
 
 
 

 
2  C O U R S E S  £ 3 2  

3  C O U R S E S  £ 3 8  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
 

(GF)- GLUTEN FREE (GFO)- GLUTEN FREE OPTION AVAILABLE (VE)- VEGETARIAN (VG)- VEGAN(VGO)- VEGAN OPTION AVAILABLE 

 

 

 

 

(GF) – GLUTEN FREE    (VE) VEGETARIAN   (VG) VEGAN   (GFO) GLUTEN FREE OPTION AVAILABLE   (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. 

 

T H E  

F O X  
S T .  B R I D E S  

 M A J O R  

S T A R T E R S  
 

SCALLOPS (£3 surcharge) (GFO) 

Chestnut velouté, pancetta, Jerusalem artichoke 
 

BAKED CAMEMBERT (to share) (VE) 
Toasted bloomer, cheese twists, apricot chutney 

 

CURRIED PARSNIP SOUP (VE, VGO, GFO)                                                                                                  

           Parsnip crisps, coriander, onion seed roll  
 

HADDOCK CHOWDER                
Samphire, bread roll  

 

HAM HOCK & RAREBIT TERRINE 
Fried egg, leeks  

  

M A I N S  

 

TURKEY BALLOTINE  
Chestnut & cranberry stuffing, glazed swede, port jus, sage mash, duck fat carrot 

 

PAN SEARED HAKE                                                                                                                                                                              
Chorizo & squid orzo, garlic aioli, cavolo nero, black olives 

 

BRAISED SHORT RIB (£4 surcharge) (GFO)                                                      

 Steak & ale pie, glazed shallot, parmesan mash, jus 
 

WILD MUSHROOM & CELERIAC PIE (VE) 

Mushroom cream, charred hispi  
 

FILLET OF BRILL (GFO) 

Pommes anna, cauliflower, kale, hazelnut beurre noisette  
 

SIDES ALL £6 
 

SAUTEED SPROUTS w/ pancetta, chestnuts (GF, VEO, VGO) 
 

CAULIFLOWER CHEESE w/ Hafod cheddar, bacon (VEO) 
 

HONEY & THYME ROASTED CARROTS & PARSNIPS (VE, GF, VGO) 
 

HAND CUT CHIPS (VE, GFO, VGO) 
 

D E S S E R T S  
 

CINNAMON CRÈME BRULEE (VE, GFO) 

Torched clementines, marmalade  
 

PLUM & APPLE CRUMBLE (VE, VGO, GFO)  
Amaretto custard, toasted almonds  

 

STICKY TOFFEE PUDDING (VE) 

Butterscotch, vanilla ice cream  
 

DARK CHOCOLATE TART (VE) 

Dolche de leche, pistachio chantilly, candied pistachios  
 

CHEESEBOARD (£3 surcharge) (VE, GFO) 

Honey roasted figs, walnuts, crackers  

 
 

 

 

S N A C K S  
 

HOUSE BREADS (VE) £8                  COCKLE POPCORN (GFO) £6          MARINATED OLIVES (VG, GF) £6                                          

  
 

T H E  

C H R I S T M A S  
M E N U  


