
We do not list all ingredients in menu descriptions,  
so please ask us about allergens to see our  

comprehensive guide, or go to www.allergeninfo.uk/angel

Mature Cheddar cheese, chilli relish  
or red onion jam and wild rocket   £5

Home-cooked ham, tomato and grain mustard  £5.50

Home-cooked ham, and Cheddar cheese croissant  £6

Roast carrot hummus with dukkah, on toast,  
carrot salad        £8

Chicken Vietnamese Bahn Mi, with chips   £10

Hand-picked Cornish crab, lemon mayo;  
in granary bread with salad    £12

Steak sandwich in ciabatta;  
onion and mustard mayo, dill pickle, chips  £12

Spaghetti alla puttanesca     £14

Courgette risotto with Gorgonzola; side salad £14

Linguine, lobster, sauce américaine   £19

Label Rouge chicken, bacon, leek, tarragon pie £12 
Add chips        £2

Grilled gammon, seared pineapple,  
deep-fried egg, chips      £14

225g steak, char-grilled with chips  
and chimmichurri      £14 
Add an egg        +£1

Tom Hixson beefburger in a brioche bun; onion,  
tomato, dill pickle, bacon, Monterey Jack cheese,  
burger sauce and chips     £14.50 
Add an egg        +£1

Mussels; Thai green curry, or marinières**    
    400g: £10 700g with chips: £15

Deep-fried, beer-battered haddock,  
minted pea purée, tartar sauce, chips   £18

Seared hand-dived scallops, smoked paprika butter,  
tomato, chilli**  Three: £12   Five: £18

Monkfish and prawn brochettes, coconut rice,  
jerk dressing, plantain crisp    £19

Super summer salad of garden vegetables,  
soft-boiled quail’s egg, Angel salad cream  £9

Cæsar salad. Cos and red gem lettuce, Ortiz anchovy,  
foccaccia croûtes, soft-boiled egg    £9

Tofu and quinoa teriyaki salad with padron pepper, 
carrot, beetroot, cucumber, spring onion, chilli  £10

With deep-fried tofu      +£2

With grilled chicken breast, tiger prawns  
or seared tuna       +£4

The Foxhunter sharing board of Spanish items;  
cured meats, Manchego cheese, marcona almonds,  
guindilla peppers, olives     £12

Seafood Platter - Cornish crab, mussels, large wild 
prawns piri-piri, smoked salmon, seared hand-dived 
scallops, rollmops, smoked mackerel pâté, fritto  
misto, deep-fried crab pancakes, crab toasts,  
salad leaves, aiöli, nam pla dip** 
Main dish for 2, or as a starter for 3 or 4  £58 
Add a whole 600g BBQ lobster    £26

Angel Bakery bread, carta di musica,  olives, butter   
      per person: £1.50

Watercress and garlic soup    £6

Chips        £4 
Mixed leaf salad      £4 
New potatoes, minted butter     £4  
Wilted spinach       £4  
Creamed sweetcorn, chilli, basil    £4  
Green beans, peas, sugarsnaps   £4 August 2017

**Subject to availability

Butternut squash and aubergine Penang curry, coconut 
rice shredded carrot sambal    £14
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Lemon verbena pannacotta, raspberries       £7

Chocolate fudge delice, banana, peanuts, peanut butter    £7

Apricot and almond frangipane tart, crème fraîche     £7

Iced strawberry parfait, poached strawberries      £7

Black fig tarte Tatin, vanilla ice cream (20 mins.)     £7

Café Gourmand - cappuccino, latte or espresso plus  
three small desserts          £9

Angel ice cream: vanilla, coffee, raspberry ripple 
Sorbet: passionfruit, elderflower    one scoop:    £2.50 
         three scoops:   £6

Cheeses: Harrogate Blue, Comté Réserve, Cremet, apricot chutney    £10

COSMOPOLITAN 
A classic; Chase vodka, cranberry juice, 

Cointreau, lime £8.50

ELDERFLOWER MARTINI 
Chase extra dry gin, elderflower  

liquor, shaken over ice £8.50

MARMALADE MULE 
Chase marmalade vodka, lime juice  

and ginger beer £8

ESPRESSO MARTINI 
Chase vodka, Kahlua, crème de cacao  

and a shot of espresso £8.50

THE NORRIS 
Bailey’s, Amaretto and Malibu £8

WHISKY SOUR 
Whisky, lemon and gomme syrup £8

GIN MAI TAI 
Chase extra dry gin, orgeat syrup,  

lime and orange juice  £8

SMOKED BLOODY MARY 
Chase smoked vodka,  

tomato juice and Angel spice mix £8

HIDDEN TREASURE 
Dark rum, Calvados, port, lemon juice  

and raspberry syrup £8

WHITE SYMPHONY 
Poire William, limoncello and 

crème de cacao  £8

CHOCOLATE ORANGE 
Chase marmalade vodka, cacao liquor, 

chocolate chips  £8

MINT JULEP 
Bourbon, mint and crushed ice  
served in a traditional tin £8

ANGEL AMARETTO SOUR 
Our twist on the classic sour, lemon 

juice, gomme syrup and orange £8

RHUBARB KISS 
Chase rhubarb vodka, apple juice,  

raspberry syrup and Morton ‘Mimi’ £8.50

KIR ROYALE 
Our house champagne with a little  

crème de cassis £10

ANGEL CHAMPAGNE COCKTAIL 
Angostura, cognac, Grand Marnier,  

topped up with house champagne £10

FRENCH 75 
Chase GB Gin and lemon juice 

topped up with house champagne £10 

GREEN OUCHY 
Organic apple juice, fresh lime,  

mint and cucumber £4

ELDERFLOWER SPARKLER 
Sparkling elderflower with cranberry juice, 

lemon and cherry syrup £4

VIRGIN MARY 
Tomato juice, Angel spice mix,  

celery and coriander £4

PASSION FOR FRUIT 
Pineapple, passion fruit,  
orange and lime juice £4

WYE VALLEY BITTER 
A chestnut coloured wonder with  

a full malty taste £3.90

HEREFORD PALE ALE 
Truly delightful and smooth  

on the palate £4

LONDON PRIDE 
A deep golden amber with  

a sweet malty flavour £4.20

WHEAT BEER 
Unfiltered organic beer with  

a well refined citrus aroma £4.50

PROSECCO STELLE D’ITALIA BRUT NV 
A lively and fresh Italian sparkler 

125 glass £6 
Bottle £30

BORDEAUX BLANC  
CHATEAU LA GRAVELLE 2015 

A beautiful blend of semillon and  
sauvignon blanc from the heart of  

the Bordeaux region 
125 glass £5 

175 glass £6.80 
250 glass £9 
Bottle £27

BORDEAUX ROUGE  
CHATEAU LA GRAVELLE 2015 

A classic merlot-dominated red from  
the heart of the Bordeaux region 

125 glass £5 
175 glass £6.80 
250 glass £9 
Bottle £27


