
As our students are learning, we operate a no tip policy. Donations to our student fund are welcome — please ask your server. 

 

S U N D A Y  M E N U 
Served every Sunday 12:00pm – 7:00pm 

 

 

V – Vegetarian   VE – Vegan   GF – Gluten Free   GFO – Gluten Free Option available 

Please advise your server of any allergies, intolerances or dietary requirements 

A full allergen matrix is available on request. Our kitchen handles all 14 major allergens  

 

Soup of the Day  Freshly made soup served with crusty bread and butter. Please ask 

your server for today’s choice (V)(GF) 
 

Chicken Goujons  Southern fried breaded chicken fillets served with garlic aioli and 

dressed rocket (GF) 
 

Crispy Whitebait  Lightly dusted whitebait served with lemon and tartar sauce (GF) 

 
 

 

 

 

 

 

 
 

 

 
 

  

 

 
 

 

 
 

 

 
  

 

 

 
 

 

 
 

 

 

 
 

 

 
 

  

F O X E S H O T E L · M I N E H E A D 
 

One Course £14.95   -   Two Courses £19.95   -   Three Courses £24.95 

STARTERS 

MAIN COURSES 

Roast of the Day  Slow-roasted meat carved at the pass, served with roast potatoes, 

seasonal vegetables, Yorkshire pudding and a rich gravy. Please see our specials board for 
this week’s choice of meats 
 

Spiced Cauliflower, Spinach and Lentil Pie  A shortcrust pie filled with spiced 

cauliflower, spinach and lentils served with roast potatoes, seasonal vegetables and rich 

vegetarian gravy (V) 
 

Beer-Battered Fish & Chips  Golden beer-battered fish served with chunky chips, 

crushed peas and tartar sauce (GF) 

DESSERTS 

Bread and Butter Pudding  Cooked in a vanilla custard, golden baked top and 

served with cream (V) 
 

Selection of Ice Cream  Two scoops of ice cream, choose from strawberry, chocolate 

or vanilla (V)(GF) 
 

Chocolate Brownie  A rich dark chocolate brownie served with ice cream or cream 

(V)(GF) 


	S U N D A Y  M E N U

