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CORFE CASTLE 
 

FOX INN DAY MENU (12pm – 5pm) 
If you have any special dietary requirements or allergies, please speak to a member of the team before 

ordering your food and drink. 
 

CIABATTAS 
 

(All served with coleslaw and crisps – upgrade to fries for £2) 
 

Crispy buttermilk haddock, pickled gherkin, lettuce, Fox Inn mayonnaise  
£12 GFA 

 

Whyke Farm cheese and red onion chutney £9 V, GFA Add ham £2  
 

Pastrami, Emmental cheese, gherkin, watercress and mustard mayo £13 GFA 
 

Chicken, bacon, Emmental cheese, baby gem lettuce and Ranch dressing £13 
GFA 

 

Prawn with lemon mayonnaise and baby gem lettuce £12 DF, GFA  
 

BBQ Jackfruit, homemade coleslaw and watercress £11 VGN, DF, GFA 
 

BOARDS 
 

The Fox Ploughman’s  
Barbers cheddar, Driftwood goats’ cheese, Dorset Blue Vinney, apple, grapes, 

spiced tomato chutney and bread £19 V, GFA 
 

The Fox Inn Grazing Platter (for 2 people) 
Selection of Dorset Real Cured Meat Charcuterie and British cheese’s, pickles, 

cornichons, spicey tomato chutney and sliced ciabatta £28 GFA 
 

MAINS 
 

Confit Isle of Wight tomato, roasted red pepper, spring onion and basil  
Pappardelle pasta, £17.50 VGN, GFA  

Add tofu or chorizo £4 
 

The Fox Inn pie of the moment and chips £19 
 

Traditional Fish and chips, tartare sauce, mushy peas £19 GF, DF 
 

Steak Frites, peppercorn sauce £19 GF, DF  
 

Homemade ‘Soup of the Day’ £9 VGN, GFA 
 
 
 

Monday - Friday 12pm – 5pm 
Homemade Pie and Chips OR Traditional Fish and Chips with a 

free pudding for £19 
 

2 4 1 Roasts 
Every Sunday evening this Autumn from 6-8pm, buy one Sunday Roast and get one 

free! Booking advised! 
 



 

 

 
LITTLE EXTRAS (12-8.30pm) 

 

Bread and butter £4 GFA, DFA, V  Skin on Fries £5 GF, VGN  
 

Side salad £5 GF, VGN  Tenderstem broccoli and red chilli £5 GF, VGN  
    

Dirty fries £10 GFA, V available  
 

FOX INN EVENING MENU (5.30pm – 8.30pm) 
 

If you have any special dietary requirements or allergies, please speak to a member of the team before 
ordering your food and drink. 

 

MAINS 
 

Traditional Fish and chips, tartare sauce, mushy peas £19 GF, DF 
 

Steak Frites, peppercorn sauce £19 GF, DF  
 

Pan Roasted Chicken Supreme, garlic and thyme hasselback potatoes, roasted 
carrot puree, tenderstem broccoli, tarragon sauce £26 GF 

 

Pan Roasted Salmon, crushed new potato, beetroot emulsion, confit Isle of 
Wight tomatoes, roasted beets, basil oil £26 GF, DF 

 

Stout braised beef feather blade, served with celeriac puree, fresh greens and 
parmesan truffle chips £28 DF 

 

Homemade beef chilli con carne with rice and tortilla chips £20 GF, DF 
 

Confit Isle of Wight tomato, roasted red pepper, spring onion and basil  
Pappardelle pasta, £17.50 VGN, GFA  

Add tofu or chorizo £4 
 

DESSERTS (12-8.30pm) 
 

Chocolate Fudge Brownie (contains nuts) with Honeycomb Ice Cream  
£8 GF, DFA 

 

Fox Inn Apple Crumble £8 GF, Vegan Available, DFA 
 

Chocolate Fudge Brownie Sundae (contains nuts) £9.50 GF, DFA 
 

Mini Cheesecakes – Lemon, Raspberry, Chocolate and Vanilla £8 (contains nuts) 
 

Marshfield’s Ice Cream GF - chocolate, vanilla, strawberry, mint choc chip, 
honeycomb, Vegan vanilla 

1 scoop - £3 2 scoops - £5 3 scoops - £7 
 

Cheeseboard (GFA) – please speak to a member of staff 
 

Hot Drink and A Mini Dessert - Mini Chocolate Brownie (contains nuts) / 2 
scoops of Ice Cream £7 
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GF - Gluten Free   V - Vegetarian   VGN – Vegan 


