
    

    
    

SUNDAY EVENING SUPPER 
    

To share for 2 or more… all served with crusty bread… At 9.95each 
Whole baby Camembert (baked in the box with rosemary, garlic & honey) 

The Little Angel Plate (terrine, scotch egg, pickled onion, chutney, olives & cornichons)  

A trio of hummus, sun blushed tomato & olive tapenade, taramasalata  
 

STARTERS & SALADS 
Veloute of leek & potato soup with garlic oil & bread          4.95 
Charcuterie plate (continental meats, cornichons, pickled red onions & capers with bread     8.95 
Little Angel Eggs Benedict  
(muffins topped with sweet cured gammon, spinach, poached eggs & Sauce Hollandaise)       4.80 / 8.80 
Pressed terrine of slow cooked pork, confit garlic & foie gras with black pudding & apple salad               7.20           
King prawns cooked in garlic & chilli butter, served with mixed salad & crusty bread                               7.50            
       

MAIN COURSE  
10 oz Rib eye,  slow roast tomato, baked woodland  mushroom, green peppercorn butter & hand cut chips  16.95 
Baked English cod, crushed peas & puy lentil ragout with parsley oil       13.50 
Cumberland bangers & mash with red onion gravy             9.95 
Fillets of sea-bass with lemon crushed new potatoes & sauce vierge (tomatoes, black olive & scallion) 13.95 
Chicken in a white wine & tarragon sauce with green beans & sauté potatoes      12.95 
Pappardelle pasta with roasted butternut & sage with shaved parmesan cheese        9.50 
Courgette bake, tomato reduction, stuffed with ratatouille & glazed with gruyere cheese       9.95 
 

DESSERTS At 5.50 each 

Hot chocolate Brownie sundae with vanilla & chocolate chip ice cream 
Iced mango & lime parfait with raspberry puree 

Vanilla & bay leaf crème brulee with our own shortbread 
Berkshire apple, cinnamon & blackberry crumble with vanilla bean ice cream 

Tamarind rice pudding with grilled white peach  

 

CHEESE At 6.50 
A selection of …Tunworth, Oxford Blue & Hereford hop with biscuits & chutney 

At 25.00 

A cheeseboard for two (as above) with ½ bottle of port 
 

Digestive suggestions! 
A glass of Bowens Folly Noble late harvest Riesling 

125ml At 5.75 

A glass of Sandeman’s Fine Tawny Port 
100ml At 4.00 

Why not try one of our café latte liqueurs… 
Bailey’s Irish Cream, Amaretto or Jamieson’s Whiskey 

 

Please note: Some of our dishes may contain traces of nuts.  If you have an allergy, please alert a member of staff before ordering dishes 

Service:  Service is not included on your bill & is at your discretion.  A service charge of 10% will be added to tables of 8 or more 
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