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- While you Wait
\
o \ & \1 Sourdough Bread 5 Mixed Olives 4 Hummus 5.5 Nuts 5
&ﬂ" N Kentish Cowslip Salted Butter Parsley & Garlic With Flatbread Smoked Almonds & Truffle
_ Cashews
L Starters
Parmigiana di Melanzane 6 Prawn Cocktail 7 Scotch Egg 9.5 Baked Camembert
__ Baked Aubergine In Tomato Cocktail sauce, Toasted Walnuts, Fermented Celery, To Share 16
X - Sauce, Mozzarella & Parmigiana Gem Lettuce Blue Cheese, Bramley Apple Sauce Artisan Sourdough & rosemary
|
Mains
Pasta Sunday Roast

Tagliatelle della Angelina 18
Egg Tagliatelle, Pork & Beef Ragu In Angelina’s Sauce, White
Wine, & Parmesan cheese

28 Dry Aged Sirloin of Angus Beef 23
Rosemary & Garlic Roast Potatoes, Honey Carrots & Parsnip
Homemade Pork & Sage Stuffing & Yorkshire Pudding,

Tagliatelle al Pomodoro 12 Red Wine Beef Gravy
Fresh Spaghetti Egg Pasta, Chilli, Garlic, Red Wine And
Angelina’s Tomatoes Sauce
Mushrooms 15 Beef 17 Seafood 19 Local Free Range Chicken Breast 19
. . Rosemary & Garlic Roast Potatoes, Honey Carrots & Parsnip
Wlld Mushroom .Rlso'tto 15 Homemade Pork & Sage Stuffing & Yorkshire Pudding,
With Parmesan, White Wine & Parsley Chicken Gravy
Seafood 19
. Steak
Fish
Pan- Fried Sea Bass Fillet 21 Steaks Of The Day
Served with a caper and lemon butter sauce and fine green All Steak Served With Roasted Cherry Tomato &
beans C Triple Cooked Fries
Extras & Sides
Triple Cooked Fries & Rosemary Salt 4.5 Seasonal Vegetables 4.5
Potato Hash & Parmesan Snow 4.5 Truffle Cauliflower Cheese (to share) 5.5
House Rice 4.5 Caesar Salad 5 w N
{
Roast Potatoes 4.5 e -
G: -4
Desserts 8.5 \51 A
Angelina’s Knickerbocker Glory Apple Crumble Sticky Toffee Pudding Biscoff Tiramisu \ a‘.\
Brownies, Cookies, Chocolate & Vanilla Vanilla Custard Butterscotch Sauce Biscoff Sauce Y
Ice cream gy

A discretionary service charge of 10% will be added to your bill. All pricesir
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Food Allergy Notice = | &
> Please speak with a member of our team of any allergies or dietary requirements.,, &= 2o dh
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