
THE LITTLE ANGEL 

 

Please alert our team if you have any allergies and intolerances so we can advise you on the best 
choice. A discretionary service charge of 12.5% is added to your bill, 100% of the service charge 

goes to our team. 

 Christmas 2023 
SET MENU 

 
TWO COURSES AND A SIDE - £36.50 

THREE COURSES AND A SIDE - £41.50 
 

TO START 
 

Treacle and Oat Soda Bread with Salted Butter 
 

STARTERS 
 

Cauliflower Cheese Soup with Truffle Pesto 
Roasted Beetroot and Pear Salad with Walnuts and Blue Cheese 

Mushroom Parfait with Chestnut Mushrooms, Pickled Shallots and Toasted Brioche 
Ham Hock Terrine with Pickles and Toasted Sourdough 

 
 

MAINS 
 

Roasted Chicken Breast with Buttered Sprouts, Chestnuts, Winter Truffle and Bread Sauce 
Honey and Mustard Glazed Ham with Fried Egg, Glazed Pineapple and Parsley Sauce 

Deep Fried Market Fish of the Day with Brown Shrimp and Caviar Cream Sauce 
Winter Vegetable Pie with Truffle Puree 

 
 

DESSERTS 
 

Sponge Pudding with Christmas Pudding Ice Cream 
Dark Chocolate Mousse with Oat Crumble and Marmalade Ice Cream 

Spiced Panna Cotta with Cranberries  
Frangipane Tart 

 
 

SIDES 
Pigs in Blankets with Cranberry Sauce 

Buttered Sprouts with Chestnuts and Winter Truffle 
Skin on Fries 

Roasted New Potatoes with Herbs and Butter 
 
 

TO FINISH 
 

Home Made Mince Pie 
 
 
 
 

(please note the menu may be subject to change to reflect the market availability of ingredients) 
 

 


