
STARTERS

Main
Courses

DESSERTS

Wednesday  15 th  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

King scallop, Spanish chorizo, salsa verde

Feta, olive, sun blush tomato, creamy hummus, flatbread

Pea and wild garlic velouté, rosemary croute, crispy bacon

Crispy prosciutto bruschetta, truffle aioli, parmesan

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. 

Pot roast chicken, peas à la Française, chive pomme puree, chicken &

thyme reduction

Roasted picanha rump, parmentier potatoes, roast vine tomatoes,

charred broccoli, chimichurri

Pistachio crusted cod, sun blush tomato, caper lemon butter, chive

potatoes, buttered greens

Miso roasted aubergine, coconut & lemon grass broth, stir fried

vegetables, rice noodles

Millionaire chocolate tart, honeycomb, vanilla mascarpone

Lemon posset, strawberry jelly, shortbread

Sticky toffee pudding, toffee popcorn, popcorn infused cream

Cheese plate, chutney, grapes, celery and biscuits

Restaurant Night

Tea & Coffee 
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