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A Spritz To Start?
Rhubarb Hugo

Edinburgh Rhubarb & Ginger Gin, Elderflower 
Syrup, Mint, Lime, Soda, Prosecco  £10.25

Seaside Spritz
Limoncello, Edinburgh Seaside Gin, Prosecco, 

Lemon & Sugar Syrup  £10.25
Raspberry Ripple Spritz

Edinburgh Raspberry Gin, Monin Vanilla Syrup, Fresh 
Raspberries, Mint, Soda, Prosecco  £10.25

sharers
Homemade Brioche Tear & Share

With a Marinara, Goats Cheese & Herb Oil Dip  £9.95

The Fox Mezze Platter (for 2 to share)
Chicken Liver Parfait, KFC, Spring Roll, Mixed Tempura 

with Chutney, Garlic Mayonnaise, Sweet Chilli, 
Lemongrass Teriyaki & Toasted Garlic Bread  £26.95

starters
Chicken Liver Parfait

With Toasted Garlic & Herb Bread, Homemade 
Chutney, Balsamic Dressing (GFA)  £9.95

‘KFC 
Korean Fried Chicken  £10.25 

Vegan Korean Fried Cauliflower (V/VEG)  £8.95
Gochujang Sauce, on Asian Slaw with a Mango & 

Pineapple Salsa, Fresh Chilli & Spring Onion
Prawn, Avocado & Mango Cocktail

Crisp Gem Lettuce, Bloody Mary Marie Rose, Toasted White 
Bloomer, Fresh Lemon & Smoked Paprika (GFA)  £11.25

Caesar Salad
With Garlic Mayonnaise, Herb Croutons, 

Fresh Parmesan (VEG/GFA)  £8.25
Add Lemon & Pepper Chicken  £10.25 or King Prawn  £11.25

Available as a Main: Plain £14.95 / Chicken £18.95 / Prawn £20.95
Hoi Sin Shredded Duck Spring Rolls

Finely Sliced Asian Vegetables, Ginger, Lemongrass, 
with Pickled Red Cabbage & Hoi Sin Sauce  £10.50

Roasted Tomato, Red Pepper & Basil Soup
With Freshly Baked Bloomer & Lightly Salted Butter (V/VEG)  £7.95

Salt & Chilli Calamari
Mango Salsa, Wasabi Mayo, Chopped Red 

Chilli & Fresh Lime (GFA)  £10.50
Crispy Tempura

Served with Sweet Chilli, Lemongrass 
Teriyaki Dipping Sauces (GFA)

Chicken  £9.95 // King Prawn  £10.95 
Vegetable  £8.95 // Chicken & King Prawn  £10.50

Mixed Vegetable Samosas
Indian Spiced Onion, Potato, Pea & Carrot, with Sweet 

Chilli & Mint Vegan Yoghurt Dips (V/VEG)  £8.95

Fire Roasted Chilli, Garlic & King Prawn Pil-Pil
With Toasted Garlic & Herb Bread (GFA)  £11.50

Tacos
Shredded Gem Lettuce, Spring Onion, 

Slaw, Mango Salsa, Spicy Mayo
Buffalo Cauliflower (V/VEG): 1 Taco  £7.95 // 2 Tacos  £10.95 

Baja Style Beer Battered Fish: 1 Taco  £9.95 // 2 Tacos  £11.95

MAINS
Cajun Chicken

Breast of Cajun Spiced Chicken, served with 
Braised Rice, Seasonal Vegetables & Lightly 

Spiced Coconut Curry Sauce (GF)  £18.95

Trio Of Duck
Gressingham Duck Breast, Confit Duck Leg & Hoi Sin 

Shredded Duck Spring Roll, with Marinated Egg Noodle 
Stir Fry, Coriander, Lime & Chopped Peanuts  £25.50

Steak, Guinness & Sausage Pie
Topped with Crisp Puff Pastry, served with Creamy 

Mash & Seasonal Vegetables  £18.95

Bang-Bang Tandoori Salad
Battered King Prawns or Chicken coated in a Creamy Hot Sauce, 
served on a Crushed Peanut, Pickled Red Onion & Watermelon 
Salad, with Little Gem, Fresh Lime, Chilli & Spring Onion (GFA)

Chicken  £19.95 // King Prawn  £20.95

Staropramen Battered Fish & Chips
Battered Haddock, served with Triple Cooked Chips, Mushy 

Peas, Tartare Sauce & Fresh Lemon (GFA)  £18.95
Add Curry Sauce  £2.00

Rigatoni Arrabiata
Basil Dressing, Fresh Parmesan & Garlic 

& Herb Bread (V/VEG)  £16.95
Add Smoked Maple & Chilli Sausage - £2.00

Peanut Coconut Chicken Curry
Served with Basmati Rice, Prawn Crackers, Peanut 

Crumb, Spring Onion & Chilli (GF)  £18.95

Lamb Tagine
Slow Cooked Moroccan Style Stew, on a Bed of Giant 

Cous Cous, Apricot & Fresh Herbs, Mint Yoghurt 
Dressing & Toasted Flatbread (GFA)  £23.95

Sirloin (285g) (GF)
£36.95

Ribeye (285g) (GF)
£36.95

Fillet (230g) (GF)
£39.95

Served with Roasted Tomato, Grilled Garlic 
Mushrooms & Triple Cooked Chips (GF)

Add Any Sauce For £3.95 - Ask your server for todays choices

Beef Wellington
Fillet of Beef, wrapped in Parma Ham, Duxelle 

Mushrooms and Encased in All Butter Puff Pastry, 
served with Creamy Chive Mash, Tenderstem Broccoli, 

