
Starters
 Crispy fried whitebait served with  £5.50
 lemon and caper mayonnaise  

V  J Celeriac, cider and white onion soup  £5.50
 served with crusty bread  

V  Breaded mozzarella served with  £6.50
 garlic tomato and basil sauce  

G  Smoked chicken and chorizo risotto  £6.50
	 finished	with	garden	peas		

 Potted kiln smoked salmon topped  £6.50 
 with grain mustard butter served  
 with seeded toast  

G  Salt and pepper squid served with  £6.50
 chilli and spring onion dressing 

Main Courses

 Wholetail scampi, handcut chips, garden peas and tartare sauce  £9.00

	 Grilled	pork	sausage	flavoured	with	garlic	and	chive	ploaced	with	mashed	potato	and		 £10.00 
 caramelised onion gravy. (Vegetarian sausages also available)

V 	 Roast	pepper,	balsamic	onion	and	mozzarella	tart	with	black	olives	served	with	leaf		 £10.00
 salad and buttered new potatoes  

	 Beer	battered	fresh	fish	and	hand	cut	chips	with	mushy	peas	and	tartare	sauce		 £10.00

	 Hand	pressed	beef	burger	served	in	a	floured	bap	with	hand	cut	chips	and	garnish		 £10.00

	 Add	cheese	and	bacon	£1.50	or	Egg	and	bacon	£1.50

V  J Butternut	squash	and	chickpea	tagine	served	with	sweet	potato	and	warm	breads		 £10.00	

G 	 Confit	duck	leg	on	a	butterbean	and	garlic	sausage	cassolet		 £12.00	

	 Breast	of	marinated	corn	fed	chicken	served	on	Savoy	cabbage	and	smoked	bacon	with		 £12.00 
 garlic roasted potatoes and thyme jus  

G 	 Natural	smoked	haddock	topped	with	a	poached	egg,	placed	on	mashed	potato	and		 £13.00
 spinach, glazed with a light cheese sauce  

	 Pan	fried	calves	liver	and	crispy	bacon	with	spring	onion	mashed	potato	and		 £13.00 
 a red wine jus   

	 Duo	of	Seabass	&	Scallops	placed	on	black	olive	buttered	gnocchi	with	wilted		 £14.00 
 spinach and a tomato dressing   

Sides all	at	£3.00

Mashed potato
Vegetables of the day
Chips
Cheesy chips
Garlic bread
Cheesy garlic bread
Green salad
Tomato and red onion 
salad
Creamed spinach
Garlic	field	mushrooms
Garden peas
Mushy peas
Spring Onion Mash
sautéed gnocchi

Desserts

Vanilla crème brulee placed with pistachio biscotti  £5.00

Chocolate pecan pie served with stem ginger ice cream  £5.00

Sticky toffee pudding served with toffee sauce and vanilla ice cream  £5.00

Pancakes topped with black cherry and chocolate sauce with vanilla ice cream  £5.00

Selection	of	Yorvale	ice	creams	and	sorbets.	3	scoops,	ask	server	for	flavours.		 £5.00

Apple tart tatin served with rum and raisin ice cream  £6.00 

Selection	of	English	cheeses	served	with	water	biscuits	and	green	tomato	chutney		 £6.00

Open Sandwiches J and Light snacks 
V 	 Garlic	field	mushroom,	grilled	Sussex	style	halloumi	and	pesto		 £6.00
 open sandwich  

 Smoked salmon, king prawn and creme fraiche open sandwich £7.00

 Roast beef, watercress and creamed horseradish open sandwich £7.00

G   Omelette Arnold Bennet. Creamed smoked haddock, with leeks,  £8.00
 Gruyere cheese and chives.  

J  1/2kg of British mussels steamed in a creamy white wine,  £8.00 
 garlic & herb liquer  

J  Hors D’oeuvres plate. Serrano ham, Roll mop, King prawn, olives,  £9.00 
 marinated artichokes and stuffed pepperdew peppers served with  
 crusty bread and tapenade (good for sharing)  

	 Poached	lobster	and	crab	on	toasted	muffin	topped	with		 £10.00 
 a poached egg and a light cheese sauce  

	 Crispy	oriental	duck	served	on	a	carrot,	cucumber	and	beanshoot		 £10.00 
 salad with sesame dressing  

J Selection	of	freshly	baked	bread	served	with	butter,	olive	oil	and	balsamíc	vinegar	£2.00				•		Mixed	olives.	Marinated	in	tomato,	chilli	and	basil	oil	£2.00

Please inform us of allergies and we will do our best to cater to them      V  Vegetarian   G  Gluten free   J Gluten free bread available

Fox Grills 
All	served	with	grilled	field	mushroom	and	 
tomato and hand cut chips

•	Barnsley	Lamb	Chop	 £13.00

•	Entrecote	(sirloin)	10oz*	 £18.00

•	Fillet	8oz*	 £22.00

•	T	bone	16oz*	 £24.00

Butters (£1.00)

•	Garlic

•	Café	de	Paris

Sauces (£2.00)

•	Peppercorn

•	Diane

•	Béarnaise

•	Port	and	stilton

*	Approx	weight	before	cooking

All of our steaks are 
aged and hand cut by 
Earley’s	of	Barnham	and	
sourced from Scotch 
Premier, Aberdeenshire.

