
 
 
 

 

2  C O U R S E S  £ 2 3  

3  C O U R S E S  £ 2 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  
 

NDUJA CROQUETTES  
Romesco, parmesan  

 

CAULIFLOWER & HAFOD CHEDDAR SOUP (VE, GFO)                                                                                                                

Chive, cauliflower crisp 
 

PIL PIL PRAWNS (GFO)                  
Focaccia bread 

  

M A I N S  

 

CHICKEN SUPREME (GFO) 
Pancetta & leek risotto, crispy onions 

 

PAN SEARED SALMON                                                                                                                                                                                 
Sundried tomato & lemon cream orzo, spinach, basil  

 

WILD GARLIC PESTO TAGLIATELLE (VE)                                                         

Hazelnuts, parmesan  

 

D E S S E R T S  

 

LEMON TART (VE) 

Italian meringue, lemon curd 
 

STICKY TOFFEE PUDDING (VE) 
Vanilla ice cream 

 

DARK CHOCOLATE MOUSSE (VE, GFO) 
Nut granola, honeycomb 

 

 

 

S I D E S  

 

CHARRED TENDERSTEM w/ romesco & almonds (GFO,VE,VG) £6      HAND COOKED CHIPS (GFO,VE,VG) £5   

CAPRESE SALAD w/ Isle of White tomatoes, wild garlic pesto (GFO,VE) £6     CAESAR SALAD ( GFO) £6 

 

E) £5 

 

 

S N A C K S  
 

HOUSE BREADS (VE) £5                    COCKLE POPCORN £5            MARINATED OLIVES (VG, GF) £5 
 

T H E  

S E T  M E N U  
A V A I L A B L E  M O N D A Y  -  

W E D N E S D A Y  


