The Orchard

Starters

Soup of the Day £5.25
Served with crusty bread
(see server for details)

Chicken Liver Pate £5.25
Chicken liver pate with soft green peppercorns wrapped in
dry cured bacon, served with mixed leaves,
red onion marmalade and melba toast

Autumn Duck Salad £5.95

Mixed salad, pieces of shredded duck, beetroot and croutons

Fried Anglesey Mussels £6.95
Cooked in dry cider with shallots, cream and chopped parsley

Smoked Haddock £5.25
Smoked haddock with black pudding,

topped with a poached egg and supreme sauce

Deep Fried Devilled Whitebait with Paprika £5.95

Served with tartar sauce and fresh lemon

Stuffed Mushroom £5.50 (V)

A spinach and shallot filling with garlic, cream and nutmeg, and finished with parmesan glaze

Fresh Tomato and Mozzarella Tart £5.50 (V)
A puff pastry base topped with slices of fresh tomato and mozzarella cheese, finished with a fresh basil
pesto
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The Orchard

Rich Autumnal Beef Stew £9.95

A rich stew of beef, button mushrooms, onions and carrots served with a helping of creamed potatoes

Hake in Beer Batter £9.95
Served with mushy peas and chunky chips

Vegetable Stilton Pancake £9.95 (V)

Mixed fresh vegetables in a cream and white wine sauce,
finished with a stilton cheese glaze

Venison Sausage and Mash £10.50

Served with a rich onion gravy apple compote

Bubble and Squeak £10.95 (V)
A traditional bubble and squeak recipe topped with chestnug,
sage and onion stuffing, finished with a brandy butter sauce and cranberries

Roast Chicken and Mushroom Pie £13.95
Homemade pastry case with a rich roast chicken and
mushroom filling, served with a helping of creamed potatoes

Escalope of Halibut £14.95
Served with a white wine and cream sauce of carrots,
celery and dill, with saffron potatoes and fine beans

Roast Duck with Orchard Stuffing £15.95

Served with a sage, onion and cox apple stuffing on a

bed of buttered spinach and chunky chips

Roasted Rump of Lamb £15.95

Served with fresh chopped tomatoes, black olives, rosemary and parsley

Parcels of Pork Fillet £15.95
Roasted parcels of pork with a sage and onion stuffing served
On a bed of buttered spinach with a helping of creamed potatoes

80z Rib Eye Steak £17.95
Pan fried with garlic butter and served with a watercress

Salad and chunky chips

Sides
Peppercorn Sauce £1.50
Vichy Carrots £1.95
Green Beans £1.95
Orchard Mixed Salad £2.00
Chunky Chips £2.00
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Sweets

Fresh Apple Tart £5.25

Served with fresh cream or ice cream

Chocolate Mousse with Coffee Cream £5.25

Chocolate mousse served in a coffee cup topped with coffee cream

Chocolate and Raspberry Tart £5.25

A sweet pastry case filled with fresh raspberry covered in chocolate fondant

Bread and Butter Pudding £5.25

Traditional recipe with raisins and fresh cream

Black Forest Gateaux £5.25
Homemade chocolate sponge with kirsch,
Black morrello cherries and vanilla cream

Selection of English Cheeses and Jams £6.50

Served with water biscuits, banana bread and a selection of jams

Ice Cream Selection £3.50

Please see server for flavours
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