
Sp l i t  y e l l ow  pea  hummus ,

ch i a  s eed  c rac ke r ,  s eed  o i l  ( v e )

M ine s t r one  soup ,  B r i t i s h  ca r l i n  pea s ,

sp r i ng  v ege t ab l e s ,  f a rm  pe s t o  ( v e )

Summe r  cou rge t t e s ,  f a rm  ba s i l  &  con f i t  egg  yo l k

o re cch i e t t e ,  Pe co r i no  ( v )

S t u f f ed  h i s p i  cabbage ,  wh i t e  bean ,  pumpk i n  s eed ,  f a rm

he rb  pe s t o  ( v e )

Aged  bee f  smash  bu rge r ,  R ed  L e i c e s t e r ,

t oma to ,  p i c k l e s

Ch i l l ed  j a sm i ne  r i c e  pudd i ng ,  s a l t ed  ca rame l ,

ca rame l i s ed  nu t s ,  s e ed s  ( v e )

T he  Orange r y  l emon  &  o range  cu rd  Pa r f a i t ,  wh i t e

choco l a t e ,  be r r y  compo t e ,  f a rm  L emon  Ba lm  ( v )

A RESTAURANT  BY

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.

Se t  Menu
2 courses £24 | 3 courses £28
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	Set Menu
	2 courses £24 | 3 courses £28
	Split yellow pea hummus, chia seed cracker, seed oil (ve)
	Minestrone soup, British carlin peas, spring vegetables, farm pesto (ve)
	Summer courgettes, farm basil & confit egg yolk orecchiette, Pecorino (v)
	Stuffed hispi cabbage, white bean, pumpkin seed, farm herb pesto (ve)
	Aged beef smash burger, Red Leicester, tomato, pickles
	Chilled jasmine rice pudding, salted caramel, caramelised nuts, seeds (ve)
	The Orangery lemon & orange curd Parfait, white chocolate, berry compote, farm Lemon Balm (v)
	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.



