A LA THE

CARTE MENU FOX

AVAILABLE WEDNESDAY - ST. BRIDES
SATURDAY MAJOR

SNACKS

HOUSE BREADS to share (VE) £8 COCKLE POPCORN (GFO) £6 MARINATED OLIVES (vG) £6

TO START

MOZZARELLA, TOMATO & BASIL RAVIOLO (vE) £10

Pine nut butter, egg yolk, parmesan

CURRIED BUTTER CHICKEN KIEV £10

Tomato chutney, curry leaf

PAN SEARED SCALLOPS (Gro) £11

IOW tomatoes, compressed fennel, tomato consommeé

HADDOCK FILLET £11

Tarragon crumpet, café de paris hollandaise

MAINS

PORK TENDERLOIN (GF) £27

Conlfit garlic mash, braised pork belly, cider jus, leek soubise, apple salsa

BAVETTE STEAK 27

Birra beef empanada, avocado mousse, pico de gallo, coriander

SALT CURED COD (Gro) £26

Crab & prawn thermidor tartlet, courgette, parmesan custard, herb salad

SEARED TUNA (Gro) £25

Miso glazed aubergine, ponzu sauce, pickled shimeji, yuzu, sesame

HAZELNUT GNOCCHI (vE) £22

Red pepper pesto, confit cherry tomatoes, burrata, spinach, pumpkin seed granola

SIDES

GRILLED TENDERSTEM w/ chimichurri, confit garlic, feta (vEO, GF, vGO) £6
HAND CUT CHIPS (GF, VE,VG) £6
CEASAR SALAD w/ anchovies, bacon, parmesan (GFO, VEO) £6
CRISPY NEW POTATOES w/ chorizo, romesco, shaved gruyere (GF,VEO) £6

(GF)- GLUTEN FREE (GFO)- GLUTEN FREE OPTION AVAILABLE (VE)- VEGETARIAN (VG)- VEGAN (VGO)- VEGAN OPTION AVAILABLE
Please let us know if you have any allergies or dietary requirements. Our dishes are made here and may contain trace ingredients.
All our dishes are all homemade therefore some items may be subject to availability



