
                                                        

 

                                                        

 

 

 

 

 

T O  S T A R T  
 

MUSHROOM & PARMESAN ARANCINI (VE) £9 

Truffle mayo, chives  

PORK & BLACK PUDDING TERRINE £10 

Dressed endive, apple, apple ketchup 

LEEK & POTATO SOUP (VGO, VE, GFO) £9 

                                                  Parmesan croutons, crispy leeks, Red Leicester & parmesan roll 

COD & PRAWN FISHCAKE £10 

Hollandaise, poached egg, lump fish roe  

 

GIN & BEETROOT CURED SALMON (GF) £10  

Baby beetroot, dill crème fraiche, lemon balm 

 

M A I N S  
 

ROAST SIRLOIN OF WELSH BEEF (GFO) £23 

Horse radish & beef croquette  
 

SHOULDER OF WELSH LAMB (GFO) £23 

Lamb & red onion sausage roll 
 

ROAST TURKEY BREAST (GFO) £19 

Pork, sage & onion stuffing 

 

CHEDDAR, LEEK & POTATO PIE (VE) £18 

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

PAN SEARED HAKE (GFO) £25                                                                                                                                                                                    

chorizo & butterbean cassoulet, mussels, prawn, spring onion 

S I D E S   

CAULIFLOWER CHEESE WITH CRISPY ONIONS & BACON (VEO) £6      

ROASTED POTATOES (VE, GF) £5 

 

(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 

 

T H E   

S U N D AY  
M E N U   

A P E R I T I F   

BLOODY MARY £8.5    KIR ROYALE £9.5 

S N A C K S  

FOCACCIA BREAD to share (VE) £8                   COCKLE POPCORN £6              MARINATED OLIVES (VG, GF) £6 

 

T H E  

F O X  

S T .  B R I D E S  

M A J O R  


