
	
	
	

T H E  

S U N D A Y   
M E N U  

  

 
T O  S T A R T  

 
SOUP OF THE DAY (GFO, VE, VGO) £7 

CLASSIC PRAWN COCKTAIL (GFO) £9 
Brown bread & butter 

BEETROOT FALAFEL (VE, VG) £7 
Salad garnish, beetroot balsamic 

DUCK RILLETTE (GFO) £8.5 
Apple chutney, salad garnish 

M A I N S  
 

ROAST SIRLOIN OF WELSH BEEF (GFO) £23  

ROAST LOILISTN OF GLAMORGAN PORK (GFO) £18 

ROAST LEG OF WELSH LAMB (GFO) £19 

ROAST BREAST OF MONMOUTH TURKEY (GFO) £17 

TAGINE OF VEGETABLES WITH COUS COUS (VGO, VE) £16 
 

All served with roast potatoes, parsnips, carrots, seasonal greens, Yorkshire pudding & gravy 

FILLET OF GILT HEAD BREAM (GF) £16 
Pink fir potatoes, wilted greens, caper & lemon butter 

S I D E S  
CAULIFLOWER CHEESE (VE) £4.5 

 

S O M E T H I N G  S W E E T   

CRUMBLE OF THE DAY (VE) £8 
Custard 

LEMON POSSETT (VE, GFO) £8 
Orange mousse 

STICKY TOFFEE PUDDING (VE) £8.5 
Toffee sauce, vanilla ice cream 

CHOCOLATE BROWNIE (VE) £7.5 
Vanilla ice cream, chocolate sauce 

SELECTION OF ICE CREAM OF SORBET (VGO, VE, GFO) £4.5 

 
 

 
 

T H E  

F O X  
 

(GF) – GLUTEN FREE (GFO) – GLUTEN FREE OPTION AVAILABLE (VE) – VEGETARIAN (VG) – VEGAN (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. 

All our dishes are all homemade therefore some items may be subject to availability 

 


