Angel

HOTEL

STARTERS

Home-made soup of the day with croutons (v)

Deep fried calamari with a garlic and lemon mayonnaise dip, salad and a wasabi dressing
Pumpkin and pancetta ravioli with a creamy ricotta sauce

Warm rocket and herb salad with smoked bacon and croutons topped with a soft poached egg
Seared scallops, cauliflower fritter and confit sweet shallots

Classic Nicoise salad — mixed leaves, green beans, black olives, tomato and boiled egg topped with seared tuna
Parma ham and pear salad with Parmesan, watercress and fresh blackcurrants

Vegetable roulade with creme fraiche and Melba toast (v)

Ratatouille terrine wrapped in spinach with a tomato vinaigrette (v)

Blue cheese and herb tartlet, served warm on a watercress and cherry tomato salad (v)
Chicken and apricot terrine with rocket leaves and apricot dressing

Aubergine and ricotta wraps with pine nuts and Parmesan on a tomato coulis (v)

MAINS

Game pie with roast new potatoes and honey roast vegetables
Poached brill with minted mash, fennel, Hollandaise sauce and fresh vegetables
Pan fried pork tenderloin, caramelized red onion and apple, sauté potatoes, fresh vegetables and cider gravy

Seared Welsh sea bass fillets with dauphinoise potato, roast cherry tomatoes, fresh vegetables
and a basil and chorizo beurre blanc

Roast pheasant breast and confit leg with celeriac mash, port sauce and fresh vegetables

Roast aubergine and wild mushrooms topped with gruyere cheese, salad and sweet potato crisps (v)

Battered haddock fillet with homemade chips, mushy peas and tartar sauce

Cajun spiced chicken breast with a chilli and coriander sauce, chips and salad

Herb crusted cod loin with saffron risotto, mussels served with a side salad and a herb cream

Tagliatelle with cherry tomatoes and red onion in a creamy goats cheese sauce with garlic bread (v)

Pan fried lambs liver with crispy bacon, caramalised onion, creamy mashed potato, fresh vegetables and gravy

Chicken and chilli burger with spinach and pine nuts in a seeded bun with homemade chips,
salad and tomato chutney

Creamy herb risotto with roast root vegetables, creme fraiche and salad (v)
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STEAK YOUR WAY choose your steak 8oz fillet £18.95 100z sirloin £14.95 100z rump £14.95
WITH your choice from chips, jacket, mash, new potatoes or basmati rice
ADD EITHER fresh vegetables, salad or mushroom and tomato

Please note price includes potato option, accompaniment and sauce choices

FINALLY choose your sauce from peppercorn, garlic and thyme, Béarnaise or port

DESSERTS

Warm rice pudding with berry compote

Pear, honey and lime cake served warm with whipped cream

Blackcurrant and lemon créme brilée with chocolate tuile biscuits

Poached pear with blackberries and Greek yoghurt

Warm apple, raisin and hazelnut pancakes with toffee sauce

Classic tiramisu

Baked banana cheesecake with a chocolate biscuit base and creme Anglaise

Fresh fruit salad with stem ginger ice cream

English and continental cheeses with crackers, apple and grapes

Trio of Marshfields ice creams or sorbets with fruit coulis and chocolate tuile biscuits

For bookings or enquiries please call 01249 652615
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