Pigs In Blankets | 6.95 Jalapefio Mayo | 1.95 Peppercorn Sauce | 3.95
Stuffing Balls | 3.50 Garlic Mayo | 1.95 Blue Cheese Sauce | 3.95

Cauliflower Cheese | 4.95 Pineapple & Habanero Hot Sauce | 1.95 Beef Dripping Gravy | 3.95 L.
Buttery Mash | 4.95 Peri Peri | 195 'HE

Hand-Cut Chips | 4.25 Sweet Chilli | 1.95 : B 4
Skin-On Fries | 4.55 <
Salt & Pepper Fries | 6.95 A

OnionRings|4.25 y PUB & KITCHEN
Garlic Bread | 4.5 Leave us a review on }
Garlic Bread With Cheese | 5.25

Seasonal Vegetables | 4.25

In September 2025, Luke and Alex proudly took over The Fox Pub & Kitchen with a simple idea, to create a pub that feels
like it belongs to everyone.

It was clear from the beginning that The Fox has always been a big part of the local community, with many memories made
here over the years. We wanted to build on that history, welcoming all generations through our doors and creating a place
where new memories can be made too.

As parents of three children, we know how important it is to have somewhere relaxed, welcoming and family friendly,
where everyone can enjoy spending time together. That’s why we've made it our aim to create a pub where families can
enjoy a meal, friends can catch up, and the local community can come together.

Our menu has been created with that in mind. From proper pub classics and homemade favourites to something a little
different, there’s something for everyone to enjoy, whether you're joining us for a quick bite, a family meal or a catch-up
lunch with friends.

Throughout the year, our events, live music and family days are all about bringing people together and continuing the story
of The Fox.

Because this isn’t just our pub.

It's your pub, your kitchen and your community




— Gmall Htes

Soup of the Day | 6.95
Enjoy our freshly prepared soup of the day, served
with warm, toasted artisan bread

Chicken Liver Paté (GFA) | 8.95
Silky smooth chicken liver paté paired with toasted
artisan bread and caramelised onions

Buttermilk Chicken Goujons | 9.25
Served with either garlic aioli dip, salt and pepper
seasoning, or teriyaki & hot honey glaze

Prawn Cocktail (GF) | 8.45

Freshwater prawns in sundried tomato aioli, baby
gem, king prawns, herb purée, watercress & smoked
paprika

Garlic Mushrooms (VE)(GFA) | 8.25
Sautéed wild and chestnut mushrooms, white wine,
Stilton, and cream on artisanal bread

Pork Terrine | 9.25

Ham hock and pea terrine, candy and golden
pickled beetroot, garnished with pea shoots,
balsamic glaze and micro herbs.

Massive Sausage Roll | 6.95
Fennel seed and black pepper-seasoned pork and
minced beef with sweet chilli jam

Duck Gyoza |7.95

Steamed Japanese dumplings, Asian-dressed slaw
and crispy chilli oil, topped with coriander and
sesame seeds

Falafel & Houmous (VG) | 7.35
Lightly spiced parsley and chickpea falafel with
dressed salad
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Beef Bourguignon | 16.95

Braised beef in a rich red wine gravy with confit
pearl onions, served with mashed potato and
lemon & tarragon buttered greens

Traditional Fish & Chips (GFA) | 18.25
Served with hand-cut chips, mushy peas,
homemade tartare sauce & buttered bloomer

Roast Turkey | 16.95

Succulent roast turkey served with crispy roast
potatoes, pigs in blankets, traditional sage and
onion stuffing, seasonal vegetables and rich

gravy.

