* FESTIVE MENU

theangel.wbassett@arkells.com

01793 851161
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Available from Monday 2nd December until Tuesday 24th December. ° To book a table please call 01793 851161 or email us at theangel.wbassett@arkells.com.
A non-refundable deposit of £10.00 per person is required to confirm your booking.
Pre-order is required 5 days prior to your booking.

2 Course Meal £29.00 3 Course Meal £37.00

°
STARTERS

Carrot and Coriander Soup
finished with a swirl of creme fraiche and served with
toasted sourdough (V) Contact: Contact Tel:

Goat’'s Cheese and Beetroot Salad
roasted beetroot with goat's cheese, mixed leaves
and a balsamic glaze (V, GF)

Name of Party: Date/Time:

Panko King Prawns
crispy panko-coated king prawns on a bed of fresh lettuce,
served with a sweet chilli dip

Duck and Orange Paté
smooth, rich paté served with toasted sourdough
and a spiced onion chutney

M Al N S Guest Name

All mains are served with oven roasted potatoes and seasonal vegetables.

Carrot and Coriander Soup
Goat's Cheese and
Beetroot Salad

Panko King Prawns

Duck and Orange Paté
Venison, Red Wine,
Mushroom and Bacon Pie
Pan-Seared Salmon
Mushroom, Brie and
Cranberry Wellington
Christmas Pudding
Mulled Cassis Torte
Chocolate Cheesecake
Cheese Board Selection
Coffee or Tea (C or T)

Roast Turkey

Traditional Roast Turkey
tender roast turkey with sage and onion stuffing,
pigs in blankets and a rich gravy

Venison, Red Wine, Mushroom and Bacon Pie
filled with tender venison, mushrooms and bacon,
topped with arich red wine gravy (GF)

Pan-Seared Salmon
delicately seared salmon fillet, drizzled with a fresh dill
and lemon butter sauce (GF)

Mushroom, Brie and Cranberry Wellington
flaky pastry filled with seasonal mushrooms, creamy brie
and a hint of cranberry, served with rich gravy (V)

DESSERTS

Christmas Pudding
fraditional festive pudding served warm with a rich brandy sauce (V)

Mulled Cassis Torte
mulled cassis filling, served with honeycomb ice cream
and a sprinkle of chocolate crumb (V)

Triple Chocolate Cheesecake
indulgent layers of milk, dark and white chocolate on a crunchy biscuit base, l
served with a scoop of orange sorbet (V)

The Angel Cheese Board Selection

Sub Total £: ‘ Less Deposit £: ‘ Balance to pay £:
a fine assortment of cheeses, served with biscuits and grapes

Freshly Brewed Coffee or Tea v 4
For any additional allergen advice or specific dietary requirements please speak to a member of our team.
(V) vegetarian, (GF) gluten free
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