
STARTERS
Home made soup of the day, sourdough bread, churned butter  7 ve 
Smoked salmon, pickled beetroot, horseradish cream  9 
Wild mushroom and garlic gnocchi, thyme cream  8 v
Ham hock terrine, fruit chutney, croutes  9 
Sun dried tomato and basil arancini, tomato sauce  9 v

MAIN COURSES
All roasts served with Yorkshire pudding, fruit stuffing , roast potatoes,
mashed potatoes, greens , roasted vegetables, cauliflower cheese & rich gravy
Roast striploin of Beef  18
Roast loin of pork  17
Roast supreme of chicken  17
Root vegetable wellington, mashed potatoes, vegetable gravy  15 
Beer battered haddock, house chips, mushy peas or garden peas  16
Pan fried salmon, garlic king prawns, mashed potatoes, green vegetables  19

SIDES all 4
Green salad ~ Tenderstem ~ Truffle and parmesan fries ~         
Skin-on fries ~ House chips

DESSERTS
Dark chocolate brownie, honeycomb, clotted cream  9 
Sticky toffee pudding, toffee sauce, honeycomb ice cream or custard  9 
Lemon tart, meringue, raspberries  9 
Apple tart tatin, vanilla pod ice-cream or custard  9
Cheeseboard, biscuits, chutney, celery  10

Please inform your server if you have any allergies or require
information on ingredients used in our dishes.
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restaurant & orangery


