
No. 2 Porthilly rock oyster ;  
raw with shallot vinegarGF or raw with radish, cucumber, limeGF 

or tempura with avocado tahini

£5 one / £24 six / £46 twelve 
The Angel Plate; two of each oyster above £24 

-

Angel fizz and canapés

Angel Bakery breads served with seasonal Angel dip

-

Black Mountain smoked salmon, dill, capers and horseradish cream

Celeriac and apple soup, sage pesto croûton

Stilton, wine poached pear, chicory and walnut salad

Pan-fried duck liver, red onion confit, toasted sourdough, sherry vinegar

-

Fillet of beef, stuffed portobello mushroom, potato pureé, bordelaise suace

Rack of Welsh lamb, lamb stovies, carrot purée, lamb jus

Whole dover sole, brown shrimp and fennel butter, ratte potatoes

Mushroom tart, wilted chard, sauce Diane

Spring greens, hispi and savoy cabbage, peas

-

Tiramisu for two 
An indulgent espresso and mascarpone classic, served with two spoons

Chocolate and hazelnut panna cotta, praline

Apple tarte Tatin, amaretto ice cream

Rum poached pineapple, meringue, piña colada sorbet, pomegranate, mint

Selection of artisanal cheeses, Fudge’s bisuits and fig chutney

Three courses £75

VA L E N T I N E ’ S  DAY



99 CHAMPAGNE BILLECART-SALMON BRUT NV 
					     125 glass: £20		
					     Bottle: £100	  
A refined and elegant Champagne with delicate bubbles, notes of fresh 
apple, pear, and brioche, culminating in a crisp, refreshing finish.

100 CHAMPAGNE BOLLINGER SPECIAL CUVEE NV	  
					     Half bottle: £60 
					     Bottle: £110 
A real treat, full bodied and classy. Made using only first run juice, 
85% of which has Premier or Grand Cru status.

C H A M P A G N E

S P A R K L I N G
200 PROSECCO BELLINO D.O.C NV				  
					     125 glass:	 £8	
					     Bottle:		  £40 
North East Italy. A well balanced prosecco with a lovely,  
fruity nose and persistent fine bubbles.

201 LANGLOIS-CHATEAU ‘L’EXTRA’ CREMANT DE LOIRE	
   NV					     125 glass:	 £12	
					     Bottle:		  £60 
Loire, France. By Bollinger’s Loire estate, this sparkling shows crisp 
orchard fruit, brioche, mineral finesse with Champagne-like elegance.

202 WHITE CASTLE VINEYARD BRUT 2019		  £65 
Llanvetherine, South Wales. This Méthode Traditionnelle sparkler has 
a floral nose of gooseberry and elderflower. Delicate bubbles, good 
structure with a biscuity finish.

BLOOD ORANGE SODA			   £12 
Sweet and refreshing Hensol Castle Welsh Vodka,  
Fever Tree blood orange soda.

PEACH COLLINS				    £15 
Long and refreshing, our unique twist on the classic Tom 
Collins fuses Hensol Welsh Gin, peach, lemon juice and 
soda.

AMARETTO SOUR				    £15 
Amaretto, sugar syrup, lemon juice shaken with orange 

PINK GIN PALOMA				    £15 
Chase Pink Grapefruit and Pomelo Gin, grapefruit juice,  
lime and soda.

ESPRESSO MARTINI				    £15 
One of our favourites for after dinner, a shot of expresso 	
with Hensol Castle Welsh Vodka, Kahlua and crème de 
cacao.

COSMOPOLITAN				    £15 
A sweeter version of this classic with Hensol Castle Welsh 
Vodka, strawberry syrup, lime and cranberry juice.

THE NORRIS					     £15 
Sweet and creamy; Bailey’s, Amaretto and Malibu.

ANGEL NEGRONI	 			   £15 
The bartenders favourite! Equal parts of Hensol Castle 
Welsh Gin, Mancino Rosso Amaranto Vermouth and 
Campari.

C O C K T A I L S

T E M P E R A N C E  ( N O N - A L C O H O L I C )

ESPRESSO MARTINO					     £10 
The alcohol-free version of our most popular cocktail….  
Lyres Coffee Original, Strykk Not Vodka and espresso

OH, MR JONES!				     		  £10 
A delicious citrus cocktail, minus the booze! Seedlip 94,  
grapefruit juice, simple sugar syrup and soda. 

AMARETT-NO SOUR					     £10 
Lyres Amaretti, lemon juice, bitters.	

COSNOPOLITAN				     	 £10 
Seedlip 42, Lyres Italian Orange, cranberry and lime.

B O O Z Y  A N D  H O T
Liqueur coffee (Irish, Gaelic or French)		  £11

A rich velvety hot chocolate made in house  
by our wonderful pastry chefs with a shot of  
Frangelico, Bailey’s or Cointreau			   £11


