Fathors @fy

ANGETINAS

SET LUNCH MENU
2 COURSES £38 / 3 COURSES 40

N\

STARTER

STEAK TARTARE SALMON PATE (GFO)
Sourdough Crostini, Cucumber Chutney

MUSHROOM ARANCINI (V) SCOTCH EGG
Pesto Mayonnaise Apple & Sage

BEETROOT HUMMUS (VG, GFO)
Toasted Flatbread

ROAST MAIN

All served With Rosemary & Garlic Roast Potatoes, Maple Glazed Seasonal
Vegetables, Pork & Sage Stuffing, Yorkshire Pudding, Red Wine Jus

28 DAY AGED SIRLOIN OF ANGUS BEEF
(SERVED PINK)

BEEF WELLINGTON (10 SUPP)
(LIMITED AVAILABILITY)

KENT FARM ROAST PORK BELLY

LOCAL FREE RANGE CHICKEN BREAST
NUT ROAST (VG)

FISH OF THE DAY
WHOLE BAKED SEABASS, CAPER BUTTER

SIDES

Truffle Cauliflower Cheese(GF) 6.5 Pigs in Blankets 4.5

DESSSERT

TREACLE TART (V) LEMON MERINGUE PIE (V)
Clotted Cream Raspberry Sorbet

APPLE & BERRY CRUMBLE (GF, V) STICKY TOFFEE PUDDING (V)
Custard Vanilla Ice Cream

CHEESE PLATE (GFO)

(v) vegetarian - (vg) vegan - (gf) gluten-free - (gfo) gluten-free option

FOOD ALLERGY NOTICE
PLEASE SPEAK WITH A MEMBER OF OUR TEAM ABOUT ANY ALLERGIES OR DIETARY REQUIREMENTS
A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. ALL PRICES INCLUDE VAT.




