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THE ANGEL HOTEL LEAMINGTON
CHRISTMAS MENU

LUNCH served from 12.00 noon to 1.30 p.m.
DINNER served from 6.30 p.m. to 8.30 p.m.
From 1st December 2019

r

Minestrone Soup with a Parmesan Crouton

Quinnelle of Smoked Trout Mousse, Roasted Beetroot & Watercress Salad, Horseradish
Cream

Pan Fried Pressed Confit Duck Leg & Belly Pork, Braised Lentils & Smoked Bacon
Roast Turkey with Pigs in Blankets, Cranberry & Chestnut Stuffing and Sage Infused Gravy
Roast 28 Day aged Sirloin of Beef with Yorkshire Pudding, Red Wine Jus

(Served with Goose Fat Roast Potatoes, Brussels Sprouts, Baby Carrots and Steamed
Broccoli)

Roasted Butternut Squash, Cranberry & Walnut Tart, Grilled Goats Cheese, Rocket Salad
Xmas Pudding with a Brandy Sauce
Vanilla Panacotta with Spiced Oranges

Triple Chocolate Brownie, Pistachio Ice Cream

£25 per person
(Price includes Vat)

To book, please call the Angel Hotel Leamington on 01926 881296.
If you have any special dietary requirements, please advise us at the time of booking. Please
note that a (non-refundable) deposit of £10 per person is required at the time of booking,
balance due within 14 days.




