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STARTERS / SMALL PLATES

SOURDOUGH with Herb Butter & Olive Oil 9
BEETROOT with Feta Cream, Dill, Pine Nuts & Figs 10

BURRATA DI PUGLIA with Leek,
Pistachio, Citrus & Olive Oil 13

NACHOS with Cheddar, Avodaco, Jalapenos & Salsa 14
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SALMON CRUDO with Avocado, Parsley & Dill Mayo 13
CRISPY SQUID with Aioli & Lime 13
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TENDER MEATBALLS with Tomato Sauce & Bread 13.5

HAND-CUT CARPACCIO with Pine Nuts,
Basil Oil & Parmiggiano 14

BONE MARROW with Steak Tartare, Spicy Mayo & Toast 16

ROASTED PORK BELLY with Five Spices & Dukkah 13
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FOXY BURGERS

THE FAT FOX BURGER
BEEF BURGER with Tomato, Little Gem Lettuce, Provolone Cheese,
Pancetta & Special Homemade Fox Sauce on Brioche Bread
Served with Fries & Mayo 23

THE FIT FOX’S VEGAN BURGER
REDEFINE BURGER" with Tomato, Little Gem Lettuce, Vegan Cheese
& Special Homemade Vegan Fox Sauce on Vegan Bread
Served with Fries & Vegan Mayo 23
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THE FAT FOX'S FAVOURITES

COOKED TO PERFECTION ON THE CHARCOAL GRILL
SERVED MEDIUM RARE
WITH BUTTER, ROASTED GARLIC & LEMON

FLAT IRON STEAK
200 grams of Tender & Juicy Beef 25

RIB EYE
250 grams of Beautifully Marbled Beef 31

BAVETTE
250 grams of Tasty Beef 31

SHORT RIB
Slow-Cooked Tender Beef with Homemade BBQ Sauce 29

STEAK TASTING (minimum 2p)
Mix of Different Cuts 300 grams 38 p.p.
Served with Broccoli & 2 Matching Sauces

COTE DU BOEUF
MRS FOX: 600 grams 85 | MR FOX: 800 grams 97
Served with Broccoli & Chef’s Choice Sauce

PORK RIBS
With Black Garlic & Miso Glaze 27
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ENGLISH CLASSICS

BEEF STEW PIE
Served with Gravy, Potatoes & Carrots 22

DUCK CONFIT
Slow-Cooked Meltingly Tender Duck with Veggies 27

FISH & CHIPS
Served with Fries & Tartar Sauce 24

SIDES / VEGGIES

FRENCH FRIES with Mayo 5.5

SWEET POTATO FRIES with Honey & Chili Mayo 6.5
MASH & GRAVY 6
CRISPY CORN RIBS with Cajun Spice 7
MAC ‘N CHEESE with Truffle 8
CRISPY BROCCOLI with Oyster Sauce & Sesame 5.5
MAPLE ROASTED CARROTS with Harissa 6.5
CRISPY BRUSSELS SPROUTS with Balsamico 8
PUB CAESAR SALAD with Croutons & Parmiggiano 6.5
SANCTUARY COLESLAW 6

SAUCES

HOMEMADE SAUCES — SERVED SEPARATELY
Pepper / Mushroom / Chimichurri / Bearnaise / Herb Butter 2
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DESSERT

LEMON CURD CHEESECAKE with Orange Syrup & Pistachio 10
LAVA CAKE with Cappucino Ice Cream & Cacao 11
CREME BRULEE - The Classic Pudding with Vanilla 11
ADVOCAATJE - Homemade Eggnog with Whipped Cream 9.5
APPLE PIE with Warm Vanilla Sauce 9.5
THE FAT FOX’S IRISH COFFEE 9.5

-

~ALLERGIC? PLEASE ASK US ABOUT ALLERGENS ~



