
 
 

 
 

The Angel Woolhampton 
MENU 

 

 
Sandwiches (served Mon-Sat until 5pm)  

  

Served in fresh ciabatta, with skin on fries and 
dressed salad (gfa)   

  

Cheddar cheese and pickle (v) £8.50 
 
Bacon and brie with cranberry £11.50 

 

Italian melt with cooked ham, Italian salami, 
cheddar cheese, fresh tomato and basil pesto 
£13 

 

Philly cheese steak with minute steak, sliced 
onions, bell peppers and melted cheese 
topped with crispy onions £15 
 

Chicken Caesar with chicken breast, crispy 
bacon, parmesan, lettuce and tomato £14.75 
 

Falafel wrap with tomatoes, pickled 
cucumber and tahini dressing in a tortilla 
wrap (vg) £11 

 

 

 

Jacket Potatoes (served Mon-Sat until 5pm)  

 

Served with coleslaw (gfa) 

• Cheese, beans £8.50     

• Prawn Marie Rose £9  

• Vegetable chilli £8.50  

• Beef chilli £9 

• Pulled pork £9.50 

• Chicken, bacon and leek (gfa) £9.50 

 

  

 

 

 

 

  

  

Starters  

  

Soup of the day, toasted ciabatta 
(gfa)(v)(vga) £8  

 

Sautéed seasonal mushrooms, in a rich soy 

reduction with caramelised balsamic onions 

on a toasted ciabatta, with a roasted garlic and 

Dijon vegan mayo (vg) £11 

  
Crayfish bruschetta with spicy tomato salsa 
£11.50 

 
Whipped vegan feta pate dip with herbs, 
olive tapenade, olive oil and toasted rustic 
bread (v, vg) £9.50 

 
Prawn skewers marinated in lemon, honey 
and garlic served the confit cherry tomatoes 
£10 

 
Homemade sausage roll with mixed salad 
and spicy chilli mayo £9 
 

Pork and apricot scotch egg with roasted garlic 
aioli £8.50 
 
Sticky chicken wings with your choice of 
sauce, BBQ or chilli £9 
 
Crispy potato skins, sour cream and chive dip 
(v)(vga)(gfa)  

Choose from;  

Bacon and cheese £8.50 
Cheese (v) £8 

Veggie chilli (v) £8 
Beef chilli £8.50 
Pulled pork £8.50 

  

 

Sharing Starters 

 

Homemade Nachos, guacamole, tomato salsa, 

jalapen os, sour cream, cheese and chives 

(v)(vga) £12.25 

 

• Add vegetable chilli (v) £3.25  

• Add beef chilli £4.00 

• Add pulled pork £4 

 



Baked camembert with honey, garlic and 

rosemary, caramalised onion chutney dip, 

rustic bread 

(gfa)(v) £16.50 

 

The Angel meat board 

With chicken strips, scotch egg, chilli cheese 

fries, sausage roll and mini sliders, aioli and 

chilli mayo £22 

 

The Angel cheese board 

Mature cheddar, stilton, red Leicester, 

gherkins, onion chutney, piccalilli, fresh apple 

and digestive biscuits £20 

 

 

Build your own salad 

 

Base Salad £9.50 

 

Includes mixed leaf or baby gem lettuce, 

cherry toato, cucumber, red onion, boiled egg 

and homemade garlic croutons (v, vga, gfa) 

 

Then choose your dressing: 

Caesar 

Lemon, garlic and coriander 

French dressing 

Balsamic glaze 

 

And add any of the following toppings: 

Chicken £3  Prawn Marie rose £3.50 

Bacon £2  Sun dried tomatoes £2 

Olives £2  Garlic king prawns £4.50 

Pulled pork £3 Grilled halloumi £3 

Tuna flakes £3 

 

 

Mains 

  

