
 
 
 

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 also indicates where dishes ‘may contain’ an allergen. 

Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. 
Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. A discretionary 15% service charge will be added to your bill.  Prices include VAT. 

Adults need around 2000Kcal a day. Calorie information is available on request. 
 
 

 
 
 
 

 
A N G L E R   S A M P L E   M E N U 

 
P L E A S E   C H O O S E   O N E   O P T I O N   F O R   E A C H   C O U R S E 

 
 
 

S T A R T E R S 
 
 

Tuna Tartare 
Ginger dressing, toasted sesame, pepper purée 

 
 

Cured Loch Duart Salmon 
Green apple, shiso, pickled green chilli 

 
 

Raviolo of King Prawn & Native Lobster 
Spiced shellfish bisque, braised fennel, kaffir lime 

(£20 supplement pp) 
 
 
 

M A I N   C O U R S E S 
 
 

Cornish Monkfish  
Pickled globe artichoke, green beans, warm niçoise dressing 

 
 

Baked Halibut 
Preserved lemon, squid Bolognese, marsh herbs 

 
 

Slow Roast Sirloin of Beef 
Truffled pomme purée, three cornered leek, morteau sausage 

(£20 Supplement pp) 
 
 
 

D E S S E R T S 
 
 

35% Azélia Chocolate Mousse 
Hazelnut mousseline, toasted almond, vanilla mascarpone 

 
 

Vanilla Custard Tart 
English raspberries, crème fraiche, almond biscuit 

  
 

Marsala & Mascarpone Mousse 
Sour cherry compote, Dulcey chocolate, tonka bean 


