
 

 

 

 

 

 

 

 

STARTERS 

Breaded Halloumi Sticks served with a sweet chili dip - £4.95 (V) 

Old Fashioned Prawn Cocktail – juicy prawns in a Marie Rose sauce on a bed of 

lettuce, served with a slice of brown bread and butter - £5.95 

West Country Crab Cakes served with a sweet chili dipping sauce - £5.95 

Mussels with Chorizo, Tomato and Paprika with crusty bread - £ 5.95 

Baked Mushrooms stuffed with garlic and stilton crumb and served with a creamy  

pepper sauce - £5.95 (V) 

Char grilled Vegetable Terrine Served with a crusty roll, chutney and mixed leaves - 

£5.95 

Cod, Prawn & Chorizo Croquetas Served with side salad and a garlic mayo dip - 

£5.95 

Baked Camembert (ideal to share)- soft baked cheese studded with garlic and 

herbs and served with chutney and crusty rolls to dip - £7.50 (V) 

 

EXTRAS AND SIDE ORDERS – all £2.75 

Chips – Garlic Ciabatta Bread - Seasonal Vegetables - House Side Salad – Onion 

Rings – Sweet Potato Fries 

 

DESSERTS 

Lemon and Ginger Treacle Tart served with cream, ice cream or custard - £5.95 

Chocolate Fondant soft centered pudding served with cream or ice cream - £5.95 

Homemade Cheesecake of the day with cream or ice cream - £5.95 

Homemade Profiteroles served with chocolate sauce - £5.95 

Hot Cherry Bakewell Roulade served with vanilla ice cream or custard - £5.95 

Blueberry and Frangipane Tart served with cream, ice cream or custard - £5.95 

Selection of Cheese with Fruit Chutney, Grapes and Biscuits - £6.95  

Ice Creams and Sorbets – 3 scoops £4.50 (or £1.50 a scoop) 

 

CHILDREN’S MENU – All £6.50 

Homemade Chicken Nuggets served with chips and beans or peas 

Scampi and Chips served with peas or beans 

Homemade Cheese & Tomato Pizza served with fries (V) 

Sausage and Mash served with peas and gravy or beans 

Pasta Shapes in a creamy tomato sauce served with garlic bread (V) 

Small Beef Burger served with Chips  

 

 

 

PIES AT THE FOX  

Homemade Steak and Ale Pie. Prime beef with mushrooms and onions in a rich 

Badgers Best ale gravy, in puff pastry and served with chunky chips and seasonal 

vegetables - £12.95  

Homemade Turkey and Ham Pie delicious chunks of meat in a creamy leek sauce 

and encased in pastry. Served with chips and seasonal vegetables - £11.95 

Homemade Creamy Mushroom and Leek Pie encased in puff pastry and served 

with chips and seasonal vegetables - £9.95 (V) 

Homemade Lamb and Mint Pie. Succulent leg of lamb in a rich minted gravy  

encased in puff pastry and served with chips and seasonal vegetables - £12.95 

Cheese, Potato and Onion Pie. Made with mature Cheddar cheese, sautéed onions 

and layers of potato in a puff pastry case and served with a side salad and fries - £9.95 

PIZZA MENU 

All our pizzas are hand-made on the premises then stone baked in our pizza oven and 

can be eaten in or taken away. 

 
The Classic - Tomato Sauce, Mozzarella Cheese & Fresh Basil -  £ 8.50 (V) 

   

The Naples - Parma Ham, Mushrooms, Black Olives, & Mozzarella Cheese - £ 11.50

   

The Meaty - Tomato Sauce, Chorizo, Prosciutto, Pepperoni & Mozzarella Cheese - 

£12.50 

 

The Spicy One - Pepperoni, Jalapeño Chilli & Mozzarella Cheese - £11.50 

 

The Veggie One - Courgette, Mushroom, Artichoke, Spinach, Chilli, Mozzarella & 

Blue Cheese  - £10.50 (V) 

 

The Fishy One - Smoked Salmon, Anchovies, Black Olives, Capers, Lemon & Garlic 

Oil - £12.50 

 

The Controversial One – Tomato Sauce, Prosciutto, Pineapple & Mozzarella Cheese 

- £11.50 

 

Garlic Pizza Bread - £ 4.95 (V) 

 

THE BURGER BAR 

Steak Burger.  Homemade beef patty with balsamic onions, crispy onion rings, crisp 

lettuce and tomato in a toasted brioche bun served with fries and kale slaw - £11.50 

