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EVENING 
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

Wild mushroom risotto 
Jerusalem artichoke crisps V GF 

£14.95 

The Orangery lasagne  
mixed leaves salad, our house speciality 

£15.95

Whole roasted harissa aubergine 
crispy tofu, gremolata sauce VE 

£17.95 

Pan-fried fillet of halibut 
leeks & bacon, saffron coco beans GF 

£25.95

Duck breast 
Swiss potato rosti, glazed carrots, braised red cabbage, red wine jus GF 

£25.95

Lamb rump 
fondant potato, roasted Jerusalem artichoke, cavolo nero, red wine jus GF 

£28.95

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

Creamy burrata 
roasted red onions, balsamic radicchio V GF 

£8.95

Roasted & pickled beetroot 
goat’s cheese mousse, candied walnuts V N 

£9.95 

Fig tarte tatin 
blue cheese crumble, mixed leaves V 

£10.95 

Ham hock ballotine 
celeriac remoulade, baby watercress GF 

£11.95 

Whole tiger prawns 
spicy tomato sauce, garlic bread 

£13.95 

STARTERS


