
	
	
	 	

T H E  

M E N U  

S T A R T E R S  
 
GORDAL OLIVES (GF)            £4.00 
 
SELECTION OF BREAD (VGO)                  £4.00 
Seaweed butter 
 
ROASTED BEETROOT TARTARE (VGO, GF)             £5.50 
Pickled mushroom, horseradish, hazelnuts, watercress 
 
CHILLI SALT SQUID (GF)                                               £6.95                   
Coriander, ginger, yuzu aioli 
 
CARAMELISED WELSH BELLY PORK (GF)               £6.95     
Crispy cockle popcorn, spiced carrot puree  
 
ROASTED PARSNIP & CELERIAC SALAD (VGO)    £6.50                    
Pears, walnuts, Perl Las cheese 
 
ROAST QUAIL (GF)                                  £7.95 
Blackberries, beetroot, seeds, pistachio oil 
 
VENISON CARPACCIO (GF)                       £8.95 
Autumn truffles, cobnuts, Jerusalem artichokes, px 
caramel 
…………………………………………………………………... 
CORNISH MUSSELS                          £8.00/£16.00 
Fennel, chorizo, tomatoes 
…………………………………………………………………... 

F R O M  T H E  S E A   
 
CURRIED MONKFISH (GF)              £14.95 
Dahl lentils, carrots, coriander, coconut 
 
ROASTED FILLET OF SALMON (GF)                         £15.95 
Roasted balsamic onions, heritage beetroot, orange, confit 
tomato, crushed new potatoes, salsa Verdi 
 
PAN SEARED HALIBUT (GF)                      £17.95 
Chicken torte, mushroom puree, kale, truffled potatoes 
 

S I D E S        
 
BAY SEASONED CHUNKY CHIPS                          £3.50 
SWEET POTATO CHIPS                                                  £4.00 
SESAME GLAZED POTATOES                            £3.50 
THREE CHEESE MACARONI                                        £4.00 
BUTTERED GREENS            £3.50 

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. 
 
 

 

F R O M  T H E  L A N D  
 
DUO OF CREEDY CARVER DUCK (GF)                    £16.95 
Butternut puree, savoy cabbage, calcot onion, boulangère 
potatoes  
 
CHICKEN SUPREME (GF)        £15.95 
Bay seasoned triple cooked chips, roasted plum tomato 
and field mushroom Add a choice of peppercorn or Perl 
Las sauce 
 
ROASTED BUTTERNUT RISOTTO (VE, GF)       £13.95 
Peas, beans, crushed hazelnuts, parmesan crisps 
 
TRIO OF BEEF            £18.95 
Chive potato cake, glazed carrot, honey nuts, beer jus 
 
PEA & BUTTER BEAN CROQUETTE (VG)       £13.95 
Dahl lentils, coconut, coriander cream 
 
8oz MONMOUTHSHIRE RIBEYE STEAK (GF)      £24.95 
Bay seasoned triple cooked chips, roasted plum tomato 
and field mushroom Add a choice of peppercorn or Perl 
Las sauce 
 

D E S S E R T S   
 
BREAD & BUTTER PUDDING           £5.95 
Rum and raisin ice cream 
 
CHOCOLATE MOUSSE CAKE (GF)                              £5.95 
Fresh berries, praline crunch, pistachio ice cream 
 
RED WINE POACHED PEAR (VGO, GFO)         £5.95 
Chocolate syrup, pistachio crumble, black cherry sorbet 
 
ICE CREAMS (VGO, GF)                                                  £4.50 
Vanilla, chocolate, strawberry, clotted cream, peanut 
butter, salted caramel, alfagato 
 
SORBETS (VG, GF)                   £4.50 
Black cherry or prosecco & strawberry 
 
SELECTION OF FINE CHEESE AND BISCUITS         £9.95 
Quince, grapes, chutney 
 


