
 

Starters & Nibbles 
 

Tapas 
2 Dishes 9.50  /  3 Dishes 12.50  

Patatas Bravas v 

Chorizo in red wine & onion 
Garlic Mushrooms v 

Spanish tortilla v 

Salt ‘n’ Pepper calamari 
Albondigas (Spicy meatballs) 

Paprika breaded white bait 
Croquetas de jamon 
Spicy Chicken wings 
Pitted Green Olives 

 

Starters 
Soup of the day…5.75 v,gf * 

Duck Gyoza’s & Hoi Sin…8.00 
Grilled lamb kofta…7.50  
Gambas pil-pil…7.25 gf 

 

Pitta & red pepper hummus…4.75 v 

Garlic bread (+cheese .50p)…4.00 v* 
Breads & oils…4.75 v 

 
Gf= Gluten free  V=Vegetarian  

Vg=Vegan V*=without cheese 
 Gf*=Gluten free bread option DF= Dairy Free 

 

All meals are prepared to order so please exercise 
 your skill of patience in busier periods,  

for this the team thanks you x 
Should you have any genuine allergies or questions please inform/ask 

the team. Service Charge of 10% will be added to your bill 
 

Angel Inn Menu 
 

Main  
Haywards 8oz Sirloin Steak…22.00 gf 

Grilled tomato, peas, & chips  
 

Creamed Wild mushrooms & Tarragon 
with Grilled Chicken…17.00 gf 

Served with white & wild rice  
 

Baked Salmon Caprese Salad…16.00 gf 

Baked salmon, homemade Italian style tomato sauce  
topped with melted mozzarella & mixed salad 

 

Teriyaki Glazed Tomapork Chop…17.00 
Served with rice & a spring onion chilli salad 

 

Butternut Gobi Dhansak…15.50 v,vg 

Served with rice, poppadom & mango chutney 
 

Baked Spanish Tortilla Melt…14.95 v 

Topped with mozzarella mix & salsa 
Served with onion Jam & dressed Salad 

 

Wild Boar Sausages…16.00 
Orchard Hill Farm Ightham 

Served with herb mashed potato, garden peas,  
leeks, gravy & sauté onions 

 

Mediterranean Vegetable 
Tartlet…14.50 v,vg 

Served with olive oil drizzled mixed leaf  
 

Sweet chilli chicken bacon salad…14.50  
Mixed dressed salad bowl 

 

 

Classics 
The Pie Life Pie Company 

With seasonal vegetables 
Choice: chips or mashed potato 

Choose from: 

Steak & Ale…15.50 gf,df 
Chicken, Leek & Ham…15.50 gf 

Chestnut mushroom,  
Squash & Spinach…15.00 gf,v,vg 

 

American Style Beef Burger…16.00 gf* 

Double beef patty, cheese & bacon 
Brioche bun, tomato, pickles, onion 

With chips & onion jam  
 

Classic Beer Battered Fish…16.50 gf* 
Served with chips, lemon wedge & garden peas 

 

Poke Bowl 
Sushi rice, avocado, boiled egg,  
spring onion, cucumber, tomato  

Drizzled with a Poke dressing  
(Dressing contains Sesame oil & seeds) 

Choose From: 

Breaded Chicken…12 
King Prawn…13 

Grilled Halloumi…13  
 

Sides 
Loaded Dirty Fries…6.50  

Chips...3 v,gf Cheesy Chips…3.50 gf 
Mushrooms…3 v,gf Vegetables…3.50 v,gf 

 



 

Lunch Service  
 

Ploughman’s 
(gf * Gluten Free Bread Option available) 

 

Cheddar Cheese & Brie…10.50 
Wild Boar Sausage & Stilton…10.50 

Grilled Halloumi…10.50 
King & Atlantic Prawn…11.50  

 

In-Bread  
(gf * Gluten Free Bread Option available) 

 

Southern Fried Chicken 
& Salsa Wrap…8.75 

 

Prawn Cocktail Wrap…8.75 
 

Wild Boar Sausage & Onion Brioche…7.25 
 

Fish Finger & Tarter Brioche…7.25 
 

Cheese, Cucumber & Pickle Wrap…5.50 
 

Bacon, Brie & Cranberry Brioche…8 
 
 
 

Little ‘Angels’…7.50  
Fish Finger, Fries & Peas 
Chicken Nuggets & Fries 

Cheeseburger & Fries  
Sausage, Fries & Peas 
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Coffee / Tea 

 

Americano   2.75     English breakfast 2.75  
Americano  
with hot milk  3     Herbal teas  2.75 

Flat white  3.25     Decaffeinated  2.75 
Cappuccino  4     
Latte   4    

Espresso  2         Liqueur Coffee 6.50 

Double espresso 3.75          Choose; Baileys,  
Decaffeinated 2.75                          Jamesons           
Floater  3.50   Tia Maria  

 

Homemade Sticky Toffee Pudding gf * 6 ¼  
 (gf * Gluten Free Sticky Toffee Pudding Option available) 
 

Angel Cheesecake (Ask for today’s flavour)  6 ¼  
 

Cherry Bakewell Sponge v   6 ¾  
 

Blackcurrant Mousse vg, gf   5 ¾  
  

Lemon Meringue Pie    6 ¼  

Add an ice cream or custard for 1.00  
 

Spanish Churros & Chocolate Dip  6 
 

Affogato gf (Double Shot??  +1 ½)    3 ¾  
 

Retro Whole Orange Sorbet  gf  4 
 

Cheese Plate:  1 person 7 / To share 12 ½  

3 Cheeses of Chef’s Choice, mixed biscuits,  
chutney, celery & grapes 

 

 

Ice Cream 
 

1 scoop = 1.75  / 2 scoop = 3.50  / 3 scoop = 5.25  

Choose from: Vanilla, salted caramel, Strawberry, 
rum & raisin, honeycomb, Chocolate 

Vegan Vanilla, Vegan Chocolate  


