafted on a 12” sourdough base, topped with grated mozzarella and our homemade vegan pizza sauce.  

Additional Pizza toppings available for £1 each 

Classic Margherita - Cheese and cherry tomato - 11 (V) 

Pepperoni Pizza - Loaded with plenty of pepperoni - 16 

BBQ Chicken & Sweetcorn Pizza - A delectable mix of BBQ sauce, roasted chicken, onions, 
and sweetcorn - 16 

Mumbai Chicken and Paneer tikka Pizza - For those who crave For Indian Spiced chicken, 
Paneer, Bell pepper, red chilies, served with our homemade “hot” sauce on the side – 16 

Hawaiian Pizza - A classic favourite with hand-shredded ham slices and pineapple - 15 

'All D Meat in D World' Pizza - Indulge in this meat lover's dream with generous toppings of ham, 
roasted chicken, pepperoni, beef and Cumberland sausage – 17 

If you have any allergies or intolerances, please speak to a member of the team before ordering. 
Denote: (DF) Dairy Free / (DFA) Dairy Free Adaptable / (V) Vegetarian / (VGA) Vegan Adaptable / (GF) Gluten Free / (GFA) Gluten Free Adaptable. 

Some dishes may contain traces of nuts. APRIL25



Venison & chorizo- Linguini tossed in red wine venison & chorizo Bolognese and sprinkled with grated 
parmesan & garlic bread 16.50 (DFA) Add king prawns 5, grilled halloumi 4 

Boozy Vodka Pasta- Creamy chicken and mushroom linguine infused with Absolut Vodka and 
Parmesan, served with garlic ciabatta bread– 15.50king prawns 5, grilled halloumi 4 

Chili Prawn Arabiata - Garlic and chili-seasoned prawns tossed with spicy arrabbiata and 
linguine, sprinkled with Parmesan and parsley, served with homemade garlic bread 17.25 

The Fox Special Lasagna – Our popular creamy chorizo and beef lasagna, served with garlic 
bread and house salad – 17.50 

Side Orders 
Seasonal Veg 4                                 Seasoned Fries/Chips 4             Cheesy Fries / Chips 5            

Garlic Bread 4 (with cheese 5)          House Salad 3.50                                 

Parmesan’ n’ Truffle fries 6.50     Sweet Potato Fries 4.50        Fluffy Rice 4 

Gin’n’Ale Onion Rings 4             Apple’n’Red Cabbage Slaw 4        

Dessert Menu 

Sticky Toffee Pudding - A warm, spongy sticky toffee pudding served with a unique green apple 
and cinnamon butterscotch sauce, accompanied by a scoop of ice cream - 7.50 

Warm Triple Chocolate Brownie - A gluten-free warm triple chocolate brownie partnered with 
Chantilly cream and a scoop of ice cream,and drizzled with rich chocolate sauce and dusted with 
icing sugar - 7.50 (GF) 

“French Classic” Crème Brûlée - Homemade silky vanilla crème brûlée, served with shortbread 
biscuit, garnished with fresh fruit and icing sugar - 8 (GF) 

If you have any allergies or intolerances, please speak to a member of the team before ordering. 
Denote: (DF) Dairy Free / (DFA) Dairy Free Adaptable / (V) Vegetarian / (VGA) Vegan Adaptable / (GF) Gluten Free / (GFA) Gluten Free Adaptable. 

Some dishes may contain traces of nuts. APRIL25



Belgian Waffle - Warm toasted Belgian waffles topped with berry compote, finished with chocolate 
and toffee sauce, a scoop of ice cream, Chantilly cream, and dusting of icing sugar – 7.50 

Chocolate Fudge Cake - A warm, spongy double chocolate Fudge served with warm chocolate sauce, 
Chantilly cream, mixed berries dusted with icing sugar accompanied by a scoop of ice cream – 7.50 

The Fox Special Homemade Apple Pie  - A classic hot apple pie served with your choice of 
custard, ice cream, or fresh cream - 8 

Cheesecake of the Day - A homemade cheesecake crafted each day with a unique flavour, served 
alongside a scoop of ice cream – 8.25 

Cheese Board - A savoury option for dessert lovers, enjoy a curated selection of three cheeses 
served with ginger carrot chutney, pretzels, assorted crackers & fresh fruits – 9.25 

Scoops of Ice Cream or Sorbet - Perfect for a lighter dessert, choose three scoops from a variety 
of our selected flavours. Want a vegan option? Just let your server know, as this dessert can be 
tailored for vegans - 5,50 (VGN) 

If you have any allergies or intolerances, please speak to a member of the team before ordering. 
Denote: (DF) Dairy Free / (DFA) Dairy Free Adaptable / (V) Vegetarian / (VGA) Vegan Adaptable / (GF) Gluten Free / (GFA) Gluten Free Adaptable. 

Some dishes may contain traces of nuts. APRIL25


