
 

T H E  F O X   
S T  B R I D E S  M A J O R  

 

S U N D A Y  M E N U  
   

S N A C K S  
 

                  FOCACCIA BREAD (VE) £5 
 

COCKLE POPCORN £4 
 

DUCK HAM W/ PECORINO £5 

MARINATED OLIVES (VG) £5 

T O  S T A R T  
SCALLOPS (GF) £10 

Celeriac puree, hazelnuts, apple, nasturtium 

NDUJA CROQUETTES £8 
Romesca, parmesan, chive emulsion 

CHILLI SALT SQUID (GFO) £8 
Ginger & sweet chilli dip 

TOMATO BRUSHCHETTA (VG) £6 
Sourdough 

M A I N S  
ROAST SIRLOIN OF WELSH BEEF (GFO) £23  

BRAISED WELSH LAMB SHOULDER (GFO) £19 

ROAST BREAST OF MONMOUTH TURKEY (GFO) £18 

CHEESE, LEEK & POTATO PIE (VE) £18 
All served with roast potatoes, parsnips, carrots, seasonal greens, Yorkshire pudding & gravy 

PAN FRIED HAKE (GFO) £20 
Mussel & white wine curry, cherry tomatoes 

S I D E S  
CAULIFLOWER CHEESE WITH BACON (VEO) £5 

K I D S  
ROAST BEEF, LAMB OR TURKEY served with all the trimmings (GFO) £8 

TOMATO PASTA WITH CHEESE (VGO, VE) £8 
 

FISH GOUJONS, CHIPS & PEAS £8 
 
 
 

                                                    
(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. 

 


