
GF = Gluten Free, GFO = Gluten Free Option, VG = Vegan, DF = Dairy Free  
Please be aware we have a £15 per person minimum spend with this menu. We are card only. A discretionary 10% service charge 

will be added to your bill 
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Truffled Leek and Potato 
Warm Sourdough (v/gfo) 

Bowl £10    Cup £6  

Welsh Rarebit 
Toasted Sourdough, Pickled Walnut £11 (gfo) 

Ham Hock & Mustard Press 
 Thick Cut Chips, Fried Hens Egg, Pineapple Salsa £19 (gf) 

Wye Valley Asparagus & Old Winchester Cheese Tart 
Wild Garlic New Potatoes & Lemon Dressing £19  

Wild Mushroom & Truffle Risotto 
 Old Winchester Cheese, Crispy Sage £18 (gf/vgo) 

Pie of the Day 

Please refer to specials £20  

Beer Battered Haddock 

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

Angel Burger  

Handmade Beef Patty, House Pickles, Black Garlic Mayo, 

Bacon Jam, Gem, Swiss Cheese, Thick Cut Chips £20 (gfo) 

Angel Board 

Pick any 3 Light Bites to create an Angel Board, includes 

House Breads, Balsamic & Olives £21 

 

 

DESSERTS 

Sticky Toffee Apple Pudding 
Vanilla Ice Cream £10 (gf/vg) 

Rubarb & Custard Tart 
Poached Rhubarb, Peach & Raspberry Sorbet £10 (gfo) 

Chocolate Molleux 
Coconib, Hazelnut & Praline Ice Cream £11 (gf) 

Lemon Meringue Pie 
Italian Meringue & Blackcurrant Ice Cream £9 (gfo) 

Salted Caramel Cheesecake 
Honeycomb Ice Cream £10 

Cheese & Biscuits 
Angel Fruit Chutney, Biscuits £14 (gfo) 

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

 
Sweet Treats £4 (gf) 

 
 
 
 

 

 

 

 SANDWICHES  

Served with thick cut chips (gfo) 

Angel Cheese & Onion Toastie £15  

Add ham +£4 

Beer Battered Fish Finger Bun, Tartare Sauce £15 

BBQ Pulled Pork & Slaw Ciabatta £16 

Warm Falafel, Tzatziki, Pickled Red Onions, 

Pomegranate £15 (vg) 

 

LIGHT BITES  

Whitebait, Tartare Sauce £6 (gf) 

Smoked Mackerel Rillettes, Lavash Cracker £7 (gfo) 

Pig Cheek Croquettes, Brown Sauce £7 (gf) 

Grilled Chorizo, Hummus £7 (gf) 

Buttermilk Fried Chicken, Hot Honey, Sesame £7 (gf) 

Cornish Crab Cakes, Lemon Aioli £7 (gf) 

Battered Pickled Onion Rings, Black Garlic Mayo £5 (gf/vg) 

Homemade Falafels, Tzatziki £6 (gf/vg) 

Padron Peppers, Chilli Salt £6 (gf/vg) 

SIDES 

Thick Cut Chips £6 (gf) 

Garden Salad £6 

Crispy Garlic & Rosemary New Potatoes £6 (gf/vg) 

Chargrilled Purple Sprouting Broccoli, Oyster Sauce,  

Pickled Pink Ginger £7 (gf/vgo) 

Maple Glazed Heritage Chantenay Carrots £6 (gf/vg) 

 

 

 

LUNCH 

NIBBLES 

House Breads, Balsamic £6                                     
Marinated Olives £4.5 

Mixed House Nuts £4.5  
 



GF = Gluten Free, GFO = Gluten Free Option, VG = Vegan, DF = Dairy Free  
Please be aware we have a £15 per person minimum spend with this menu. We are card only. A discretionary 10% service charge 

will be added to your bill 
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SWEET TREATS 

Tea Cakes £4 
Jam, Butter  

 

Scone £5 
Jam, Clotted Cream  

 
Cake of the Day £4 

 

Cream Tea £11.5 
 2 Scones 

Jam, Clotted cream  
Tea or Coffee 

 

Full Afternoon Tea 

A Selection of Sandwiches, Fresh Scones, Jam,  
Clotted Cream, Savoury Selection, Sweet Treats,  

Pot of Tea or Coffee 
£22.00 Single / £40.00 Double 

 
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 / £55.00  

 

SET LUNCH MENU 

12-3pm  
£25 pp for 2 Courses, £30 pp for 3 Courses 

 
 
 

Truffled Leek and Potato Soup 
Warm Hobbs House Sourdough (vgo/gfo) 

Smoked Mackerel Rillettes 
Pickled Baby Onions, Cucumber, Lavash Cracker (gfo) 

 
Ham Hock Terrine  

Toasted Sourdough, Herb Emulsion & Pickled Apples 
(gfo) 

 
Whipped Feta 

Slow Roasted Vine Tomato’s, Bruschetta,                         
Toasted Pinenut Basil Pesto (gfo/vg) 

 
 
 

Slow Roasted Porchetta 
Sauteed Cabbage, Cider & Mustard Jus (gf) 

 Pan Fried Seabass 
 Braised Fennel, Squid & Mussel Ragu (gf) 

Crispy Potato & Celeriac Pave 
 Sauteed Wild Mushrooms, Goats Curd (gf/vgo) 

Braised Beef Shin 
 Bourguignon Sauce, Creamy Mashed Potato  

 
 
 

Dark Chocolate Mousse 
Cocoanib Tuile, Raspberry (gf/vg) 

 
Warm Apple & Vanilla Tart  

Clotted Cream (gfo) 
 

Poached Rhubarb Pavlova  
Toasted Pistachios (vgo/gf) 

 
Lacock Ice cream/Sorbet  

 2 Scoops (gf) 

 

 

Please note, Afternoon Tea requires a pre-order on Saturdays 

NIBBLES 

House Breads, Balsamic £6                                     
Marinated Olives £4.5 
Mixed House Nuts £4.5  

 

LUNCH 

SIDES 

Thick Cut Chips £6 (gf) 

Garden Salad £6 

Crispy Garlic & Rosemary New Potatoes £6 (gf/vg) 

Chargrilled Purple Sprouting Broccoli, Oyster Sauce,  

Pickled Pink Ginger £7 (gf/vgo) 

Maple Glazed Heritage Chantenay Carrots £6 (gf/vg) 

 

 


