SUNDAY CARVERY

THE RENOWNED CARVERY AT THE FOX IS SERVED FROM
O 8 O l I I l S 12 - 8PM ON SUNDAY. A SELECTION OF DELICIOUS LOCALLY
SOURCED MEATS CARVED FRESHLY FOR YOUR PLATE, WITH HELP
l (V¥

mtbng,to'w YOURSELF TRIMMINGS
£10.75 A HEAD

& SELECTION OF FRESHLY BAKED BREAD SERVED WITH BUTTER, OLIVE OIL AND BALSAMIC VINEGAR £2.00 ¢ MIXED OLIVES. MARINATED IN TOMATO, CHILLI AND BASIL OIL £2.00

STARTERS OPEN SANDWICHES & AND LIGHT SNACKS
CRISPY FRIED WHITEBAIT SERVED WITH £5.50 & GARLIC FIELD MUSHROOM, GRILLED SUSSEX STYLE HALLOUMI AND PESTO £6.00
LEMON AND CAPER MAYONNAISE OPEN SANDWICH

® O CELERIAC, CIDER AND WHITE ONION SOUP  £5.50 SMOKED SALMON, KING PRAWN AND CREME FRAICHE OPEN SANDWICH £7.00
SERVED WITH CRUSTY BREAD ROAST BEEF, WATERCRESS AND CREAMED HORSERADISH OPEN SANDWICH £7.00

& BREADED MOZZARELLA SERVED WITH £6.50 @ OMELETTE ARNOLD BENNET. CREAMED SMOKED HADDOCK, WITH LEEKS, £8.00
GARLIC TOMATO AND BASIL SAUCE GRUYERE CHEESE AND CHIVES.

@ SMOKED CHICKEN AND CHORIZO RISOTTO £6.50 [X) 1/2KG OF BRITISH MUSSELS STEAMED IN A CREAMY WHITE WINE, £8.00
FINISHED WITH GARDEN PEAS GARLIC & HERB LIQUER
POTTED KILN SMOKED SALMON TOPPED £6.50 @ 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)

WITH GRAIN MUSTARD BUTTER SERVED
WITH SEEDED TOAST

POACHED LOBSTER AND CRAB ON TOASTED MUFFIN TOPPED WITH £10.00
@ SALT AND PEPPER SQUID SERVED WITH £6.50
A POACHED EGG AND A LIGHT CHEESE SAUCE

CHILLI AND SPRING ONION DRESSING
CRISPY ORIENTAL DUCK SERVED ON A CARROT, CUCUMBER AND BEANSHOOT £10.00

SALAD WITH SESAME DRESSING

FoOX GRILLS

AL SEEVIED WIS SRILILIED FIELD MUSSEE@M AN BUTTERS (£1.00) SAUCES (£2.00) ALL OF OUR STEAKS ARE

TOMATO AND HAND CUT CHIPS S ST - PEREERGEEN AGED AND HAND CUT BY

e BARNSLEY LAMB CHOP £13.00 ) « DIANE EARLEY’S OF BARNHAM AND
. * CAFE DE PARIS SOURCED FROM SCOTCH

¢ ENTRECOTE (SIRLOIN) 100Z £18.00 O SRS PREMIER. ABERDEENSHIRE

e FILLET 80z* £22.00 o EEET AR ST LT

e T BONE 160z* £24.00

* APPROX WEIGHT BEFORE COOKING

MAIN COURSES SIDES aLL AT £3.00
WHOLETAIL SCAMPI, HANDCUT CHIPS, GARDEN PEAS AND TARTARE SAUCE £9.00 MASHED POTATO
VEGETABLES OF THE DAY
GRILLED PORK SAUSAGE FLAVOURED WITH GARLIC AND CHIVE PLOACED WITH MASHED POTATO AND £10.00 c
CARAMELISED ONION GRAVY. (VEGETARIAN SAUSAGES ALSO AVAILABLE) HIPs
CHEESY CHIPS
®  ROAST PEPPER, BALSAMIC ONION AND MOZZARELLA TART WITH BLACK OLIVES SERVED WITH LEAF  £10.00 GARLIC BREAD