Daily carvery roast, freshly prepared and 
served from the kitchen. Your choice of meat, 
roast potatoes, Yorkshire pudding, seasonal 
vegetables, cauliflower cheese, homemade 
stuffing, gravy and a selection of sauces 
(gfa)(v) £16.95    

Served from the carvery on Sundays  

 

Calves liver and bacon, caramelised red 

onion, crispy fried polenta and rice gravy £19 

 

Braised mutton curry, turmeric rice, 

samphire, tomato chutney and pomegranate 

seeds £20.50 

 

Beetroot wellington with saute ed crushed 

new potatoes and onions, garlic tender stem 

broccoli and vegan gravy (vg) £18 

 

Pastry topped pie of the day, served with a 

choice of chips or mashed potato, onion gravy 

and seasonal vegetables £17 

  
Beer battered fish and chips, smashed peas, 
tartare sauce, chargrilled lemon (gfa) £17.50 

 

Pan fried catch of the week, with a jumbo 

crab cake, saute ed sugar snap peas, tender 

stem broccoli, roasted cherry tomatoes and 

samphire butter £21.50 

 

Mixed seafood linguine, in a creamy white 

wine or tangy tomato sauce, parmesan, garlic 

ciabatta £18.50 

 

Homemade beef lasagne, with garlic bread 

and salad £15 

 

Honey glazed gammon, eggs and chunky 

chips (gfa) £15.50 

 

Chilli con carne, with rice, coriander and 

lemon zest, sour cream and crispy bacon (gfa, 

dfa) £16.50 

 

 

From the grill 

 

8 oz Angel beef burger, Angel sauce, baby 

gem lettuce, tomato, gherkin, bacon, cheese, 

caramelised red onion, skin on fries, 

homemade onion rings. (gfa) £18.50 

 

Aromatic garden burger, baby gem lettuce, 

beef tomato, gherkin, vegan mayo, skin on 

fries, homemade onion rings (v)(vga)(gfa) £15 

 

8oz centre cut sirloin steak, chunky chips, 

homemade onion rings, roasted tomato, garlic 

flat mushroom, chimichurri sauce (gfa) £28.50 

 



Chargrilled chicken melt - chicken breast 

topped with bacon, cheese and your choice of 

sauce, skin on fries, homemade onion rings. 

£17.50 

Sauces – buffalo, hot sauce or Kentucky 

smoked BBQ 

 

Lamb rump, with roasted new potatoes, 

saute ed mini carrots, garden peas, parsnip 

pure e and whipped tahini dressing (gfa) £27 

 

Slow cooked pork belly, with sweet potato 

and ginger mash, garlic saute ed tender stem 

broccoli, crispy cavolo nero and apple cider jus 

(gfa) £20.50 

 

Slow cooked baby back ribs, dry rubbed and 

slow roasted for 3 hours with a bourbon BBQ 

glaze, apple slaw and skin on fries (gfa) 

Half rack £15 

Full rack £26 

 

Caribbean jerk chicken, 12 hour marinated 

jerk chicken thighs with coconut rice and 

beans, corn on the cob and mango and red 

cabbage slaw (gfa, dfa) £19 

 

Sides   

  

Skin on chips (v)(vga) £5 
Chunky chips (v)(vga) £5 

Sweet potato fries (v)(vga) £6   
Halloumi fries (v) £6.50 
Garlic ciabatta (v)(vg) £5 

Cheesy garlic ciabatta (v) £5.50 
Homemade beer battered onion rings (v) £5 
Smashed new potatoes with mint (v, vg) £5.50 

Dijon mustard mash (v) £4.50 
 

 

 
All our dishes are freshly prepared and cooked to order. Please be aware that at busier 

times some dishes may take a little longer. 

(GFA – Gluten Free Option Available, please tell your server to ensure the gluten free 

option is served). Please note that while some our dishes use gluten free products if 

requested, the items requiring frying may be cooked in oil used for non-gluten free 

items.  

 Please tell your server if you have any food allergy or dietary restrictions and our 

chefs will be happy to accommodate your needs 

 


