
A  T H R O W B A C K  E V E N I N G
W I T H  K E N

S T A R T E R S

Wednesday  13  Augus t  2025  |  The  Orangeryt h

3  Courses  £32pp  |  6 : 30pm a r r i va l ,  7pm d inne r

Cura ted  by  Ken ,  Commis  Che f  under  the  superv i s i on  o f  ou r  head

che f  Mark  Bennet t
A spec ia l  menu  tha t  has  been  thought fu l l y  p repa red  by  Ken ,  ou r  t a l en ted  commis

che f .  W i th  decades  o f  exper i ence  runn ing  h i s  own  res tau ran t s  i nc lud ing  ove r  30

yea rs  a s  the  owner  and  che f  pa t ron  a longs ide  h i s  w i fe  a t  B l ag raves  House  i n

Barna rd  Cas t l e ,  Ken  now en joys  sha r i ng  h i s  l ove  fo r  qua l i t y  cu i s i ne  and  t ime less

f l avours  w i th  the  M idd le ton  Ha l l  commun i ty

Ginger Spiced Duck Breast 

Garden herb salad with orange segments and fresh blueberries

Twice Baked Manchego Cheese Soufflé 

Light and airy, served with a chive cream

Gratinéed Scallops

 Pan seared, roasted cauliflower puree, dill & herb crumb

Amuse Bouche
Asparagus & parmesan arancini, apple and bacon emulsion

M A I N  C O U R S E S
Pork Tenderloin Medallions 

Wild mushrooms in a Dijon mustard & brandy cream sauce

Baked Sea Bream 

Infused with coconut, lime, chilli & coriander

Lavender Scented Lamb 

Finished with a redcurrant & red wine sauce

All served with bubble and squeak, baby carrots & green vegetables

D E S S E R T S
Passion Fruit & Mango Panna Cotta

Citrus coulis

Chocolate, Pear & Ginger Trifle 

Poached pear, spiced sponge, dark chocolate mousse

Individual Summer Berry Baked Alaska 

Booking is essential- To pre-book a table please visit The Orangery or phone 01325 331444.

Coffee and chocolates