SALAD AND BUTTERED NEW POTATOES CHEESY GARLIC BREAD

BEER BATTERED FRESH FISH AND HAND CUT CHIPS WITH MUSHY PEAS AND TARTARE SAUCE £10.00 GREEN SALAD
TOMATO AND RED ONION
HAND PRESSED BEEF BURGER SERVED IN A FLOURED BAP WITH HAND CUT CHIPS AND GARNISH £10.00
SALAD
ADD CHEESE AND BACON £1.50 OR EGG AND BACON £1.50 CREAMED SPINACH
GARLIC FIELD MUSHROOMS
® & BUTTERNUT SQUASH AND CHICKPEA TAGINE SERVED WITH SWEET POTATO AND WARM BREADS £10.00
GARDEN PEAS
© CONFIT DUCK LEG ON A BUTTERBEAN AND GARLIC SAUSAGE CASSOLET £12.00 MUSHY PEAS
BREAST OF MARINATED CORN FED CHICKEN SERVED ON SAVOY CABBAGE AND SMOKED BACON WITH £12.00 SPRING ONION MASH
GARLIC ROASTED POTATOES AND THYME JUS SAUTEED GNOCCHI
© 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 JUsS

DUO OF SEABASS & SCALLOPS PLACED ON BLACK OLIVE BUTTERED GNOCCHI WITH WILTED £14.00
SPINACH AND A TOMATO DRESSING

DESSERTS

VANILLA CREME 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

PLEASE INFORM US OF ALLERGIES AND WE WILL DO OUR BEST TO CATER TO THEM @ VEGETARIAN @ GLUTEN FREE ®© GLUTEN FREE BREAD AVAILABLE



COFFEE TEAS
ESPRESSO £1.80

AMERICANO £2.10 EARL GREY
DOUBLE ESPRESSO £2.20 FRUIT TEA
CAPPUCINO £2.30 CAMOMILE
LATTE £2.30 GREEN TEA
MOCHA £2.30

HoT CHOCOLATE £2.60

SOFT DRINKS

COKE, DIET COKE, LEMONADE

J20

ORANGE JUICE

APPLE JUICE

GRAPEFRUIT JUICE

PINEAPPLE JUICE

TOMATO JUICE

CRANBERRY JUICE

FENTIMANS TRADITIONAL LEMONADE
FENTIMANS TRADITIONAL GINGER BEER
BOTTLEGREEN SPARKLING COX’S APPLE
BOTTLEGREEN SPARKLING ELDERFLOWER
TONIC WATER

SLIMLINE TONIC WATER

275 ML HILDON WATER

500ML HILDON WATER

DASHES OF COLA, DIET COLA & LEMONADE

BOTTLED BEERS

PERONI (5.1 ABV)

BECKS (5% ABV)

BUDWEISER (5% ABYV)

BECKS BLUE (ALCOHOL FREE)
CORONA (4.6% ABV)

CRABBIES (4% ABV)

NEWCASTLE BROWN ALE (4.7% ABV)
DESPERADO (5.9% ABV)

SMIRNOFF ICE (4% ABYV)

DRAUGHT BEERS

CARLING (4% ABV)

GROLSCH (5% ABV)

COORS (4.5% ABV)

PILSNER URQUELL (4.4% ABYV)
GUINNESS (4.1 ABV)

TIMOTHY TAYLOR LANDLORD (4.3% ABYV)
HARVEY’S SUSSEX BEST (4% ABV)

GUEST ALES

CIDERS
STOWFORD PRESS (4.5% ABV)
MAGNERS (4.5% ABV)

MAGNERS PEAR (4.5% ABV)

VODKA 25ML
SMIRNOFF VODKA
GREY GOOSE VODKA

ZUBROWKA VODKA

GIN 25ML

BOMBAY SAPPHIRE GIN

TANQUARY GIN

PEPPERMINT
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LIQUEUR COFFEE

NAPOLEON, IRISH, CALYPSO AND CARIBBEAN COF-
FEES, BAILEYS LATTE AND COINTREAU CHOCOLATE

ALL £5.50

RUM 25ML
BACARDI RUM

CAPTAIN MORGAN’S RUM
MOUNT GAY RUM
MORGAN SPICED RUM
SAILER JERRY RUM
Woobs 100 RuMm

WHISKIES AND BRANDIES 25ML
FAMOUS GROUSE
JACK DANIELS
SOUTHERN COMFORT
JAMIESONS

BULLEIT
GLENNFIDDICH
LAPHROIG

HIGHLAND PARK
COURVOISIER

REMY MARTIN
CALVADOS

JANNEAU ARMANGNAC
REMY MARTIN XO
SPIRITS 25ML
ARCHERS

MALIBU

SAMBUCA

TEQUILA
JAEGERMEISTER

PERNOD

APERITIFS, PORTS AND SHERRIES
MARTINI EXTRA DRY
MARTINI ROSSO
CINZANO

CAMPARI

PIMMS

BRISTOL CREAM SHERRY
AMONTILLADO SHERRY
Tio PEPE

STONES GINGER WINE
AMARETTO

COINTREAU

TIA MARIA

GRAND MARNIER
DRAMBUIE

COCKBURNS PORT
TAYLORS LBV PORT
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