The Fox Revived ~ Daily Menu

~ Tuesday 19th March 2024 ~

Gin of the Moment

Whitley Neill Watermelon and Kiwi with Fever-Tree lemon Tonic, fresh lemons and limes £7.35

Starters

Carrot and ginger soup, warm sourdough roll (v, gfa) 512kl 7.25

Pressed smoked chicken and pancetta terrine, apricot and carrot chutney (vg) 108kl 7.45
Smoked mackerel rillette, pickled cucumber, apple, crispy capers 376kl 7.48

Sautéed wild mushrooms, garlic, spinach, toasted ciabatta, truffle oil (vg) s34kl 8.95
Char-grilled bruschetta, burrata, oven-dried tomatoes and basil pesto (v) 7024 10.95
Chicken liver pité, carrot and apricot chutney, toasted bloomer (gfa) ssskeal 8.25

Mini lamb and rosemary pie, pea purée, red wine jus (gf) 627kt 8.95

Black pudding, wild mushroom Bourguignon, parsnip purée, red wine gravy (gf) 441kl 8.25

Breaded hake scampi, pea purée, caper mayonnaise, fennel salad (gf) 754kl 8.95

Nibbles

Nocellara, Gaeta, Cerigniona olives (vg, gf) 2224l 4.95 Sweet chilli king prawns, ciabatta 743kl 8.95
Vegetable gyoza, sesame (vg) 304kl 5.95 Spicy chorizo, honey, red wine (gf) 620kl 6.95
Cumin hummus, torn pitta crisps (vg) 605kl 6.25 Crispy baby squid, siracha mayo 507wl 6.95
Halloumi fries, harissa mayonnaise (v, gf) 6%kl 6.45 BBQ chicken wings (gf) 758kt 7.25

Mains

100z 30 day aged Scotch sirloin steak pepper sauce, portobello mushroom, tomato, chunky chips (gf) 1380kl 33.95
Black garlic and rosemary belly pork, pickled apple purée, pancetta croquette (gf) 975kl 19.95

Lamb, roast parsnip and rosemary pie, buttered mash potatoes, greens, redcurrant gravy (gf) 1331kl 17.95

Braised shoulder of lamb, minted new potatoes, seasonal vegetables, rosemary gravy (gf) 939kl 24.95

Fish pie, smoked haddock, salmon, cod, king prawns, French style peas (gf) 843kl 20.45

Steak, ale and mushroom pie, mash, buttered greens, red wine gravy (gf) 1795kl 17.95

Braised beef feather, sour cream and chive mash, roasted red onion, goulash sauce (gf) ssskwi 21.45

Crispy beef salad, sweet chilli sauce, roasted cashew nuts (gf) 779kat 17.95

Buttercross farm Cumberland sausages, buttered mash, onion gravy (gf) 1106kl 16.95

Pan fried halibut fillet, morel mushrooms, broad beans, truffle sauce (gf) 71kl 26.95

Lentil, shallot and celeriac pie, hasselback potatoes, red currant, red wine gravy, greens (vg, gf) 1315kl 15.95

Pan fried chicken, Gorgonzola gnocchi, smoked pancetta, button mushrooms, white wine sauce 757kl 18.45

Deep fried cod in beer batter, chips, mushy peas, tartare sauce (gf) 1257kal 17.95

Crispy buttermilk chicken burger, pancetta, garlic mayonnaise, slaw, fries 7405kl 16.95

Steak burger, beer onions, grilled pancetta, Monterey Jack, spiced tomato mayonnaise, fries 7397 kal 16.95

Teriyaki tofu with lime basmati rice, pickled cucumber, black sesame seed, chilli and coriander (vg, gf) s03kat 16.95

Moving Mountain burger, vegan cheddar, spicy tomato mayonnaise, fries (vg) 1227kl 15.45

Sides

Chunky chips (vg, gf) s3skal 4.45 Fries (vg, gf) 377keal 4.45 Mixed salad (vg, gf) 99kt 4.45
Garlic bread (v) 426kl 4.75 Onion rings (vg, gf) 250kal 4.50 Cauliflower cheese (v, gf) 392kt 5.95

