@ANGELA’S
Set Menu
Starters

Game Terrine
Rabbit, Pheasant, Duck Fillet

With Spiced Pear & Green Peppercorn Chutney& Multi Grain Toast

Seared Scallops on Creamed Leeks with Crispy Smoked bacon

Sautéed Wild Mushrooms in a Filo Tartlet

With a Garlic & Herb Cream Sauce

Baked Goats Cheese on Toasted Brioche

Mixed Leaves with a Walnut & Honey Dressing
All Starters are served with Homemade Bread 
Mains

Roasted Breast of Sladedown Duck 
Finished with Caramelized Orange & Grand Marnier 
Honey Roasted Apple, Sage & Calvados Sauce

Roasted Tenderloin of Pork

Pan Fried Fillet Brixham Sea Bass 

With a Caramelized Ginger & Spring Onions
Baked Strudel filled with Roasted Mediterranean Vegetables
On a Tomato & Basil Sauce
Desserts

Classic Vanilla Crème Brulée
With Hand Baked Chocolate Chip & Walnut Biscuits

Warm French Apple Tart 

With Cinnamon Ice Cream

Dark & White Chocolate Cheesecake & Bailey’s Ice Cream
Trio of Local Cheese & Wafers 

