
 

*Plus Applicable Taxes 

COFFEE        3 

 

TEA        3 

English breakfast, Earl Grey,  

Green Tea 

 

MILK (WHITE OR CHOCOLATE)     3  

 

JUICE        3 

Apple, Orange, Cranberry, Tomato 

 

Heineken Zero 355ml     4.50 

SOFT DRINKS       3 

Pepsi, Diet Pepsi, 7up, Ginger Ale, Soda 

water, tonic water, Iced Tea 
 

BOTTLED WATER 355ml     3  
 

SPARKLING Water 355ml       4 

Draught Beers 
DOMESTIC 

 

Canadian, Coors Light,  Slye Fox Lager 

 

PREMIUM 

 

Coors Banquet, Lagunitas (IPA),  

Cameron’s Ambear, Cameron Captain’s Log,  

Rickards Red, Creemore 

 

IMPORTED 

 

Guinness, Heineken, harp,  

stella 

( Ask for full Drink menu for prices and sizes ) 

If you are drinking to 

forget, please,   

pay in advance!!! 

 RED 

 Jackson Triggs - Cabernet Sauvignon  

 Woodbridge Cabernet  Merlot / Cliff 79 - Shiraz Cabernet 

 

 WHITE 

 Inniskillin Pinot Grigio / Jackson Triggs Sauvignon Blanc 

 Woodbridge Pinot Grigio / Woodbridge lightly Oaked Chardonnay 

Non-Alcoholic Drinks 

Wine 
( Ask for full Drink menu for prices and sizes ) 

There is no life without 

water because water is 

needed to make coffee!!! 



 

*Plus Applicable Taxes 

GARLIC BREAD       6 

Fresh baguette, Toasted with Garlic 

Butter. With Cheese and Bacon     8 
 

BEER BATTERED ONION RINGS   9 

With a special sauce for dipping 
 

CRISPY FRIED PICKLES     9 

Beer Battered Dill Pickles deep fried, 

Served with Buttermilk Ranch Dip 

 

FOX BRUSCHETTA       9 

Sliced Fresh Baguette, toasted with Garlic 

Butter, olive oil with tomato marinade 

drizzled with a balsamic Glaze 

 

SPINACH & ARTICHOKE DIP       12 

Classic Shareables with toasted Naan 

bread and Nacho Chips for dipping. Great 

for sharing 
 

TWO HANDED TACOS      9 

Grilled Chicken breast OR Battered Fish. 

Topped with house made Coleslaw, Pico de 

Gallo and Cilantro 
 

BATTERED SAUSAGE      5 

Served with Mustard Beer Dipping Sause 
 

MOZZARELLA STICKS      9 

With Marinara sauce for dipping 
 

SLYE FOX LOADED NACHOS      15 

House made corn chips, topped with three 

types of mixed cheeses, Diced Tomatoes, 

Mixed Peppers, Lettuce, Jalapenos, and 

Green Onions. Salsa and Sour Cream on the 

side. With Beef Chili   18  
 

IRISH NACHOS               15 

Our House Kettle Chips, Topped with Mixed 

Cheeses,  Mixed Peppers, Diced Tomatoes, 

Chopped Green Onions. Sour Cream and 

Salsa served on the side.  

With Beef Chili   18 

 

 

 

 

 

 

 

 

 

 

 

 

HAND CUT FRIES      5 

Hand Cut Yukon Gold Potatoes 

With Gravy  6 
 

POUTINE       9 

Hand Cut Yukon Gold Fries, Cheese Curds 

and Gravy. Enough for sharing but why 

would you 
 

SWEET POTATO FRIES     6 

*Make this into a Poutine  10   
 

KETTLE CHIPS      3 

Cooked to order, Fresh, Crunchy and 

Lightly Seasoned 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PESTO PIZZA       12 

10” Pizza Crust, Topped with Pesto Sauce, 

Mozzarella, Roasted Red Peppers, 

Mushrooms, Red Onions. 

