
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

STARTER 

Soup of the Day            £3-95 

                

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

 
(Each starter comes with a complimentary Sorbet course) 

 

MAIN COURSE 

Char Grilled Rib Eye Steak 10oz & Field Mushrooms       £16-95 

with Chunky Chips, Watercress Salad, a Warm Roasted garlic & cherry tomato compote & beer mustard 

 

Peppercorn Sauce or Mustard Sauce          £2-75 

 

Whole Lobster Halved and Grilled with a Mustard & Paprika Cream, Scallop & Truffle Slices  £29-50 

served with  Olive Oil Crushed Potatoes & Buttered French Beans 

 

Monkfish Wrapped in Smoked Salmon, Char Grilled King Prawns, Broccoli Florets & a Saffron Cream Sauce £16-95 

with a side of Dauphinois Potatoes 

   
 

Ham Hock & Parsley Terrine, Mustard Cream, Pickled Vegetables & Baby Salad Leaves          £5-75 

 

Ham & Egg with Cauliflower Cheese          £5-95 

Crispy Baked Worcestershire Air Dried Ham Poached Hens Yolk and Creamed cauliflower Cheese 

      

Pan Seared Scallops, Hazelnut & Pancetta Butter with an Apple & Raisin Micro Herb Salad     £6-50 

 
Gravadlax, Honey, Mustard & Dill Dressing with a Citrus Fruit Salad      £5-95 

 
Goats Cheese Baked in Crispy Filo Pastry served with a Spicy Tomato Chutney     £5-25 

 
 

Mint and Chive Crushed New Potatoes or Dauphinois Potatoes   £2-95 

  

Broccoli Florets with Crème Fraiche and Almonds    £2-95 

 

Braised Red Cabbage       £2-95 

 

Mixed Leaf Salad        £1-95 

 

Bread Basket with Balsamic and Olive Oil     £1-50 
 

Chunky Chips        £2-95 
           

ANGRY CHEF 

FAVOURITES  

SEASONAL STARTERS 

EXTRAS 



     
 

Supreme of Chicken, Medley of Seasonal Mushrooms, Olive Oil Crushed Potatoes & a Tarragon Cream Sauce      £14-50 

 

Slow Roasted Belly Pork, Spicy Crackling, Creamed Leeks and Mint & Chive Buttered crushed New Potatoes     £14-50 

With a Chunky Apple Compote 

 

Roasted Rump of Prime Worcestershire Lamb, Ratatouille, Roasted Shallots & Potato Rosti    £16-95 

Served with a Thyme Scented Jus     

 

Sea Food & Potato Chowder with Fine Green Beans & Buttered Tarragon Carrots     £15-95 

(King Prawn, Mussels, Scallops & Cod) 

 

Pan Seared Cod, Scallops, Crispy Parma Ham, Spinach & Creamed Potato served with a Chervil & Wine Cream  £15-95 

 

Roast Butternut Squash & Sage Risotto with Parmesan Shavings        £12-95 

 

SEASONAL MAINS 

SWEETS & 

GLORIOUS CHEESE 

 

 

 

 

 

 

 

 

 

 

 

 

 
Hazel Nut & Toffee Cheesecake with Chantilly Cream       All Sweets £5-95 

       

Apple, Raisin & Cinnamon Crumble with Crème Anglaise  

       

Hot Chocolate & Griottine Cherry Clafoutis with Pistachio Ice Cream  

       

Panna Cotta with a Duo of Chocolate & Coffee Sauces 
            

Fresh Fruit Salad in a Brandy Snap Basket Served with Cream  

 

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

Vanilla 

Pistachio, 

Chocolate Chip, 

Kirsch Cherry, 

Flavour of the Day, 

Lemon Sorbet 

            
A Selection of British Cheeses with Biscuits and Chutneys        £6-75 

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 

        


