
This is an indicative menu and may be subject to change. Foods described within this menu may contain nuts and other allergens. Please inform us of any allergies or dietary 
requirements. We will be delighted to offer an alternative menu. Please ask a member of staff for our vegetarian, gluten-free (made with gluten free ingredients), or diary-free 

alternatives.  All prices are inclusive of VAT at the current rate. A discretionary 12.5% service charge will be added to the final bill. All gratuities are transferred to the team. 

O R A N G E R Y 
L U N C H  M E N U 

S e r v e d  1 2 . 0 0 p m - 2 . 0 0 p m

S T A R T E R S 
 

Sweetcorn soup, smoked paprika, red pepper relish (veg) 

Oxford Blue cheese, pear, chicory salad, candied walnuts, port dressing (v)

Beetroot and orange cured salmon, beetroot salsa, citrus crème fraiche

Smoked duck and pancetta salad, Blenheim honey and blackberry vinaigrette 

 
M A I N  C O U R S E S

Smoked haddock, cider and mustard sauce, spinach, mash potato

Corn-fed chicken, poppy seed, honey roast parsnips, kale, cheese sauce

 Pearl barley, leeks, portobello mushrooms, chive crème fraiche (v)

Pheasant, mushroom and truffle tortellini, beetroot, broccoli, Parmesan cheese

Maple chilli-roasted squash, pumpkin seeds, cranberry salad (veg)

 
P U D D I N G S  A N D  C H E E S E

Poached autumn fruit salad, stem ginger, thyme (veg)

Cotswolds Whisky banana bread and butter pudding, toffee sauce (v)

Amedei dark chocolate and harissa cake, rose jelly, cardamom cream (v)

Blackberry and apple crumble, Blenheim honey ice-cream (v)

Oxford blue cheese, quiche jelly, artisan crackers (v)

2 courses £28.75  

3 courses £36.75 

(v) Vegetarian  |  (veg) Vegan 

Coffee, tea infusions with chocolate truffles £4.00
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CAKES
Choose a slice of cake from our cake table

Apple cake, Carrot cake, Coffee cake,

Cherry shortbread, Dark chocolate brownie, 

Orange lemon and lime cake, Victoria sponge.

£8.00 slice of cake and a hot drink




