
 
Lunch menu SAMPLE 

 
 
 
 
 
 
 

Starters 
 

Jerusalem artichoke soup, truffle oil                  £4.95      

Goats cheese, beetroot and pickled walnut salad,                              £5.95 
croutes and crispy shallots      

 

Thai spiced fishcakes with mango and coconut puree, carrot salad  £6.20 

 

Citrus cured salmon, lemon cream cheese,       £7.25 
Melba toast, dressed rocket 

 

Half a dozen Brancaster oysters au natural or       £9.95 
in sesame tempura with sweet chilli sauce       

Cyril’s hand picked Brancaster Staithe mussels served           £6.95/£10.25 
marinière or with a Thai cream   
 

Rabbit and tarragon ballontine with Cumberland dressing and   £6.80 
pickled carrot ribbons      
 

Teriyaki and hoi sin beef, vermicelli noodles, Asian broth   £5.95        

Confit duck and cranberry terrine with orange,      £6.75 

shallot and garlic salsa, toasted farm house bread    

Vietnamese braised sticky pork with bok choi and vermicelli salad, £6.50 

sweet chilli sauce, toasted peanuts  
 

Steak tartare with warm poached egg and rocket salad   £6.50 
 
 
 
 

Selection of sandwiches with home made crisps and dressed leaves 
Traditional sandwiches, your choice of: Egg mayonnaise/    £5.50 
Tuna and dill/ Cheese and tomato                                                                    
Prawn Marie Rose                  £5.95 
B.L.T. (bacon, lettuce, tomato)        £5.95 
Warm roast pork with apple sauce        £5.95 
Warm roast beef and horseradish        £5.95 
Char grilled chicken and curried mayonnaise      £5.95 

 
 
 
 
 
 
 
 
 
 

Please order at the bar 
Please advise staff of any dietary requirements 

 
 



 
 

 
 
Mains 

 
 

Wild mushroom and truffle oil risotto with mascarpone and chive  £11.95 
 

Beer battered cod fillet with hand cut chips, pea purée and        £12.25 
tartare sauce              

Pan roast fillet of hake, Keralan style butternut squash,                      £14.75 

cashew nut and coriander sauce, fresh red onion and green chilli pickle 

 

Pan fried fillet of sea bass, chive potato cake, beetroot and    £16.95 
courgette noodles, caviar vinaigrette    
 

Poached fillet of salmon with pickled white cabbage,     £14.20 

garlic crushed new potatoes     

 

Skewered tiger prawns with sweet chilli glazed potatoes,    £13.50 
dressed rocket          

‘Priors Hall Farm’ pork sausages with creamed potato,           £9.95 
onion gravy and sweet potato crisps 
 

Pan seared chicken breast, Parisienne potatoes, wholegrain   £14.95 
mustard and leek fondue 
       

The Fox’ beef and pork burger with grilled cheese, sweet chilli and £9.50 
white onion relish, dressed leaves, hand cut chips          

Char grilled 10oz sirloin steak with, confit onions, hand cut chips, £18.95  
dressed leaves and red wine jus    
 
 
 
 
 

 “The Fox Slate”- For two to share:       £14.25 
Brie bruschetta, rabbit and tarragon terrine, red onion and green chilli pickle, 
whitebait, Sweet chilli and coriander hummus, sun dried tomatoes, olives, 
guinea fowl and celeriac tian, pancetta crisps, freshly baked bread 
 

Sides 

 

 Bread and oils                 £1.75     Mediterranean salad            £2.75 
 Hand cut chips          £2.75      Panaché of vegetables    £2.75 
 Buttered new potatoes  £2.75     Braised red cabbage     £2.75           

 
 
 
 

Please order at the bar 
Please advise staff of any dietary requirements 


