
 

 
                  

 

 
 
 

Sunday Lunch Menu 
fresh, local & seasonal produce prepared with care by our team of chefs 

 

to start/light main course 
 

    smoked salmon with beetroot, horseradish and watercress 7.45 
 

 farmhouse pork terrine with red onion and apricot chutney 6.25  
 

 mushrooms on toast with parmesan and rocket 6.25 V 
 

 soup of the day with locally baked granary bread 5.45 V 
 

 

to follow - all roasts served with yorkshire pudding, roast & new potatoes, 

  fresh seasonal vegetables and gravy 
  

 local free range chicken 11.95 

 roast chicken with homemade bread sauce 
  

 topside of beef  11.95 
 locally raised east anglian beef 

   

 suffolk loin of pork  10.95 

 Old Spot pork from freedom food farm and crackling    
     pan roasted polenta  
 with roasted winter vegetables and sauce a’picé 11.50 V 

 

       salmon fillet  13.95 

 with a mussel and winter vegetable broth 
 
 

see the boards over the fireplaces for  today’s fish & veggie’ chef’s specials 
 

to finish - leave room for chef’s own desserts  and thurston’s manor farm  

  ice cream from 4.95 V 

                                                        

 coffee, tea, hot chocolate & fruit teas organic and all fair trade  from 1.85 
 

         we strive to source our produce from local suppliers  

and to have as little impact on the environment as possible  

 
the fox inn 1 Eastgate Street Bury St Edmunds Suffolk IP33 1XX 

 

tel 01284 705562 email rooms@thefoxinnbury.co.uk  website www.thefoxinnbury.co.uk 

 