Mushroom Risotto (VE)(GF) | 16.45

Risotto rice, butter-sautéed mushrooms, white
wine and parmesan, stirred together with
vegetable stock and finished with pea shoots
and basil oi

Homemade Cheese & Onion Pie (VE) | 16.45
Served with hand-cut chips and a side of baked
beans

Homemade Steak & Ale Pie | 17.25

Slow-roasted blade of beef and short rib with pearl
onions & oregano, in a rich gravy, wrapped in suet
pastry and served with mashed potato, gravy &
mushy peas

Hot Smoked Salmon Salad | 16.95
Mixed leaves and crunchy kale slaw with samphire,
tossed in a ginger, soy and sesame dressing

Bombay Chicken Curry | 15.95

Bombay chargrilled chicken with peppers and
onions in a lightly spiced coconut milk sauce, served
on a bed of rice with mini poppadoms and a side of
mango chutney

— Gharivg s

Tapas for Two | 21.95

Garlic & herb king prawns, spicy lamb & pork
meatballs, ham croquettes, house dips, patatas
bravas, sweet drop peppers, Manchego cheese and
artisan bread

Loaded Fries of the Week | 14.95
See your server for this week’s tasty snack
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8oz Rump Steak (GF) | 19.95
Served with rocket & hand-cut chips

Steak Frites (GF) | 15.95
4oz sirloin steak with skin-on fries and

Mixed Grill (GF) | 29.95

A feast of meat. 40z sirloin, minted
lamb chop, pork sausage, spicy lamb &
pork meatballs, rosemary & thyme
chicken breast, bacon chop, fried egg
and hand-cut chips. Choose either blue
cheese or peppercorn sauce.

Minted Lamb Chops (GF) | 18.45
Served with potato rosti, roast
cauliflower, crushed mint peas & red
wine jus

Burgers

All served with lettuce, tomato, red onion, coleslaw
with a choice of hand-cut chips or skin-on fries.
Gluten-free buns Are Available

The Christmas Burger | 16.95

salad 40z beef burger topped with roast turkey, creamy Brie,
sage and onion stuffing, bacon and a pig in a blanket,
finished with a mini Yorkshire pudding and rich gravy

The Fox Burger | 16.95

8oz beef burger, streaky bacon, cheddar cheese,
lettuce, red onion, tomato, chilli jam and gherkins.
Served with skin-on fries or hand-cut chips

The Classic Burger | 14.95
Choose from beef, chicken or plant-based

Chicken Caprese Focaccia | 15.45

Chicken caprese focaccia. Panko fried chicken breast,
lettuce, onion, tomato, fennel salami, parmesan, garlic
& herb mayo, in foccacia bread

[
Served Monday to Friday 12pm till 5pm

All sandwiches served with your choice of
hand-cut chips or skin-on fries.

Gluten-free Bread Available

The Fox Club (GFA) | 15.50
Grilled chicken breast, crisp back bacon, lettuce,
tomato and egg mayo in a triple stack

Steak & Onion Ciabatta (GFA) | 15.50
Minute steak, caramelised red onion chutney,
black pepper mayo and rocket

Buttermilk Chicken Wrap (VGA) | 14.95
Panko-fried goujons with garlic mayo, sweet chilli
sauce, cucumber and salad

Fox Breakfast Barm | 14.95
Sausage, bacon, black pudding, hash brown and
fried egg

Roast Barm of the Day | 13.95
Ask your server for today’s roast. Served with
traditional sage and onion stuffing and rich gravy

Falafel & Hummus (VG) | 12.95
Falafel, hummus and fresh vegetables in a soft
wrap
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Traditional Christmas Pudding (VE) | 6.95
Rich and indulgent traditional Christmas pudding,
served with a generous dollop of clotted cream

Homemade Christmas Cheesecake (VE) | 6.95
Homemade Christmas cheesecake, made with
festive flavours and finished with a deliciously
creamy topping. Ask your server for more
information

Sticky Toffee Pudding | 6.95
Warm homemade sticky toffee pudding served
with a generous dollop of clotted cream

Apple & Rhubarb Crumble (VE) | 6.95
Warm homemade apple and rhubarb crumble
served with silky-smooth vanilla custard

Santa’s Affogato | 8.95
Vanilla ice cream served with a shot of rich
espresso and a liquor of your choice

Chocolate Brownie (GF)(VE) | 6.95
Warm homemade chocolate brownie served with
creamy vanilla ice cream




