
 

Fox & Goose Inn 
Dinner Menu  

(vg)vegan (vga) vegan available  (v) vegetarian (va) vegetarian available 
(gf) gluten free (gfa) gluten free available 

 

 
Starters 

 
Classic Bruschetta          £6.50 
on sourdough bread, crushed peas and broad beans, mint oil & peashoot   
Confit Ham Hok         £7.00 
with homemade piccalilli, green apples & crusty bread    
Classic Prawn Cocktail         £8.50 
on baby gem lettuce, with marie rose sauce, cherry tomatoes & paprika breadcrumbs 
Crispy Fried Calamari          £8.50 
with courgettes ‘chips’ & garlic mayo 
Homemade Hummus         £6.50 
with olive oil and sourdough bread (vg) 
Soup of the day          £6.50 
with focaccia bread (vg) (gfa) 
 

 
Mains 

Steak & Ale Pie or Vegan Spicy Cauliflower & Spinach    £17.50  
with caramelised seasonal vegetables & gravy (vga)     
Classic bangers (or Vegan Sausage) & mash      £16.50 
with proper onion gravy (vegan) and crispy shallots (vga)    
Fish (or Halloumi) & Chips        £17.50 
beer battered haddock or halloumi, hand cut chips, tartare sauce & peas (va) (gfa)  
West Country Beef Burger or Vegan Burger       £16.50 
with caramelised onions, streaky bacon, cheddar, baby gem lettuce, gherkins, our secret 
burger sauce and chips (vga) 
+ Portobello Mushroom £1.50 
Ribeye           £26.50 
8oz finest south-west ribeye steak, seasonal mushrooms, slow cook cherry tomatoes, herbs, 
garlic butter & rosemary chips 
Exmoor Venison          £24.95 
8oz Exmoor venison haunch with blackcurrant sauce, sauté potatoes & steamed vegetables 
Skate wing           £24.95 
Devon-caught skate wing served with a lemon & caper butter sauce, sauté potatoes & 
vegetables 
Fish of the day Chef special (ask your server) 
 
 

Sides 
Garlic Baguette         £4.50 
Cheesy Garlic Baguette         £5.75 
Seasonal Vegetables         £3.50 
Side Salad          £3.50 
Fox’s sauté potatoes         £3.50 
Mashed potatoes (add cheese)       £3.50 
 

Desserts 
 

Please ask your server 