With Chicken  16 
 

BUTTER CHICKEN PIZZA     14 

10” Pizza Crust, Topped with Butter 

Chicken, Mozzarella Cheese and Cilantro 
 

PULLED PORK 10” PIZZA     14 

10” Pizza Crust, Topped with our BBQ 

Pulled Pork, BBQ Sauce, Mozzarella and 

Green Onions, Drizzled with a zesty ranch 

Dressing 

Shareables 

Slye Fox Loaded Nachos 

I am on a seafood diet. 

When I see food,  

I eat it!!! 

Two Handed Tacos 



 

*Plus Applicable Taxes 

 

FOX ORIGINAL NAKED WINGS   

With Carrots and Celery, Blue Cheese or 

Ranch Dressing for dipping.  

Choice of Mild, Medium, Hot, BBQ, Cajun 

Dry Rub, Honey Garlic and Lemon Pepper 

 

BREADED CHICKEN FINGERS   16 

Breaded Chicken Fingers deep fried. 

Served with Fries or Kettle Chips and 

Coleslaw. Can be tossed in our Wing 

Sauces. Plum or BBQ sauce on the side for 

dipping 

 

*1 lb     15   

*2 lb     20 

*5 lb     50 

Wings+Fingers 

Start with our House 8 oz  Fresh 100% Ground Chuck Patty with 

Lettuce, Tomato, Red Onion  

with a side Dill Pickle and Hand Cut Fries 

OR you choose the protein, Add your topping 

Build your own!!! 

 

 

 

 

Build your Burger 

CHOOSE YOUR BURGER TYPE 

 

8 oz 100% Ground Chuck   13   

Fox Lamb Burger Patty   14 

Grilled or Breaded Chicken Breast     14 

Vegan Black Bean Burger Patty  14 

 

$1 

Cheddar  

Swiss Cheese 

Sautéed Onions 

Mushrooms  

 

$2 

Smokey Bacon Slices 

Feta Cheese 

Goat Cheese 

Jalapeno Jack cheese 

TUCKIN FOX BURGER  16 

100% ground Chuck patty, flat Iron 

Grilled, Served on a Garlic toasted 

Brioche style  bun, with Spinach and 

Artichoke sauce, two Slices of Jalapeno 

Jack cheese, Smokey Bacon slices and 

topped with Shaved Dusted Onion Rings.  

 

 

 

 

 

 

 

 

THE GREEK BURGER      17 

100% ground lamb patty, flat iron grilled, 

on a garlic toasted Brioche style bun, 

topped with our house made tomato 

marinate, Feta cheese, Roasted Red 

Peppers and Garlic Aioli.  
 

GOURMET BURGER      14  

100% Ground Chuck Patty, flat iron 

grilled, served on a garlic toasted Brioche 

style bun, served with Cheddar cheese, and 

Smokey Bacon.  
 

SLOPPY MESS BURGER      14  

100% Ground Chuck Patty on a garlic 

toasted Brioche Style Bun, Sautéed 

Mushrooms, Caramelized Onions and Beef 

Chili. 

House Special Burgers 

Served with Yukon Gold Hand Cut Fries or Kettle Chips - Substitute Daily Soup or Salad +2  

TOPPINGS 

Tuckin Fox Burger 



 

*Plus Applicable Taxes 

 

FRENCH ARTISAN GRILLED 

CHEESE & BACON         13 

Cheddar, Mozzarella and Swiss 

 

PHILLY CHEESE-STEAK        16 

Roast Beef Sautéed in BBQ Sauce, Mixed 

Peppers and Onions, Topped with swiss 

cheese served on a Toasted Baguette. 

 

BUFFALO CHICKEN WRAP    13 

Crispy chicken tossed in your choice of  

wing sauce with mixed greens, tomatoes, 

mixed cheese, and ranch dressing in a 

warm 12” Tortilla Shell. 

 

CRISPY FISH SANDWICH        14 

Beer Battered Fish, served on a Toasted 

Brioche Style Bun with tartar sauce, 

coleslaw and lettuce. 

 

 

 

BBQ PULLED PORK      16 

Pork rubbed in our special mixed spices 

slowly cooked, served on a Garlic 

Buttered Baguette with BBQ sauce, and 

coleslaw on the side. 

