
Small Plates
Soup of the Day
Toasted focaccia

Loaded Hummus
Marinated tomatoes, feta, toasted seeds, flat bread (vg*)

Short Rib Arancini
Aribiatta sauce

Truffled Mac & Cheese 
Pangratatto (v)

Garlic Wild Mushrooms on Toast
Parmesan (vg*)

Salt & Chilli Squid
Sweet & sour dip

Chargrilled Broccoli
Peanut sauce chilli, coriander (vg)

Mussels
Garlic, white wine, cream 

£6.5

£7 

£8

£7

£7.5

£7.5

£7.5 

£8 

£8 

£9.5
 

£7.5
 

£7

Sandwiches
Fish Finger
Salsa Verde, mayo, gem lettuce

Salt Beef
Sauerkraut, pickles, Swiss cheese, sweet mustard

Grilled Halloumi
Beetroot relish, rocket (v)

Hummus
Red pepper, tomatoes (vg)

Large Plates
100% Grass Fed Organic Cheeseburger
Smoked pancetta, house sauce, pickles
Spice it up with aged beef Nduja +£2.

Tofu Burger
House sauce, pickles (vg*)

Fox’s Fish & Chips
Mushy peas, tartare sauce

Mussels
Garlic, white wine, cream, fries, bread

Pea, Courgette & Herb Risotto (v)

Salad Bowl
Marinated tomatoes, hummus, charred broccoli, 
roast sweet potato, mixed leaves, feta (v)

£14 

£13

£12.5 

£16

£14

£14

£4

£4

£3.5

£3.5

£4

£4.5

Nibbles
Coombe farm sourdough & brown butter (v)

Crispy cheese & tomato chutney (v)

Pickled anchovy

Olives (vg)

Duchy Charcuterie

Nduja scotch egg

Lunch Menu

Sides All £3.5

Fox’s Hand Cut Fries (vg) 

Potato Wedges
Spiced aioli (vg*)

Smashed Cucumber 
Red pepper and herb salad lime dressing (vg)

Cheesy Garlic Bread (v)

Truffle Mac & Cheese (v)

Roast Sweet potato
Crumbled feta, chilli (vg*)

Please be aware our food can contain allergens. Although we try our best to not cross contaminate we cannot guarantee that any food is allergen free.
If you have any allergies or dietary requirements, please inform/ask a member of staff who will advise of all ingredients used.

* Foods that can be adapted to suit allergens

Please ask to see our children’s and dessert menus!




