
DF = Dairy Free, GF = Gluten Free, CGF = can be GF; VG = Vegan, CVG = Can be Vegan 
Please be aware we are card only. A discretionary 10% service charge will be added to your bill 

 

SET LUNCH AND EARLY BIRD 
SERVED 12-3pm & 6pm-7pm MON - SAT 

£26 pp for 2 Courses, £32 pp for 3 Courses 

 

Nibbles - £5 each 

House Breads, Salted Butter & Balsamic  Olives   

 

To Start 

Soup of the Day - House Bread  

Confit Pork Belly & Peppercorn Terrine - Chutney, Toast (df)  

Walnut Crostini - Beetroot, Butternut, Goat’s Curd (v) 

Salt & Pepper Squid - Sumac, Parsley & Garlic Dip (gf/df) 

 

For Mains 

8oz Sirloin Steak - Fries, Garlic Crumb, Béarnaise, Greens (£6 supplement) 

Bream Fillet - Samphire, Lemon Lentils, Capers, Tomatoes, Brown Crab Mayonnaise (gf) 

Lamb Shoulder Shepherd’s Pie - Herb Crust, Carrot & Mint Pickled Red Cabbage Slaw, Beetroot (gf) 

Wild Mushrooms - Creamy Pearl Barley Risotto, Tarragon, Parmesan,                                                                             
Sage, Parsnip Crisps (v) 

 

To Finish 

Angel Crumble Tart - Garden Spiced Apple, Crème Anglaise (gf) 

Cheesecake - Lemon Meringue & Almond  

Dark Chocolate Terrine - Honeycomb, Pistachio Bark, Passionfruit Gel (gf) 

Vegan Hazelnut Pannacotta - Praline Crumb, Mocha Mousse (vg) 

 

 

Additions – £6 each 

Thick Cut Chips Skinny Fries   Garden Salad 

Buttered Greens Roast Root Vegetables Pickled Slaw 

 

 

 



DF = Dairy Free, GF = Gluten Free, CGF = can be GF; VG = Vegan, CVG = Can be Vegan 
Please be aware we are card only. A discretionary 10% service charge will be added to your bill 

 

LIGHT BITES MENU 
SERVED 12-5pm MON-SAT 

Nibbles - £5 each 

House Breads, Salted Butter & Balsamic  Olives   

Light Bites  

 

Sumac Squid (gf)  Chicken Caesar Croquettes (gf)             Belly Pork Terrine (cgf)                            
 

Mini Quiche (v) Seasonal Hummus & Radish (vg)          Battered Fish Bites, Tartar (gf) 
 

Pork, Apricot                                                  

& Sage Sausage Roll 

Mug of Soup (cvg/v) Beetroot, Squash                               

& Goat Curd Crostini (v) 
 

Classics 

Fish & Chips – Battered Haddock, Thick Cut Chips, Tartar, Peas £19.5 

Angel Burger - Pretzel Bun, Cheese, Bacon, Black Garlic Aioli, Salad, Served with Fries £19 

Falafel Burger - Pretzel Bun, Black Garlic Aioli, Salad, Served with Fries £17 (vg) 

Pie of the Day - Mashed potato, Seasonal Vegetables, Gravy £21 

 

 

 

£7.5 each or pick 3 on an Angel Board for £21 with Bread and Olives 

 

             
Tea Cakes, Jam, Butter    £4 
Scone, Jam, Clotted Cream                   £5  

Full Afternoon Tea – A Selection of Sandwiches, Fresh Scones, Jam, Clotted Cream, Savoury Selection, Sweet Treats,                
Pot of Tea or Coffee            £22.00 FOR ONE / £40.00 FOR TWO  
 
Champagne Full Afternoon Tea – A Selection of Sandwiches, Fresh Scones, Jam, Clotted Cream, Savoury Selection,            
Sweet Treats, Glass of Champagne, Pot of Tea or Coffee       £30.00 FOR ONE / £55.00 FOR TWO 
 

 
 

 

                                                                          

 

Beetroot Salad - Butternut, Goats Cheese, Walnut £15 (v) 

Chicken Salad - Chicken Croquettes, Classic Caesar £15 

Sandwiches  

Served with Fries & Slaw 

Smoked Salmon - Cream Cheese, Pickles, on Chef’s Soda Bread £13.5                                 

Chicken & Bacon - Black Garlic Mayonnaise, Crisp Leaf, on Ciabatta £13.5 

Cheddar & Angel Apple Chutney - Crisp Leaf, on Ciabatta £13.5(v) 

Hummus, Salad & Seeds - on Focaccia £13.5(vg) 

 

Sweet Treats 

 

 

 
Cream Tea, 2 Scones, Jam, Clotted cream, Tea or Coffee £11.5    £11.5 
Cake of the Day                    £4.5 

         

  

 


