ORANGERY BRASSERIE MENU
STARTERS
Seasonal soup of the day
£6.95
Tempura tiger prawns
with a Thai salad and sweet chilli dipping sauce
£9.95
Devonshire crab
and pearl barley risotto with shaved fennel
£8.95
Confit chicken leg and black pudding terrine
with truffle mayonnaise and cornichons
£8.95
Heritage tomato salad, basil emulsion, pickled shallots,
mozzarella and a linseed cracker
£7.50
Duck liver parfait, House chutney and toasted treacle bread
£8.95

LIGHT BITES

...more than a starter
Panko breaded squid ring with saffron aioli
£10.95
Cos leaves with Caesar dressing
crispy pancetta, Parmesan and anchovies
£10.95
Fresh spaghetti with courgette,
English peas, mint and shaved Lincolnshire poacher cheese
£10.95
Selection of cured meats and salami
served with sour dough toast, pickled vegetables and salsa Verde
£12.50
Scotch egg with celeriac remoulade and English mustard mayonnaise
£10.95
Traditional smoked salmon
served with blinis, capers, shallots and watercress
£12.95

ORANGERY BRASSERIE MENU
MAINS
All main courses are served with a selection of seasonal vegetables.

Smoked haddock fishcake, poached hen’s egg and watercress velouté........................... £16.95
Lamb cutlets topped with herb crust served with ratatouille and new season potatoes... £22.95
Fillet of bream, buttered samphire, new season potatoes, cockles and parsley sauce...... £17.95
Loin of pork served with summer cabbage, Stilton croquette and tarragon sauce........... £15.95
Beer battered plaice fillets served with hand cut chips, crushed peas and tartar sauce..... £17.95
Spinach and ricotta ravioli, sautéed wild mushrooms and a sage brown butter sauce...... £14.95
Kilworth House Buddha bowl
Wild rice, quinoa, seeds, avocado, beetroot, chickpeas, soy beans and baby spinach...... £14.95
Add chargrilled chicken breast...................................................................................... £18.95

FROM THE GRILL
Griddled fresh tuna steak with a warm Niçoise salad..................................................... £22.00
Kilworth House burger served in a brioche bun topped with bacon, smoked tomato
chutney, pickles, English cheddar cheese, hand cut chips and onion rings....................... £15.95
Herefordshire 28-day aged 6oz fillet steak served with roasted cherry vine tomato,
flat field mushroom, hand cut chips and onion rings...................................................... £28.00
Served with peppercorn or béarnaise sauce
Herefordshire 28-day aged 8oz ribeye steak served with roasted cherry vine tomato,
flat field mushroom, hand cut chips and onion rings..................................................... £24.00
Served with peppercorn or béarnaise sauce
Guests are advised that some dishes may contain traces of nuts, shellfish and fish bones.
For guests with special dietary requirements, a full list of allergens is available on request.

Sides - £3.00
Side salad
Creamed potatoes
Minted new potatoes
Wilted spinach
Hand cut chips

ORANGERY BRASSERIE MENU
DESSERTS
Selection of British cheeses
with House chutney, grapes and mixed biscuits
£9.95
Chocolate fondant tart, banana ice cream and hazelnut tuile
£8.50
Passion fruit cheesecake, mango salsa and yoghurt sorbet
£8.50
Vanilla panna cotta served with summer berries and honeycomb
£8.50
Strawberry and elderflower baked Alaska
with chilled strawberry consommé
£8.50
Raspberry soufflé served with dark chocolate sauce
and raspberry sorbet
£8.50
Liquor Coffee
Irish coffee
French coffee
Calypso coffee
Baileys coffee
Jamaican coffee
Seville coffee
Highland coffee
Italian coffee
£7.95

For guests on inclusive terms, £30 per person allowance is made for food.
Should you have forgotten yours, reading glasses are available from the lounge bar
along with reading lamps.

