
www.theorangeryatsiddingtonpark.co.uk

EVENING 
SAMPLE  MENU



Please speak to a member of the team if you have any food allergies or intolerances. We are happy to provide you with additional allergy information 
including the 14 allergen groups, however we can never guarantee a dish is completely free from any allergens or specific ingredients.

A discretionary service charge of 12% will be added to all bills, excluding those of owners.  
This charge is shared among the team members who contributed to your service.

ALLERGEN KEY V – Vegetarian / VE - Vegan / GF – Gluten Free / N – Nuts

Celeriac, parmesan & compressed apple risotto V GF 
£14.95 

The Orangery lasagna  
mixed leaves salad, our house speciality 

£15.95

Courgette, spelt & cumin fritters 
macerated tofu VE 

£17.95 

Day boat cod fillet 
new potatoes, tomato & seafood consommé GF 

£24.95

Pork tenderloin wrapped in Parma ham 
pommes anna, borlotti bean casserole GF 

£24.95

Barnsley lamb chop 
tenderstem, chorizo & sun blushed tomato, pearl barley 

£25.95

MAINS

Classic Caesar salad  
£5.00

Creamy garlic mushrooms 
£5.00

Crispy courgettes  
£5.00

Truffle & parmesan fries 
£5.00

SIDES

Seasonal soup  
sourdough bread V GF 

£6.95 

Twice baked cheese soufflé  
wilted spinach, creamy sauce V 

£8.95

Shallot tarte tatin 
blue cheese, mixed leaves V 

£8.95

Wild mushroom arancini 
truffle & parmesan sauce V 

£9.95 

Salad of roasted & pickled autumn vegetables 
poppy seeds V GF 

£10.95 

Lamb shoulder croquette 
courgette fries 

£10.95 

Gin-cured salmon 
buttermilk blini, cucumber salad 

£12.95 

STARTERS


