
GF = Gluten Free, GFO = Gluten Free Option, VG = Vegan, DF = Dairy Free  
Please be aware we are card only. A discretionary 10% service charge will be added to your bill 
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NIBBLES 

Pano Bakehouse Breads, Balsamic £6                    
Marinated Olives £4.5 

Truffle & Pecorino Nuts £4.5 (gf) 
 

STARTERS 
 

Sharing Board £22 
Mini chorizo with honey mustard glaze, beef shin 

croquettes, crispy mushrooms, bread, olives, hummus  
 

 Baked Camembert to Share £17   
Apple, walnut & pomegranate salad (gfo) 

 
Smokey Harissa Shell on King Prawns £14  

 Toasted sourdough (gfo) 
 

Jerusalem Artichoke Soup £10 
Truffle croutons (gfo/vg) 

 

SIDES 

Thick Cut Chips 

Fries 

Garden Salad 

Seasonal Vegetables 
£6 

MAINS 
 

Pan Fried Seabass £26  
Charred tenderstem broccoli & crab sauce (gf) 

 
Crispy Potato Pave £20 

Wild mushrooms, baby leeks & goats curd (gf/vg) 
 

Pan Roasted Chicken Breast £24 
Garlic mash, pancetta, chestnut mushrooms,                           

pearl onions, crispy kale, pan jus 
 
 
 

 

DESSERTS 
 

Passionfruit & Vanilla cheesecake £10 
Mango sorbet  

 
Chocolate Molleux £11 

Coconib tuile, hazelnut & praline ice cream (gf) 
 

Vanilla Panna cotta £10 
Meringue & strawberries (gf/vg) 

 
Sharing trio £20 

Vanilla panna cotta, chocolate molleux, passionfruit & 
vanilla cheesecake 

 
Cheese & Biscuits £16 

 Angel fruit chutney, biscuits (gfo) 
 

 
 
 
 

 

 

At Sign of the Angel, every dish is prepared fresh to order 
using high-quality, locally sourced ingredients. We take 

pride in supporting local farmers and producers while 
ensuring the freshest flavours in every bite. 

 
If you have any allergies or dietary requirements, please 

don’t hesitate to inform your server. We will always try our 
hardest to accommodate your needs to ensure a safe and 

enjoyable dining experience. 
 

PERFECT SHARING DISHES 
 

Lamb Three Ways £58 
Slow braised lamb shoulder, lamb rump,                         

“shepherd’s pie” croquettes, potato terrine, glazed carrots 
with dukkah & rich red wine jus (gf)  

 
12oz Sirloin on the Bone £62   

Thick cut chips, garlic roasted flat mushrooms,                   
balsamic glazed shallots, béarnaise sauce, gem heart salad 

(gf) 
 

Beef Wellington £80  
Potato terrine, glazed carrots,                                                       

buttered tenderstem broccoli, rich red wine sauce 
 pre-order by 11th 

 

 
 
 

 