 

HOUSE CLUB       15 

Artisan French bread with Grilled 

Chicken and Smokey Bacon, mayo, lettuce, 

tomato and cheddar cheese. 

 

CHICKEN CAESAR WRAP 15 

Grilled Chicken wrapped in a warmed 12” 

tortilla, with Romaine lettuce, Bacon, 

Caesar dressing and parmesan cheese. 

Earle of Sandwich's 
Served with Yukon Gold Hand Cut Fries or Kettle Chips - Substitute Daily Soup or Salad +2  

SOUP OF THE DAY      7 

Served with Toasted Garlic Butter 

Brushed Baguette, Topped with Seasoned 

House Made Croutons.  
 

House MADE BEEF CHILI     10 

Served with Toasted Garlic Butter 

Brushed Baguette.  

*Add Cheese on Garlic Bread  +1 
 

 

 

 

 

 

 

 

THE FOX GARDEN SALAD 12 

As a Side Salad  8 

Mixed baby Greens, Finely Sliced Carrots, 

Diced Tomatoes and Red Onions, Sliced Red 

and Green Peppers, and spiced Walnuts. 

Choice of dressing. 

With Grilled Chicken  16 
 

CAESAR SALAD      12 

As a Side Salad  8 

Romaine Lettuce, Bacon Bits, tossed in 

Caesar Dressing served with Parmesan 

cheese, croutons and lemon wedge 

With Grilled Chicken  16 

With Grilled Shrimp     18 

 

I’m in a good place right now. 

...Not emotionally… 

I’m just at The Slye Fox!!! 

Soup & Salad 

Philly Cheese-Steak 

The Fox Garden Salad 



 

*Plus Applicable Taxes 

STEAK ‘N’ GUINNESS PUB PIE   16 

Seasoned Steak and Mushrooms in a beef 

and Guinness  gravy, served with seasonal 

Vegetables and Mashed Potatoes 

 

SHEPHERD’S PIE               14 

Seasoned Ground Beef, vegetables and 

gravy, topped with Mashed Potatoes and 

Cheese, with a side of seasonal vegetables 

Pie Shop 
We bake our Puff Pastry over every pie per order so they come out crispier 

Steak ‘N’ Guinness Pub Pie 

Shepherd’s Pie 

SINGLE FISH “N” CHIPS     14 
Beer Battered Fish with our famous hand 

cut fries, served with Coleslaw and Tartar 

Sauce.  

*ADD a second piece of fish for +5 
 

BANGERS “N” MASH     15 

Grilled Bangers topped with Sautéed 

Onions and Gravy, accompanied by a side of 

baked beans with creamy Mash potatoes  

 

LIVER “N” ONIONS      16 

Grilled Baby Calf Liver topped with Bacon, 

Sautéed Onion, Gravy, Creamy Mash and 

Seasonal Vegetables 

 

PUB SHARING PLATTER     29 

4 Garlic Bread, 4 Chicken Wings, Onion 

Rings, Battered Sausage, Fried Pickles, 

Mozzarella Sticks, Fries, Carrots and 

celery served with Blue Cheese Dip 
 

 

 

 
BUTTER CHICKEN    16 

House Made Butter Chicken Curry served 

on a bed of Basmati Rice and Garlic Grilled 

Naan bread 
 

COCONUT CURRY      16 

Your choice of Chicken or Shrimp, with 

seasonal vegetables simmered in a Coconut 

Curry Sauce, served on a bed of Basmati 

Rice and Garlic Grilled Naan bread 
 

Lamb Curry Vindaloo  17 

Cubed Lamb simmered in our Spicy 

Signature Vindaloo, with potato and 

peas.  Served on a Bed of Basmati Rice 

and Garlic Grilled Naan bread 

Famous Big Plates 
Entrées 

ITALIAN SAUSAGE PENNE 18 

Penne Pasta, tossed in a Basil tomato 

sauce, with grilled Italian Sausages, red 

onions, roasted red peppers topped with 

Goat cheese and served with toasted 

garlic buttered Baguette 

 

CAJUN SHRIMP      18 

Fettuccini Pasta tossed in a creamy Cajun 

sauce, with spinach, red onions and 

Parmesan Cheese. Served with Toasted 

Garlic Butter Baguette 

I prefer not to think 

before speaking… 

I like to be just as surprised 

as everyone else by  

what comes out of my mouth. 