Sunday Carvery
The	renowned	Carvery	at	The	Fox	is	served	from	
12	-	8pm	on	Sunday.	A	selection	of	delicious	locally	
sourced meats carved freshly for your plate, with help 
yourself trimmings

£10.75	a	head



Soft drinks  
Coke, Diet Coke, Lemonade  1.85/2.80 

J20  2.15

Orange Juice  1.40/2.00

Apple Juice  2.00

Grapefruit Juice  2.00

Pineapple juice  2.00

Tomato Juice  1.40/2.00

Cranberry Juice  2.00

Fentimans traditional Lemonade 2.30

Fentimans Traditional ginger beer  2.30

Bottlegreen Sparkling Cox’s apple  2.30

Bottlegreen Sparkling elderflower  2.30

Tonic water  1.35/2.00

Slimline Tonic water  1.35/2.00

275 ml Hildon water  1.85

500ml Hildon Water  4.50

Dashes of Cola, Diet Cola & Lemonade  0.70

Bottled Beers
Peroni (5.1 abv)  3.25

Becks (5% abv)  3.05

Budweiser (5% abv)  3.05

Becks Blue (alcohol free)  3.05

Corona (4.6% abv)  3.15

Crabbies (4% abv)  3.20

Newcastle Brown Ale (4.7% abv)  3.20

Desperado (5.9% abv)  3.05

Smirnoff Ice (4% abv)  3.05

Draught Beers
Carling (4% abv)  3.15

Grolsch (5% abv)  3.25

Coors (4.5% abv)  3.25

Pilsner Urquell (4.4% abv) 3.60

Guinness (4.1 abv)  3.40

Timothy Taylor Landlord (4.3% abv)  3.10

Harvey’s Sussex Best (4% abv) 3.00

Guest Ales  3.10

Ciders
Stowford Press (4.5% abv)  3.20

Magners (4.5% abv)  3.50

Magners Pear (4.5% abv)  3.50

Vodka 25ml
Smirnoff Vodka  2.15

Grey Goose Vodka  3.00

Zubrowka Vodka  2.80

Gin 25ml
Bombay Sapphire Gin  2.30

Tanquary Gin  2.80

Rum 25ml
Bacardi Rum  2.15

Captain Morgan’s Rum  2.15

Mount Gay Rum  2.30

Morgan Spiced Rum  2.30

Sailer Jerry Rum  2.30

Woods 100 Rum  2.50

Whiskies and Brandies 25ml
Famous Grouse  2.15

Jack Daniels  2.30

Southern Comfort  2.30

Jamiesons  2.30

Bulleit  2.50

Glennfiddich  3.00

Laphroig  4.00

Highland Park  4.00

Courvoisier  2.85

Remy Martin  2.85

Calvados  2.85

Janneau Armangnac  3.00

Remy Martin XO  10.00

Spirits 25ml

Archers  2.15

Malibu  2.15

Sambuca  2.00

Tequila  2.00

Jaegermeister  2.00

Pernod  3.05

Aperitifs, Ports and Sherries
Martini Extra Dry  2.75

Martini Rosso  2.75

Cinzano  2.75

Campari  2.75

Pimms  2.30

Bristol Cream Sherry  3.25

Amontillado Sherry  3.25

Tio Pepe  3.25

Stones Ginger Wine  2.05

Amaretto  3.00

Cointreau  3.00

Tia Maria  3.00

Grand Marnier  3.00

Drambuie  3.00

Cockburns Port  3.05

Taylors LBV Port  3.55

Drinks

Liqueur Coffee
Napoleon, Irish, Calypso and Caribbean cof-
fees, Baileys latte and Cointreau chocolate 
All £5.50

COFFEE
Espresso	 £1.80	
Americano	 £2.10
Double	Espresso	 £2.20	
Cappucino	 £2.30
Latte	 £2.30
Mocha	 £2.30
Hot	Chocolate	 £2.60

TEAS
English	Breakfast		£1.90
Earl	Grey	 £2.10
Fruit	Tea	 £2.30
Camomile
Green Tea
Peppermint


