FESTIVE MENU

£100 PER PERSON FOR 6 COURSES

A I l G L E R This menu is a curated multi-course experience, encompassing

opening bites, house-baked bread, a choice of starter and

main course, pre-dessert, dessert and petit fours. This menu
is available for groups of any size over our festive period.
A pre-order may be required.

CANAPES ALL CANAPES LISTED WILL BE SERVED TO YOUR GUESTS

Tunworth cheese cornetto, candied walnuts
Carrot cake, duck liver mousse, orange chutney
Homemade ricotta, raisins, capers, smoked almonds

Potato & polenta sourdough, whipped brown butter

STARTERS PLEASE CHOOSE ONE STARTER FROM THE SELECTION

Tartare of Loch Duart salmon, lobster consommé jelly, créme fraiche, green apple

Raviolo of braised pork & smoked ham hock, celeriac purée, green peppercorn vinaigrette

MAINS PLEASE CHOOSE ONE MAIN DISH FROM THE SELECTION

Slow-cooked ox cheek, pomme purée, roasted onion soubise, trompette mushrooms

Steamed halibut, Jerusalem artichoke purée, braised leeks, matelote sauce
PRE-DESSERT - STEM GINGER PARFAIT CITRUS YOGHURT, PAIN D’EPICES

DESSERTS PLEASE CHOOSE ONE DESSERT FROM THE SELECTION
Burnt honey mousse, poached pear, milk meringue, bee pollen

64% Manijari chocolate crémeux, hazelnut praline, mascarpone, espresso syrup

PETIT FOURS ALL PETIT FOURS LISTED WILL BE SERVED TO YOUR GUESTS
Toasted vanilla & clotted cream fudge
Spiced almond financier, tea cream

Peppermint bonbon . .

(v) - Vegetarian | (vg) - Vegan | (v/vg on request) - Vegan on request.

DISCOVER MORE

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen
guide identifies the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may contain’
ANGLERRESTAURANT.COM an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free
@ANGLERRESTAURANT

dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. All prices include VAT.
A discretionary 15% service charge will be added to your final bill.