Pasta Place 

Butter Chicken 

*Add Daily Soup or Side Salad +5  

*Add Daily Soup or Side Salad +5  



 

*Plus Applicable Taxes 

VANILLA OR CHOCOLATE  

ICE CREAM    4 

 

 

 

 

 

 

CHOCOLATE LAVA CAKE    9 

Molten White chocolate Ganache 

surrounded by Decadently rich semi-sweet 

chocolate cake 

STICKY TOFFEE PUDDING 9 

Rich, Buttery golden toffee sauce over a 

white cloud of whipped cream and layers 

of a dark lightly spiced sponge cake. 

Generously speckled with Finely chopped 

Dates 

 

APPLE CRISP       9 

Apples baked in a cinnamon glaze with 

coconut oatmeal crisp and topped with 

Buttery Toffee and Vanilla Ice Cream 

 

Adult Dessert  

See server for details 

Unlimited Pop and Ice Cream as dessert 

Choice of Mashed Potato OR Yukon Gold Chips OR Kettle Chips 

$8 
 

CHEESE QUESADILLA. *Add Chicken +2 

CHICKEN FINGERS 

GRILLED CHICKEN BREAST 

PASTA with Tomato or Alfredo SAUCE 

GRILLED CHEESE 

1/2 CHEESE PIZZA 

Sweet Tooth 

 

SUNDAY   ==> Daily Chef Feature 

MONDAY   ==> Chicken Parmesan Sandwich 

             With Fries 

 

TUESDAY  ==> Artisan Grilled Cheese & Bacon Sandwich 

    With Kettle Chips 

 

WEDNESDAY ==> Liver & Onions 

THURSDAY ==> All Day Burger Special 

FRIDAY   ==> Fish “N” Chips Special 

SATURDAY  ==> All Day 1/2 Priced Shareables 

Daily Specials 

Chocolate Ice Cream 

Kids Menu 

I licked it,  

so It’s mine!!! 

See your Server for our Daily Menu Features 



 

*Plus Applicable Taxes 

 

Daily Specials 

Chicken Parmesan 

MONDAY 

Daily Chef Feature 

SUNDAY 

Artisan Grilled Cheese & Bacon 

TUESDAY 

Liver & Onions 

WEDNESDAY 

All Day Burger Special 

THURSDAY 

Fish “N” Chips 

FRIDAY 

All Day 1/2 Priced Shareables 

SATURDAY 



 

*Plus Applicable Taxes 

 

Slye Fox History 
You may find this hard to believe but: 

 

 The history of the Slye Fox Public House can be 

traced back to 1859 and a hamlet in the south of 

England. Charles Brae had initially led the weekly Fox 

Hunt across numerous neighbouring fields and although 

accompanied by over a hundred experienced foxhounds 

and twenty five equally able huntsmen, the Greyshire Fox 

had outwitted them for the fourth time in as many weeks. 

The hunt had always culminated outside a coaching house 

called the Fox Public House, with the little grey fox 

vanishing without a trace. 

 

 Years earlier, the pubs head cook and bottle washer 

had secretly raised the orphaned cub in the cellar below 

the fine old coaching house. Once the little grey fellow 

had grownup he explored the countryside by way of a 

hole in the ancient coach house walls. Regardless of 

where he roamed, he always returned to his warm and 

comfy home below his coaching house. His ability to 

disappear from the weekly hunt continued for years, 

until his natural death, sometime in the late 1870's. 

 

 The legend of the Greyshire Fox however increased, 

to the point the coaching house was renamed the Slye Fox 

Public House. By early in the 1900's the entire coaching 

house had been dismantled and brought here piece by 

piece. Over the years ad even up to recent times, people 

working in the cellar have reportedly sighted what can 

only be considered as the ghost of the Greyshire Fox. 

That Slye little fellow. So come for the food and stay for 

a drink and above all else, enjoy yourself in the old Slye 

Fox Public House and maybe stay out of the cellar, unless 

of course you do not believe in legend.  


