
STARTERS

Main
Courses

DESSERTS

Wednesday  29th  Apr i l  2026
2  courses  £27 ,  3  courses  £32

6 .30pm a r r i va l ,  7pm d inner  i s  se rved

Lightly spiced squash, lemongrass and coconut soup, sweet potato pakora

White crab meat with a lime, chilli and coriander dressing, prawn cracker,

and cucumber gel

Chicken and pistachio roulade, pickled carrot & Daikon, soy dressing

Citrus cured Salmon yuzu, lime, wilted pak choi, wasabi creme fraiche

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

Please notify your server of any food allergies, intolerances or other dietary
requirements before placing your order. 

Roasted beef fillet, miso butter, celeriac puree, shitake mushrooms,

crispy shallots

Poached chicken, Asian style broth, tumeric potatoes, Asian greens

Pan roasted See bass, ginger and spring onion dressing, golden beet

and sultana risotto

Tandoori cauliflower, fragrant Thai style creamy red curry, toasted

almonds, basmati rice

Yuzu tart, torched meringue, coconut ice cream

Mango sticky rice, mango tuille

Saffron and cardamon panna cotta, caramelized banana

Lychee and chilli chocolate cheesecake, orange sorbet

Asian Restaurant Night

Tea & Coffee 
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