
Layered saffron pasta, celeriac & goats curd, spring 
vegetables, ricotta, spinach & pickled shallots (V) - 10/19

Market fish of the day, lemon and caper butter, new 
potatoes & seasonal vegetables - see specials

Slow roasted belly pork, petite pois ala frainces, 
pomme puree, pickled apple - 24

Chicken kiev, lemon and herb ricotta stuffed leg, carrots, 
boulangerie potatoes (GF) - 23

Hen of the wood mushroom fritters, chargrilled 
vegetables, chive emulsion (VE/GF) - 19

8oz Rump Steak, mushroom, tomato, hand cut chips - 26 
    Add - peppercorn, beef jus or chimichurri - 3

M A I N S

We are allergen aware, please inform your server of any dietary requirements’
V: Vegetarian  •  VE: Vegan  •  GF: Gluten Free  •  GFA: Gluten Free Available  •  N: Nuts  •  F: Fish  •  DF: Dairy Free  •  DFA: Dairy Free Available

SIDES
All 6

Tenderstem broccoli (VE/GF)    |    Hand-cut chips (VE/GF)    |    Fries
Mac ‘n’ Cheese    |    Garlic focaccia (V)    |    House salad (VE)    |   Loaded fries (9)

SANDWICHES
Choice of focaccia, rye sourdough or gluten free rolls 
and served with house salad & crisps

Roast porchetta, smoked apple, BBQ sauce - 12

Ham Hock, house pickles - 12

Fish finger, baby gem, tartare sauce (F) - 12

Crispy cauliflower, harissa mayonnaise, pickled shallots 
(VE) - 10

FOX FAVOURITES

Chicken caesar salad (GFA) - 12/19 
    Add - smoked bacon & chicken or halloumi

Beer battered haddock, chips, peas, tartare 
sauce (DFA) - 19

Old Fox cheeseburger, bacon jam, lettuce, onion 
mayonnaise, slaw, chunky chips (GFA) - 18

STARTERS

Lunch

Bread, olives, balsamic dip (V/GF) - 7 

Potted ham hock, toast, piccalilli, mustard seeds - 11

Smoked chalk stream trout & leek tartlet, pickled samphire 
watercress salad (F) - 12

Crispy goats curd, beetroot ketchup, pickled candied 
beetroot, watercress (GF) - 11

Asian Salad, Chinese leaf, beansprouts, edamame beans, 
pickled ginger, crispy rice noodles (V/VE/SE) - 10/17 
    Add - chicken + 4

COCKTAILS Mojito - 8                      Manhattan - 9                      Hugo Spritz - 14



Pudding

Sainty’s Sweet Shop  
Choose your own “Pick-A-Mix” 

£2 per 100g

Historically pubs often sold more than just beer. So in a nod to the past, and ensuring 
we look after the local community, we have created a small ‘tuck shop’. Whether 

you’d like an alternative to a pudding or just a sweet treat with your drink..... Sainty’s is 
always open. 

Ellie Sainty was instrumental creating the Old Fox that people know and love today.

Ask the staff or head up to the bar to pick up your sweet treats.

Sainty’s Sweet Shop

TEA & COFFEES

Filter Coffee - 3.60
Americano - 3.20
Cappuccino - 3.40
Latte - 3.40
Flat White - 3.20
Affogato - 6
Irish Coffee - 7.80

Earl Grey, English Breakfast, 
Peppermint, Green, 
Decaffeinated English Breakfast 
and selection of Fruit Tea.

Cranachan, white chocolate & whisky bavrois, raspberry 
compote, brandy snap & lemon balm granola (GFA) - 8

Summer pudding terrine, elderflower macerated berries 
(VE) - 10

Chocolate brownie - see specials

Pavlova, meringue crème catalana, berry compote & 
sorrel cress (GF) - 10

Coffee & macarons - 6

Selection of local cheese - onion chutney, pickled celery, 
mixed biscuits & grapes - 12

Three scoops of Bertie’s (GF) - 6
    Ice Cream: Vanilla, chocolate, strawberry, salted      caramel, Sicilian lemon, rum & raisin, mint choc chip, 
    wild cherry, maple  crunch or coffee

    Vegan: vanilla, raspberry or lemon

We are allergen aware, please inform your server of any dietary requirements’
V: Vegetarian  •  VE: Vegan  •  GF: Gluten Free  •  GFA: Gluten Free Available  •  N: Nuts  •  F: Fish  •  DF: Dairy Free  •  DFA: Dairy Free Available

Tea - 3.20


