SAMPLE SUNDAY LUNCH MENU

Garlic and herb marinated olives (GF, Vegan)

Freshly baked rustic ciabatta with balsamic and olive oil (Vegan)

STARTERS

Homemade soup of the day, freshly baked bread (GFA)

Cantaloupe melon with Parma ham, herb oil and balsamic (GF)

Breaded whitebait, mixed salad, tartare sauce

Fox Greek salad of leaves, onion, tomatoes, cucumber, feta and marinated olives, dressing (GF)
Maccaroni, three cheese and chipotle croquettes, tomato relish

Brixworth pate, toasted bread, caramelised red onion chutney (GFA)

MAIN COURSES

Freshly sliced ham, 2 fried eggs, chunky chips and mixed salad (GF)

Beer battered haddock with chunky chips, garden peas and tartare sauce

Wholetail scampi, chunky chips, salad garnish and tartare sauce

Vegan burger, red onion chutney, tomato, lettuce, onion and chunky chips, vegan slaw (Vegan)
Roast beef, Yorkshire pudding, roast potatoes, seasonal vegetables, gravy (GFA)

Roast pork Yorkshire pudding, stuffing, roast potatoes, seasonal vegetables, gravy (GFA)
Vegetarian sausages, Yorkshire pudding, roast potatoes, stuffing, seasonal vegetables, gravy (GFA)
Roast chicken supreme, Yorkshire pudding, stuffing, roast potatoes, vegetables, gravy (GFA)
DESSERTS

Rich chocolate torte with berries, chocolate sauce and vanilla ice-cream (GF)

Homemade banoffee cheesecake with fresh cream (GF)

Hot dessert with custard

A trio of cheese with biscuits and caramelised red onion marmalade

Warm apple pie with vanilla ice-cream (vegan option available)

A trio of dairy ice-creams with rossini curl wafers (GFA)

CHILDREN’S MENU

Jumbo fish finger, chips, beans £8.00
Scampi, chips, side salad £8.00
Jumbo sausage, mash, vegetables, gravy £8.00
Ham, egg, chips £8.00
Children’s roast chicken, beef or pork (12years and under) £9.50

** THE STAFF ARE MORE THAN WILLING TO PROVIDE ADVICE ON FOOD ALLERGENS **
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