Chicken Burger. Pan fried chicken breast served with crisp lettuce and tomato in a 

toasted brioche bun with skinny fries and kale slaw - £11.50 

Chorizo Burger. Beef patty topped with chorizo in a toasted brioche bun with 

guacamole sauce, lettuce and red onion. Served with fries and kale slaw - £11.95 

Lamb Burger on a bed of roasted peppers and topped with crumbled feta and 

served in a toasted brioche bun with fries and kale slaw- £11.95 

Venison Burger with Portobello mushrooms, braised red cabbage and crumbled 

stilton served on a toasted brioche bun with fries and red cabbage slaw - £11.95 

Vegetarian/Vegan Burger. – Spiced butternut squash & quinoa burger on a bed of 

lettuce, red onion and tomato with a balsamic onion relish and served with fries, 

onion rings & red cabbage slaw or pickled gherkins - £9.95 

Vegetarian/Vegan Burger. – Beetroot, red pepper & quinoa burger on a bed of 

lettuce, red onion and tomato with a balsamic onion relish and served with fries, 

onion rings & red cabbage slaw or pickled gherkins - £9.95 

 CLASSIC MAINS 

28 Day Aged Sirloin Steak served with a garlic and parsley butter, chips, 

mushrooms, onion rings and tomato - £16.95 

Homemade Chicken Kiev. Whole breaded chicken supreme stuffed with garlic 

butter then deep fried served with fries and a side salad - £11.50 

Braised Lamb Shank in a rich red wine sauce served with creamy mashed potato 

and seasonal vegetables - £12.95 

Sausages - Choose from Classic Pork or Vegetarian Tomato and Mozzarella (V) 

sausage served with creamy mashed potato and vegetarian onion gravy - £10.95 

Tangle Foot Beer Battered Fish and Chips served with mushy peas, lemon and 

tartar Sauce - £11.95 

Barbecue Rack of Ribs served with skinny sweet potato fries, dill pickle and kale 

slaw. - £11.50 

Ham & Eggs. Our own home baked ham served with a fried egg, chunky chips and 

peas - £10.95 

Salmon Nicoise Salad - a delicious salad with pan fried salmon, fresh leaves, green 

beans, baby potatoes, olives, anchovy and egg - £11.95 

(V) For a delicious vegetarian alternative try it with Grilled Halloumi £10.95 

Chicken Caesar Salad. Crisp salad leaves, garlic croutons and anchovies in a classic 

Caesar dressing topped with a chicken breast fillet- £11.50   

Pan Fried Seabass served with sautéed new potatoes, spinach & a Pernod sauce - 

£12.95   

Thai Red Curry. A medium hot fragrant curry made with ginger, lemongrass and 

coconut milk. Served with jasmine rice. Choose from one of the following:  

Chicken - £13.95,         Prawn - £14.50,         Vegetable £11.95 (V) 

 



  

RED WINE 

  
Borsao Bodegas Garnacha 13.5% abv   

An easy drinking Spanish red with juicy bramble, cherry 

and fresh redcurrant flavours and a smooth finish. 

Perfect on its own and great with roast pork. 

125ml - £3.80     175ml - £4.75    250ml - £6.00    

Bottle - £17.50 
 

Bellefontaine Merlot – 13.5% abv            

The plumy red fruit aromas so typical of merlot are 

complemented by a vibrant palate packed with fruit and 

flavour. An easy-drinking, medium-bodied fruity red 

wine. 

125ml - £4.00     175ml - £5.50   250ml - £6.95     

Bottle - £19.95 
 

Nieto Malbec – 14% abv  

A dark and powerful Argentinean red wine with a great 

concentration of berry fruit, plums and figs with a 

smoky vanilla character & hints of liquorice. Perfect 

with steak, game and cheese. 

125ml - £4.00     175ml - £5.50   250ml - £7.25     

Bottle - £21.50 
 

Artesa Rioja Tempranillo – 13% abv      

Youthful and fruity with ripe red berry aromas and hints 

of sweet spice. This delicious Spanish red is great served 

with lamb or vegetable dishes 

125ml - £4.50     175ml - £5.25    250ml - £6.85    

Bottle - £19.95 
 

Paarl Heights Shiraz – 14.5% abv   

A true expression of the old vines grown in the deep red 

soils surrounding Paarl rocks. This dark, spicy and 

chocolatey shiraz benefits from the region’s ripening 

sun and cooling Atlantic breeze.  