Adults need around 2000 keal a day.
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Lighter Bites

Gorgonzola and broccoli quiche, creme fraiche potato salad (v, gf) 199kt 12.95

Fillet steak sandwich, Dijon tarragon mayonnaise, balsamic onions, sun blush tomatoes, fries 1001 keal 15.95
Open smoked salmon sandwich, chive cream cheese, granary bread, pickled cucumber (gfa) 3614t 11.95
Curried cauliflower, coconut fritters, mango salad, katsu dressing, cashew nuts (vg, gf) 77skal 13.45
Wild mushroom tortellini, butternut squash purée, artichoke crisps (vg) 249kat 9.25

Smoked haddock and salmon fishcake, tomato, spring onion salad (gf) skl 14.95

Puddings and Cheese

Glazed passion fruit tart, coconut ice cream (v) 705kal 7.95

Chocolate and orange trifle, Cointreau cream (vg, gf) s24keal 7.95

Bramley apple and blackberry crumble tart, blackcurrant sorbet (vg) sickal 8.45
Rich dark chocolate cheesecake, raspberry sorbet (v) 614kt 8.95

Mint choc chip and dark chocolate Artic slice, chocolate sauce (v) 539kl 7.95
Triple chocolate brownie, chocolate sauce, vanilla ice cream (v, gf) 958kaat 8.25
Sticky toffee pudding, toffee sauce, vanilla ice cream (v, gf) 7524l 8.25

Hot waffle, caramelised banana, toffee sauce, banoffee ice cream (v) 794kl 7.75

Local cheese with grapes, chutney, and biscuits (v, gfa) 539kl 11.95

Our Cheeses are Bath blue, Brie and Mature Cheddar

Nose of cheese, choose one cheese from above, biscuits and chutney (v) 272kl 4.25

Ice creams and Sorbets

Choose any of the below for 2.50 per scoop

Vanilla (v, gf) 127kt Chocolate (v, gf) 127keal Coconut (v, gf) 219kl
Banoffee (v, gf) 134kt Strawberry (v, gf) 122keal Raspberry Ripple (v, gf) 128kt
Honeycomb (v, gf) 137kcal Salted Caramel (v, gf) 135 keal Raspberry Sorbet (vg, gf) 68kl
Bramley Apple Sorbet (vg, gf) 65 ket Lemon Sorbet (vg, gf) 74 kcat Mango Sorbet (vg, gf) 62l

Blackcurrant Sorbet (vg, gf) 68kcat

Coftees and hot drinks

All hot drinks are served with a GF flapjack

Flat white (v, gf) 33kl 4.45 Latte (v, gf) 94keal 4.45 Cappuccino (v, gf) 81kl 4.45
Americano (vg, gf) 0kl 4.00 Macchiato (v, gf) 12kat 3.95 Espresso (vg, gf) 0kl 3.45
Hot chocolate (v, gf) 298keal 4.45 Irish coffee (v, gf) 135kt 7.50 Cafetiere of coffee (v, gf) 47keal 4.45

Selection of tea (v, gf) 24kl 4.45

Hot drink and small pudding

Sticky toffee pudding, vanilla ice cream (v, Hot waftle, banoffee ice cream, toffee sauce Triple chocolate brownie, vanilla ice cream,

gf) 433kcal 8.45 (v) 488kcal 8.45 chocolate sauce (v, gf) 580kl 8.45

Adults need around 2000 kcal a day. We always advise you to speak to a member of staff if you have any food allergies or intolerance. We are happy to provide you with

the allergen guidelines to support you in making your own menu choice; however we cannot recommend or tell you what is suitable for you to eat or drink. We declare

the main fourteen allergens, but we are unable to give information on allergens outside of this. Where we offer gluten free dishes, controls are in place to ensure that
dishes contain less than 20ppm gluten. There may be a risk of cross contamination during the processing stage of the ingredients by our suppliers and in our busy

kitchen. This means that we can never guarantee a dish is completely free from any allergens or specific ingredients.
v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.