Baby Carrots & Rosemary Red Wine Jus  £38.95

Sizzling Fajita Skillets
Served with Flour Tortillas, Red Pepper Salsa, Sour 

Cream, Cheddar & Avocado Guacamole (GFA)
Chicken  £19.95  //  King Prawn  £21.50

Vegetable (V/VEG)  £18.95  //  Chicken & King Prawn  £20.95

Cajun Chicken Penne
Mildly Spiced San-Marzano Tomato Sauce, with Red Pepper & 
Onion, served with Parmesan & Toasted Garlic Bread  £18.95

Chicken, Roasted Red Pepper & Onion Souvlaki Skewer
On Sticky Rice, Pickled Red Onion, Toasted Flatbread, 

Mango Salsa, Spiced Tomato Sauce (GFA)  £19.95

Roasted Vegetable, Chickpea & Lentil Curry
With Apricot & Herb Giant Cous Cous, Vegan 

Mint Yoghurt & Chopped Coriander, served with 
Toasted Flatbread (V/VEG/GFA)  £17.95

CLASSIC SUNDAY ROAST MENU
2 COURSES £28.95

LIMITED AVAILABILITY, ONCE THEY’RE GONE, THEY’RE GONE

On The Side
Koffman Fries (GF)	 £4.95
Cajun Spiced Koffman Fries (GF)	 £4.95
Truffle Mayo, Crispy Bacon 
& Parmesan Triple Cooked Chips (GF)	 £6.95

Sweet Potato Fries (GF)	 £4.95
Triple Cooked Chips (GF)	 £4.95
Parmesan Dusted Onion Rings	 £5.25
Chive Mash (GF)	 £5.50

House Salad (GF)	 £6.95
Little Gem Lettuce, Mixed Leaves, Cucumber, 
Cherry Tomato, Fresh Red Onion, Pickled Red 
Onion, Balsamic, Pesto & Classic Vinaigrette

Cider & Thyme Braised Pork Loin
Candied Apple Sauce, Creamed & Beef Tallow Roast Potatoes, 

Seasonal Vegetables, Cider & Tarragon Cream Sauce

Wild Mushroom, Stilton & Creamed Leek Wellington
Buttered Asparagus, Creamed Potatoes, 

Seasonal Vegetables & Red Wine Jus

The Roasts
48 Hour Rosemary & Thyme Marinated Roast Sirloin Of Beef

With Creamy Mash, Beef Tallow Roast Poatatoes, Roasted Seasonal Roots, Maple Glazed Carrots, 
Tenderstem Broccoli, Rich Red Wine Gravy & Unlimited Yorkshire Puddings (£3 Supplement)

The Butcher’s Carvery
48 Hour Rosemary & Thyme Marinated Roast Sirloin of Beef, Cider & Thyme Braised Pork Loin, Peppered 

Rump Steak, Lemon & Herb Roasted Chicken, with Creamy Mash, Roasted Roots, Beef Tallow Roast 
Potatoes, served with a Rich Red Wine Gravy, & Homemade Yorkshire Puddings (£5 Supplement)

Stuffed Yorkshire Pudding
With Pulled Short Rib of Beef, Pickled 
Shallots, Red Wine Jus, Micro Greens

Roasted Tomato, Red Pepper & Basil Soup
With Freshly Baked Bloomer & Lightly 

Salted Butter (V/VEG)

Chicken Bang Bang
With Spicy Creamy Sauce, Watermelon, 
Beansprouts & a Chopped Peanut Salad

STARTERS

Madagascan Vanilla Pannacotta
With Strawberry Consommé, Pink Pepper 

Tuille, Poached Strawberries & Deluxe 
Strawberry Ice Cream (GFA)  £8.95

McGregor & Reid of Ayr’s Newmarket Street Artisan Cheese Selection
(Please ask your server for today’s selection)

Served with Homemade Chutney, Grapes, Truffled Honey & a 
selection of Crackers & Fruit Toasts (GFA)  £10.50

White Chocolate & Passion Fruit Cheesecake
Poached Pineapple & Coconut Sorbet

Salted Caramel Mousse
With Crumbled Banana Bread, 

Glazed Banana, Roasted Hazelnuts, 
Vanilla Ice Cream (GFA)  £8.95

Millionaires Shortbread Tart
Short Crust Tart of Dulce De Leche, Milk 

Chocolate Mousse & Chocolate Mirror Glaze, 
with Crème Fraiche Ice Cream  £8.95

Desserts

little roasters
Mini Roast Beef

With Mash & Roast Potato, Seasonal Vegetables, 
Yorkshire Pudding & Gravy  £10.95

Mini Roast Chicken
With Mash & Roast Potato, Seasonal Vegetables, 

Yorkshire Pudding & Gravy  £9.95

british Puddings
STP or STS - You Decide!

Sticky Toffee Pudding served with 
Butterscotch Sauce & Vanilla Ice Cream

Sticky Toffee Sundae Toffee Sponge 
Pieces with Fresh Cream, Butterscotch 

Sauce, Vanilla & Salted Caramel Ice Cream

Amarena Cherry, Amaretto 
& Gingerbread Trifle

With Vanilla Crème Brulee, Griottine Cherry 
Sweetened Cream, Roasted Hazelnuts, 

White Choclolate Curls, Maple Chocolate 
Sauce, Tuille Basket, Cherry Sorbet

Rhubarb Eton Mess
Poached Rhubarb, Rhubarb Puree, Fresh 
Vanilla Cream, Crushed Meringue with 

Rhubarb Sorbet & Fresh Mint (GF)
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