125ml - £3.95     175ml - £4.85    250ml - £6.95    

Bottle - £19.95 
 

Fleurie La Reine – 13.5% abv  

Cru Beaujolais. This light bodied, elegant and aromatic 

floral French red has touches of spice and good depth. 

Great to drink on its own or goes well with lamb. 

Bottle - £26.95 

 

ROSE WINE 

 

Ancora Pinot Grigio Rose – 11.5% abv     

Dry fresh and fruity with delicate aromas of red berries 

and a palate of lush summer fruits. Perfect served with 

salads, antipasti and seafood dishes. 

125ml - £3.80     175ml - £5.15    250ml - £6.50    

Bottle - £18.50 
 

Berry Brothers Reserve Rose – 13% abv 

Red fruit notes with some herbal freshness and hints of 

warm spicy depth. Great with salads and smoked fish. 

Bottle - £21.95 

 

WHITE WINE 

 

Sierra Grande Sauvignon Blanc - 12.5% abv      

Easy drinking Chilean white. Fresh and crisp with ripe 

citrus fruit and kiwi flavours. Refreshing with a racy 

acidity on the finish. Great with fish and chips or on its 

own. 

125ml - £3.80     175ml - £4.90    250ml - £6.40    

Bottle - £17.95 

 

Bellefontaine Chardonnay – 12% abv      

The subtle floral aromatics of this chardonnay are 

complemented by tangy citrus flavours and a smooth, 

round finish. An easy-drinking, full-flavoured dry white 

wine which is fantastic both with or without food. 

125ml - £4.65     175ml - £5.95     250ml - £7.75   

Bottle - £22.50 

 

Sileni Estate Marlborough Sauvignon Blanc  

– 12.5% abv       

This dry New Zealand white has ripe tropical gooseberry 

flavours with a clean zingy finish. Good with fish and 

cheese dishes. 

125ml - £4.75    175ml - £6.60    250ml - £8.75    

Bottle - £25.95 

 

Mirabello Pinot Grigio – 12% abv           

Fresh, dry and delicate with gentle floral and citrus 

aromas. A classic Italian white wine. 

125ml - £4.50     175ml - £5.75    250ml - £7.50      

Bottle - £21.95 

 

 

Picpoul De Pinet Duc De Mornay – 11% abv  

This fresh, elegant white is slightly perfumed with ripe 

melon aromas and an underlying minerality. Goes well 

with fish and seafood. 

Bottle - £23.95 

 

Finca Los Prados Chenin Semillon – 12% abv 

Fresh and crisp with, with fresh citrus and kiwi 

flavours. Delicious as an aperitif or served with fish 

and seafood or cheese dishes. 

125ml - £4.25     175ml - £5.10    250ml - £7.35    

Bottle - £21.95 

 

 

CHAMPAGNE & SPARKLING WINES 

 

Joseph Perrier Champagne – 12.5% abv Fragrances 

of citrus fruit, apples and peaches precede a gentle fish 

of vanilla and cinnamon. Perfect celebration bubbles. 

Bottle - £49.95 

 

Langhams Sparkling Classic Cuvee – 12% abv 

This locally produced award-winning wine is made 

from classic champagne grapes with aromas of peach, 

greengage & buttered toast. Bursting with flavours of 

crunchy green apples and grapefruit with a stream of 

fine bubbles. A perfect celebration wine and great with 

light starters, seafood and cheeses. 

Bottle - £39.95 

 

Lunetta Prosecco Spumante – 11% abv             

With aromas of apple and peach this delicious Italian 

classic is refreshing with crisp fruit flavours and a clean 

finish. Perfect as an aperitif or celebration fizz. 

20cl Bottle - £8.80     75cl Bottle - £26.95 

 

We also serve a selection of cask, draught & 

bottled beers, spirits and soft drinks. 

 

 

HOT DRINKS 

Pot of Tea for One   £2.10 

Americano    £2.25 

Cappuccino    £2.60 

Café Latte    £2.60 

Espresso    £1.95 

Double Espresso   £2.90 

COCKTAILS 

Jug of Sangria    £8.50 

Jug of Pimms    £11.95 

Aperol Spritzer    £5.95 

Blue Lagoon    £4.95 

Harvey Wallbanger   £5.50 

LIQUEUR COFFEE  - £5.95 

Irish Coffee 

Baileys Coffee 

Monks Coffee 

Calypso Coffee 

Russian Coffee 

Parisian Coffee   

  

 

 

Please speak to a member of staff if you have any allergen 

or dietary requirements and we will try our best to 

accommodate you. 

 

 


