THE ANGEL

Available Friday 27th November - Wednesday 30th December
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STANDARD SENIORS ? N
2 Course £27.95 2 Course £17.95 : B%\ ;
3 Course £32.95 3 Course £22.95 L s S
Not available Available mon-fri Ry .“ We
Sunday 12pm - 5pm 12-5pm only ‘ -
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STARTERS

STILTON & MUSHROOM SOUP L&
Served with garlic ciabatta

CAJUN KING PRAWRNS 6
Atlantic King Prawns cooked in cajun butter
served with salad and lemon mayo

CAUL!IFLOWER FRITTERS V VE
Battered Cauli fritters served with
a sweet chilli dip

HADDOCK & MOZZARELLA FISHCAKE
On a bed of salad with a tartare sauce dip

TERIYAK! CHICKEN SKEWERS
Marinated chicken skewer with salad,
spring onion and sesame seeds
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TRADITIONAL

CHRISTMAS DINNER
Served with roast potatoes and all the trimmings

Choice of:

ROAST BEEF ‘¢
With yorkshire pudding and pigs in blankets

ROAST TURKEY L¢
With stuffing and pigs in blankets
NUT ROAST VE
With stuffing and Yorkshire puddings
BACK BY popy,
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FESTIVE BBQ MEDLEY
Half a rack of ribs, BBQ skewers and pigs in blankets.
Served with herb crusted mac n’ cheese, chips,
BBQ sauce and cranberry mayo
XMAS PIE

Shortcrust pie with a turkey, ham, cranberry and stuffing filling.
Served with roast potatoes and seasonal veg

OVEN ROASTED SALMON L6
On a bed of crushed new potatoes, honeyed parsnips
and topped with a prawn and white wine sauce

BBQ LENTIL BURGER VE'Lc
Served in a brioche roll, salad, chips,
coleslaw and cranberry mayo
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DESSERTS

TRADITIONAL
CHRISTMAS PUDDING
Served with with a rich brandy sauce

LEMON & LIME CHEESECAKE
Zesty lemon and lime cheesecake on a
ginger base served with whipped cream

ZILLIONAIRE TART ¢ VE
Chocolate pastry base, toffee sauce
& chocolate ganache. Served with
vanilla ice-cream

FRUITY FESTIVE PAVLOVA ¢
Strawberry pavlova with a spiced
redberry compote

MINT CHOCOLATE TRIFLE
Layers of chocolate custard, brownie pieces,
mint cream and crumbled flake

Finished with
TEA OR COFFEE & MINCE PIES
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LG Low /Trace Gluten

LG Can be made LOW gluten/Trace gluten by omitting or substituting certain item

Vv vegetarian

VE Vegan VE' Can be made vegan by omitting or substituting certain items



2026 BOOKING FORM

Name:

Address:

Postcode:

Tel: Email:

Number in party:
Date of party:

Time of party: PLEASE NOTE: £10 per person at least 4 weeks before your reservation.
Pre-order 2 weeks before. Regrettably we don’t accept cheque.

Deposit: | £

MENU CHOICES

Please select your party’s menu choice. You may only choose from one - your party cannot mix & match.

O Standard [ Seniors

Name Starter Main Dessert




