
 

Food Allergies and Intolerances  
(GFA) = Gluten Free Option Available on Request; (Veg) = Vegetarian; (V*) = Vegan Option Available on Request;  

(N) = Contains Nuts; (P) = Pescatarian Option Available on Request 
Please let a member of staff know if you have any food allergies or intolerances as some dishes may contain ingredients 

not highlighted above 
NB chips are fried in the same fryer as other items 

The UK wastes around 9.5million tonnes of food annually.  If there is anything you are not going to eat, please let us know so we can work 
together to reduce food waste. 

Please note that for tables of 10 or more a discretionary service charge of 12% may be added 

Dining Menu 
 

Starters  

Seared Smoked Salmon and Crayfish Bruschetta £9 

Sourdough, Spring Onion & Herb Oil (GFA) 

Chicken Liver, Thyme and Whisky Pate £7 

Pear & Fig Chutney & Grilled Toast (GFA)  

Crispy Fried Breaded Whitebait £7 

Fresh Lemon & Tartar Sauce 

Homemade Soup of The Day £6 

Freshly Baked Bread and Butter (GFA/Veg/V*) 

Seasoned Sausage & Chestnut Stuffing Bites £8 

Pancetta, Wild Rocket & Balsamic Glaze 

 

Mains 

Pan Fried Fillet of Sea Bass Meuniere £21 

Asparagus, Broccoli, Dauphinoise Potatoes & Lemon Dressing (GFA) 

Char Grilled 30 Day Aged Aberdeen Angus Rib Eye Steak £29 

Shoestring Fries, Beer Battered Onion Rings (add Peppercorn Sauce £2) (GFA) 

Golden Whole Tail Whitby Scampi & Calamari £19 

Petit Pois, Triple Cooked Chips, Lemon and Tartar Sauce  

Marinated Halloumi and Roasted Pepper Burger £18 

Chunky Chips, Sweet Chilli Sauce and Onion Rings (Veg/GFA) 

Slow Cooked Wrighton’s Belly Pork £20 

Buttered Mash, Black Pudding and Braised Red Cabbage (GFA) 

The Fox Inn’s 8oz Beef and Bone Marrow Burger £19 

Smoked Bacon, Cheddar, French Fries & Onion Rings 

Wild Mushroom & Garlic Stroganoff £18 

Seasoned Rice or Chunky Chips & Grilled Flatbread (V*/Veg/GFA) 

Butter Roasted Bronze Turkey Breast £18 

Potato & Colly Pie, Pigs in Blankets, Winter Greens & Gravy (GFA) 

   

 
 

   
 


