
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
STARTER 

 
Soup of the Day             £3-95 

                

Chicken & Pork Pate with Caramelised Red Onion Purée & Melba Toast              £4-95 

 
MAIN COURSE 

 

Char Grilled Rib Eye Steak 10oz Served with Chunky Chips, Confit Tomato and Mushrooms   £15-95 
Or Broccoli Florets with Crème Fraiche & Almonds with Dauphinoise Potatoes  

 

Peppercorn Sauce or Mustard Sauce           £ 2-75 
 

Whole Lobster Halved and Grilled with Garlic Butter Served with Chef’s Salad and New Potatoes   £26-00 

 

Poached Monkfish Wrapped in Smoked Salmon with Pan Fried King Prawns and a Cream Saffron Sauce  £16-95 
Broccoli Florets and a Boulangere Potato   

 

Chef’s Amuse Bouche                      £3-95 
 

Basil and Goats Cheese Panna-Cotta with a Tomato Consommé       £4-95 

       
Pan Seared Scallops with Lime, Chili and Coriander        £6-50 

 

Our own Cured and Smoked Duck Breast with an Orange and Celery Micro Herb Salad    £5-95 
 

A  Mushroom Bavoir, Sweet Sherry Pickled Forest Mushrooms &Balsamic Roasted Cherry Tomatoes    £5-25 

 
 

 
Minted New Potatoes or Dauphinoise Potatoes          £2-95 

  

Broccoli Florets with Crème Fraiche and Almonds         £2-95 
 

Mixed Leaf Salad             £1-95 

 
Bread Basket with Balsamic and Olive Oil          £1-50 
 

Chips               £2-95 

           

ANGRY CHEF 

FAVOURITES  

SEASONAL STARTERS 

EXTRAS 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     
Pork Fillet, Cauliflower Cheese Puree, Crispy Onion Rings, Fondant Potato and a Port Sauce       £14-95 
 

Rack of Lamb with Ratatouille & Mint & Chive Buttered crushed New Potatoes           £15-95 

 
Duo of Chicken Ballotine One Filled with garlic King Prawn Mince and One filled with Pork and Sweet Pepper,  £13-95 

With Fragrant Rice with a Plumb Tomato, Parmesan and leaf Salad bound with Sweet Soy and Sesame oil 

 

Ragout of Turbot and Scallops with Severn Vale Wine, butter and basil and a Side of Buttered New Potatoes £17-95 

Sea Bass with fennel, Spring Onion, New Potatoes and a Pastis and Mussel Broth     £14-95 

Spiced Bean Casserole in a Filo Basket with Spinach & Ricotta Gnocchi      £12-25 
 

Woodland Mushroom Risotto with a Plum Tomato, Parmesan Micro leaf Salad     £12-95 

 

 
Summer Pudding, Blackcurrant & Cassis Ice Cream with Cream     All Sweets £5-25 

  
Lemon Tart with a Kirsch Cherry Ice Cream 

           

Chocolate Brownie with Warm Chocolate Sauce and Chantilly Cream       

  
Toffee Cheese Cake with Banana Ice Cream            
 

Fresh Fruit Salad in a Brandy Snap Basket Served with Cream  

 
A Selection of Ice Cream (Please choose up to 3 scoops) 

Vanilla 

Midnight Mint, 

Just Ginger, 
Kirsch Cherry, 

Flavour of the Day, 

Lemon Sorbet 

            
A Selection of British Cheeses with Biscuits and Chutneys        £6-25 

Bosworth:  Ash Berkswell: Oxford Blue: Snowdonia Black Bomber:  

St.  Endellion: The Mug House Smoked Garlic and Rosemary Cheese 

 
Please make your selection from the above. Please be aware the above are all small companies 

and may not always be available on the day, but we will do our best to give another option 

        

SEASONAL MAINS 

SWEETS & 

GLORIOUS CHEESE 


