Set within our thriving indoor farm, our Chefs table offers and infimate fine dining experience for up to 14 guests

— perfect for special occasions

Chefs Table bookings re quire a minimum of 6 in your party and 72 hours’ notice. A deposit to secure your

reservation will be required.

Contact Us or email hello@orangeryicr.com

CHEF'S TABLE

Viola Menu

ROCKSTAR LEVAIN, FARM HERB BUTTER

WYE VALLEY ASPARAGUS, JERSEY ROYAL TART
& FARM VIOLA'S [V]

N.V. Harrow & Hope Brut Reserve, No 9, Marlow, Buckinghamshire, England

NEW FOREST GOATS CHEESE, SPRING ONION TUILLE
& FARM LEAVES [V]

Touraine-Oisly Sauvignon Blanc, 'Coulée Galante', Domaine de Marcé,
Loire Valley, France

CORNISH HALIBUT, FARM HERB CRUST,
& BAKED POTATO

Terra Costantino, de Aetna Etna Bianco, Sicilia, Italy

CONWY LAMB, BARLEY & WILD GARLIC

Rafael Tinto, Herdade do Mouchao, Alentejo, Portugal

WHIPPED YORKSHIRE BLUE, CHIA SEED CRACKER
& CRISPY FARM SAGE [V]

Passito Sagrantino di Montefalco, Antonelli, Umbria, Italy

COSTADORA AFFOGATO WITH HOMEMADE ICE
CREAM

THE
A RESTAURANT BY Q@d€aling

Dishes are subject to availability. All prices are inclusive of VAT.
If you require further information about allergens or other dietary requirements, please alert your server.


https://www.orangerytcr.com/contact-us/
mailto:hello@orangerytcr.com

CHEF'S TABLE

Viola Vegetarian Menu

ROCKSTAR LEVAIN, FARM HERB BUTTER

WYE VALLEY ASPARAGUS, JERSEY ROYAL TART
& FARM VIOLA'S [V]

NEW FOREST GOATS CHEESE, SPRING ONION TUILE & FARM
HERBS

BLACK TRUFFLE CELERIAC TAGLIATELLE, CRISPY FARM NERO
& LINCOLNSHIRE POACHER

CARAMELISED HISPI, FARM SEEDS, MUSTARD FRILLS & SALSA
VERDE

ENGLISH CHEESE PLATE

COSTADORA AFFOGATO WITH HOMEMADE ICE CREAM

THE
A RESTAURANT BY Qad€aling

Dishes are subject to availability. All prices are inclusive of VAT.
If you require further information about allergens or other dietary requirements, please alert your server.



CHEF'S TABLE
Sage Menu | £85pp

ROCKSTAR LEVAIN, FARM HERB BUTTER

FARM LEAF CESAR SALAD
WITH LINCOLNSHIRE POACHER

ORGANIC ROASTED NORFOLK CHICKEN,
BAKED POTATO & FARM GREENS

or

LEEK & SHALLOT TART, FARM CAVOLO NERO & CRISPY
HERB OIL, BAKED POTATO & FARM GREENS [V]

BREAD & BUTTER PUDDING WITH
HOMEMADE CUSTARD ICE CREAM

PETITS FOURS
TEA & COFFEE

THE
A RESTAURANT BY Qad€aling

Dishes are subject to availability. All prices are inclusive of VAT.
If you require further information about allergens or other dietary requirements, please alert your server.



CHEF'S TABLE
Basil Menu | £65pp

FARM GREEN MINESTRONE WITH HARD PRESSED RAREBIT

MISO GLAZED AUBERGINE, ROMESCO & TOASTED SEEDS [V]
PIRI PIRI CHICKEN

CHERMOULA SALMON

CRISP FARM GREENS [V]
PAK CHOI, SPINACH, PICKLED CHILLI, TAHINI & TOASTED SEEDS [V]
BUTTERNUT SQUASH, SEEDS & BUTTERMILK [V]

BEETROOT, POTATO, FENNEL & SOUR CREAM [V]

ORGANIC CHOCOLATE BROWNIE

THE
A RESTAURANT BY Qad€aling

Dishes are subject to availability. All prices are inclusive of VAT.
If you require further information about allergens or other dietary requirements, please alert your server.
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