
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 
 

Soup of the Day  
 Warm Bread £8.5 (gfo) 

Ham Hock & Parsley Terrine  
 House Pickles, Mustard, Toasted Sourdough £10 (gfo) 

Twice Baked Westcombe Cheddar Soufflé £11 
 

Chalk Stream Trout Scotch Egg 
Herb Mayonnaise, Bitter Leaves £11 (gf) 

 
Pagets Farm Pumpkin 

 Grilled Radicchio, Balsamic Onions, Goats Curd £9.5 
(gfo/vgo) 

Smoked Mackerel Pâté £11.5 
Pickles, Toast (gfo) 

 

SIDES 

Hand Cut Chips 

Garden Salad 

Seasonal Vegetables 

Bubble & Squeak 
£6 

MAINS 
 

Whole Cornish Sole 
 Cider, Mussels, Capers, Sprouting Broccoli £26 (gf) 

Butter Bean, Cider & Pumpkin Cobbler £19 
Sage Dumpling (vg/gf) 

 
Cotswold Pheasant Saltimbocca 

 Game Sausage, Pearl Barley, Braised Onion & Sage £25  

Mulled Cider Braised Pork Belly  
Crispy Cheek, Quince, Sage £28 (gf) 

Beer Batter Catch Of The Day  

 Hand Cut Chips, Pea Puree, Tartar Sauce £20 (gf/df) 

Local Venison Sausage  
 Bubble & Squeak, Sauerkraut, Bacon & Mustard Sauce 

£19.5 (gf)  

Angel Burger 
 House Pickles, Smoked Garlic Mayo, Chorizo Jam, 

Gem, Swiss Cheese, Hand Cut Chips £20 (gfo) 
  

80z Rump Steak 
Roasted Shallot, Mushroom, Hand Cut Chips £32 (gf) 

 

 
DESSERTS 

 
Warm Plum Frangipan  

Vanilla Bean Ice Cream £10 
 

Blackberry Cheesecake 
 Hazelnut & Praline Ice Cream £10 (gf) 

 
Sticky Toffee Madeleines 

Toffee Sauce, Vanilla Bean Ice Cream £9  
 

Dark Chocolate Crémeux 
Cherry Compote £11 (vg/gf) 

 
West Country Cheeses 

Angel Fruit Chutney, Biscuits £14 (gfo) 
 

Lacock Ice cream/Sorbet  
3 Scoops £8 (gf) 

 
Sweet Treats £4 (gf) 

 
 

 
 
 

 

 

 

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. 
 


