
  T H E  

P U B  M E N U  
A V A I L A B L E  A L L  D A Y  

 
L I G H T  B I T E S  
 

MUSHROOM & PARMESAN ARANCINI (VE)  £9 

Truffle mayo 

 

BREADED SCAMPI (GFO) £9 

Curry aioli 

 

HOISIN CRISPY BEEF  £11 

Spring onion, chilli, sesame                                   

 

WELSH RAREBIT (VE)        £9 

Fried egg, chives   

 

CHICKEN, LEEK & MUSTARD TERRINE                           £10                     

Mustard emulsion, crispy leeks  

    

                 

F O X  C L A S S I C S  

 

RED ONION & BRIE GRILLED CHEESE (VE,GFO)      £12 

Fries 

 

DIRTY FOX BURGER (GFO)  £15 

Double patty, cheese, bacon, fries 

 

BUTTERMILK CHICKEN BURGER                 £15 

Bacon, bacon mayo, monterey jack, fries 

 

8oz FILLET STEAK (GFO)                                                   £36 

Hand cut chips, mushroom 

Add peppercorn sauce                                                              £3 

 

BEER BATTERED FISH & CHIPS (GFO)  £18  

Peas, tartare sauce 
 

PIE OF THE DAY £18 

Mash, gravy, peas 

 

6oz FLAT IRON STEAK  £21 

Wild mushroom sauce, perl las, grilled focaccia 

 

 

T H E  

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

M A J O R  

(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. 

 

 

 

 

S N A C K S  
 

HOUSE  BREADS TO SHARE (VE) £8 

Olive oil, balsamic 

 

MARINATED OLIVES (GF, VE, VG)                                  £6 

 

CRISPY COCKLE POPCORN (GFO) £6 

 

S I D E S   
 

GRILLED HALLOUMI  (VE, GFO)                                                  £6 

Hot honey, pickled jalapeño  

 

FRIES (GF, VE, VG)                                           £6 

 

TRUFFLE & PARMESAN FRIES (GF,VE)                                £7 

 

SWEET POTATO FRIES (GF, VE, VG)                                             £7 

 

GRILLED TENDERSTEM (VEO, GF, VGO)                                   £6 

Chimichurri, confit garlic, feta 
 

D E S S E R T S  
 

PEACH TARTE TATIN (VE)                                                             £10      

Raspberry compote, toasted almonds, peach & lavender  

ice cream               

 

STICKY TOFFEE PUDDING (VE)                                                 £9 

Butterscotch sauce, vanilla ice cream 

 

CRÈME BRULEE (GFO, VE)                                                                £11           

Fig jam, caramelised fig, honeycomb, shortbread 

 

CHOCOLATE & BLACKBERRY FONDANT(VE)              £10  
White chocolate ganache, mascarpone & blackberry                 

ice cream 
 

AFFOGATO (VE, GF)                                                                      £8 

Vanilla gelato, pistachio 

Add a liqueur Frangelico, Tia Maria, Kahlua or Bailey          £3 

 

TRIO OF WELSH CHEESE (VE,GFO)                          £10 

Crackers, red onion chutney, grapes, celery 

                                                                                                                                                    

 

                                                               


