THE ORANGERY SET MENU

Served 12 - 3pm & 5- 6pm
STARTERS

Homemade Traditional Yorkshire Pudding (v) Kcals 391

Onion gravy

s Smoked Ham Hock Terrine Kcals 362
Ham Stock Poached Leeks, Texture of Apple Toasted Bread

Seasonal Soup (gf,dfivg)  Kcals 239

Brown hL‘l tter croutons

MAINS
Old English Sausages Kcals 927

Traditional Yorkshire pudding, creamy mash potatoes, pork cider gravy

Yorkshire Beer Battered Haddock Kcals 835

Mush}_-’ peas, Tartar sauce, curry sauce, triple cooked chips

Chicken Caesar Salad (gf) Kcals 824
Grilled chicken, iceberg lettuce, caesar dressing, anchovies, croutons, Parmesan shavings

(Vegetarian option available)

Risotto (v) Kecals 617

Wild mushrooms, garlic, shaved Parmesan

DESSERTS
/s Sticky Toffee Pudding  Kcals 624

Salted caramel sauce, vanilla ice cream
Hot Chocolate Brownie  Kcals 437
Coftee ice cream
Ice cream Selection Kecals 511

Vanilla, Chocolate or Strawberry

1 Course £18
™
2 Courses £23
3 Courses £27
Kindly please advise our staff members of any special dictary requirements. Whilst we do our best to reduce the risk of cross contamination
includin Iy the use qf A!‘h’i‘g&’n Cards, we cannor guarantee thar any ufmrr dishes are ﬁw fmm dﬂci‘g&’ns, Our dishes may contain nurs or nut

traces. Meat and fish products may contain small bones. Addirional allergen information is available on request.

An adulr requires around 2000 Kcals per day.



