
AUTUMN AT THE ANGEL 

Served Monday to Thursday 12.00pm – 3.00pm and 5.00pm – 8.00pm 
Friday and Saturday 12.00pm – 4.00pm and 5.00pm – 8.30pm 

 

BAR SNACKS  
Homemade bread, marinated olives, balsamic oil 9,14 £4 
Angel fried chicken, sweet chilli sauce 3,9 £5 
Sweet potato and cumin falafel, garlic and coriander mayo (vg) 12 £5 
Aromatic chicken ‘Scotch Egg’ Katsu curry sauce 3,6,12,14 £6 
Crispy fried halloumi fries, tomato and pepper salsa (v) 5 £5 

 
AUTUMN COCKTAILS  
Autumn Sunshine; Bourbon, Maple Syrup, Cointreau, Lemon Juice £9 
Guinness Espresso; Guinness, Dark Rum, Vodka, Crème de Cacao, Espresso Coffee £10 
White Chocolate Martini; Ketel One Vodka, White Chocolate Liqueur, Crème de Cacao £9 
Autumn Blossom; Bombay Gin, Lemon Juice, Aperol £8 
Dark and Stormy; Dark Rum, Lime Juice, Bitters, Ginger Beer £8 
Pumpkin Martini; Vodka, Pumpkin Syrup, Dry Vermouth, Sweet Martini £9 

 
SMALL PLATES 

 

Homemade bread roll, salted butter 5,14 £1each 
Seasonal roasted squash and coconut soup, sage oil, homemade bread (vg) 14 £7 
Bubble and squeak soufflé, parmesan and marley cote cream (v) 3,5,14 £8 
Pressed ham hock terrine, proper pease pudding, honey and mustard dressing 7,9 £8 
Sauteéd chicken livers, served pink, shallots, garlic, thyme on toasted brioche 5,14 £9 
Hepple gin and beetroot cured chalk stream trout, horseradish crème fraiche 4,5,9 £8 
Crispy lamb scrumpet, quince and rosemary jelly 3,9 £8 
Smoked bacon and Autumn vegetable broth, homemade bread 6,14 £7 
Salt and pepper squid, chilli, garlic and spring onions 2,9 £9 

 
BIGGER PLATES  
Homemade herby pork sausage, buttered mash, fried leeks and cabbage, real onion gravy 
5,9,14 

£15 

Angel fish and chips big portion 3,4,5,7,9,14 £15 
Cherub fish and chips 3,4,5,7,9,14 £11 
Fish in local ale batter, hand-cut and triple cooked chips, minted mushy peas, tartar sauce (our 
best seller and you’ll taste why) 

 

Vegan leek, potato, cep and thyme pie, seasonal vegetables (vg) 6,12,14 £15 
Herby suet topped slow braised beef shin and stout pie, roasted Autumn veg 5,6,9,14 £17 
Homemade chickpea, spinach and harissa burger, tomato and pepper relish, crisp lettuce, 
spiced carrot chutney, homemade bun, house slaw, hand-cut chips (vg) 3,9,12,14 

£14 

Confit duck leg, swede fondant, kale, sage and blackberry jus 5,6 £16 
Pan-fried North Atlantic wild halibut, celeriac confit, crispy slow cooked pork, rosemary jus 
3,4,5 

£19 

Herby potato gnocchi, roasted Minsteracres beetroot and squash, crumbled goats cheese and 
bashed hazelnuts (v) 3,5,13 

£14 

 
 

PTO for more delicious things  

 



AUTUMN AT THE ANGEL 
 

FROM THE GRILL 
Handmade Wagyu beefburger, tomato and pepper relish, crisp lettuce, smoked bacon, 
Lockerby cheddar, homemade bun, house slaw, hand-cut chips 5,12,14 

£16 

Char-grilled chicken breast burger, smoked bacon, haggis, peppercorn sauce, crisp lettuce, 
homemade bun, house slaw, hand-cut chips 5,9,12,14 

£15 

10oz British rib-eye, wild mushrooms, charred leeks and crispy onions, hand-cut chips 5,9,14 
(add peppercorn £4 5,9 add garlic and parsley butter £2 5) 
 

£25 

SIDES  
Triple cooked chips, Cajun spiced sweet potato fries, Skinny fries, Buttered mash 5, Dressed 
house salad 9, Garlic kale 5, Homemade coleslaw 12, Roasted autumn veg 5 

£4each/ 
2 for £7 

 
LUNCHTIME LIGHTS (12.00pm – 3.00pm) 

 

Pulled 8-hour cooked smokey beef brisket, in its own sticky dark ale and treacle juices, crisp 
lettuce, tomato, dill pickle, homemade bun 6,7,9,14 (add fries £2) 

£9 

Ham hock, proper pease pudding, homemade bap 7,9 (add fries £2) £7 
Sesame crusted tofu, soy and ginger noodles (vg) 9,12,14 £8 
Angel Ruben; pastrami, homemade sauerkraut, English mustard mayo, malted brown bread 
3,7,14 (add fries £2) 

£9 

The ultimate fish finger sarnie, chunky tartar, homemade bun 3,4,7,9,14 (add fries £2) £9 
Dill and Parma ham cod loin, smoked bacon and Autumn vegetable broth 4,6 £10 
Angel Bookmaker; 5oz British rump, fried onions and mushrooms, crisp lettuce, szechuan 
mayo, rocket, homemade bun, hand-cut chips (will also serve in evening) 3,5,9,14 

£14 

 
IF YOU HAVE ROOM…….. 

 

Vegan dark chocolate brownie, pecan nuts, vegan ice cream 12,13 £7 
Baked custard tart, clotted cream ice cream 3,5,14 £7 
Sticky toffee pudding, butterscotch sauce, vanilla ice cream 3,5,14 £7 
Warm cherry and pistachio frangipane tart, red cherry ice cream 3,5,13,14 £8 
Vegan dark chocolate and orange mousse, chocolate sponge crumble 9,12 £7 
Selection of local Beckleberry’s ice creams (choice of 3 scoops; vanilla 5, chocolate 5,12, 
strawberry 5, salted caramel 5 

£6 

Selection of local British cheese; charcoal cheddar 5, black dub blue 5, Durham camembert 5, 
beechwood smoked 5, homemade oatcakes 14, truffle honey, chutney 9 

£10 

 

Our Sunday Lunch menu is full of traditional roasts and served from 12.00pm until 5.00pm 
and then from 6.00pm until 8.00pm. Bookings are advisable and we served roast baps 

outside for those passing by if the weather is on your side! 
 

 
 
 

Allergy information (please ask for any further information) 
1-crustaceans 2-molluscs 3-eggs 4-fish 5-milk 6-celery 7-mustard 8-sesame seeds 9-suplhur dioxide 10-

lupin 11-peanuts 12-soya 13-nuts 14-gluten 

 


