
BRUNCH
10am – 12pm daily

The Orangery English breakfast
Grasmere Farm pork sausage & bacon, free-range egg 
(cooked to your liking), hash brown, baked beans, grilled 
tomatoes, chestnut mushrooms and Askers Traditional 
Farmhouse Loaf

£12.95 

The Orangery Vegetarian English Breakfast(V)
Two fried hen eggs (cooked to your liking), veggie 
sausage, hash browns, grilled tomato, chestnut 
mushrooms, baked beans, smashed avocado and Askers 
Traditional Farmhouse Loaf

£10.95

Grasmere Farm bacon or sausage deli sandwich 
Homemade spiced apple and tomato chutney on white 
or brown bloomer bread

£7.50

Loaded croissants 
Scrambled free-range eggs, streaky bacon and chives

Poached eggs, wilted spinach and Hollandaise sauce (V)

£8.95

£8.50

Two free range eggs on sourdough toast (V) 
Scrambled, poached or fried

£6.50

Smashed avocado on sourdough toast (VG) £6.75

Granola with yogurt and berry compote (V) £5.25

Additional breakfast items
Baked beans (VG)(GF)
Grasmere Farm smoked bacon (GF)
Sautéed chestnut mushrooms (V)(GF)
Grilled tomatoes (V)(GF)
Smashed avocado (VG)(GF)
Grasmere Farm pork sausage 

£1.20
£2.10
£2.10
£2.10
£2.50
£2.50

SPECIALITY SANDWICHES
All served with skin-on fries and slaw

Battered fish goujons, served on fresh baked 
baguette with creme fraiche tartar sauce, shredded 
lettuce and crispy capers

£15.95

Yakitori chicken bao buns with mushroom and 
chilli pate, fermented carrots and miso salad

£15.25

Grilled halloumi & sun blushed tomatoes (V) with 
marinated olives and red pepper tapenade served 
on focaccia (Vegan upon request)

£14.95

Sweet potato fries, smoked sea salt (VG) £4.75

Koffmann’s skin-on chips (VG)(GF) £4.25 

Onion rings (V) £3.50
Garden salad, cucumber, tomato, red onion, 
dressed green leaves, (VG)

£3.95 

Artisian breads and grissini sticks with black 
garlic butter and olive &  balsamic oil (V)

£4.95

Marco Pierre tater tots with smoked sea salt £4.75

SIDES

MAINS
Gnocchi with lovage pesto, purple sprouting broccoli and aged feta (V) (Vegan upon request) £14.25

Grasmere lamb sausage with mashed potato, braised savoy cabbage and roasted silverskin onion and mint gravy £15.95

Traditional Italian style meatballs with spaghetti,  tomato and basil ragu, shaved parmesan and fresh oregano £16.50

Rib cap burger aged-rib cap beef patty on a toasted brioche bun, American style cheese, baby gem lettuce, beef 
tomato, pickled red onion, secret burger sauce. Served with skin on chips and house slaw.

£16.95

SALADS
Spring green salad (VG)
Spinach, rocket, broccoli, buckwheat, crispy broad 
beans fresh green garden herbs, radish, garden 
peas, cucumber and lemon & pea dressing

£9.50

Additional salad toppers
Grilled chicken breast (GF)(DF) £5.00
Panko coated calamari £5.00
Crispy halloumi (V) £4.00

SMALL PLATES

Soup of the day with bread 
(GF available on request)

£7.25

Hot smoked salmon and mackerel pate with 
compressed cucumber and toasted Rye bread

£8.95

Beetroot, apple, burrata, black garlic ketchup 
with linseed tuile crisp (V)

£8.50

Slow cooked ham hock with potato rosti, fried 
duck egg, mustard sauce and wild rocket

£8.95

LUNCH
Served 12pm – 2pm daily

Fish fingers sandwich, salad & chips £7.50

Beef meatballs with spaghetti, tomato sauce 
and parmesan

£7.95

Margarita pizza (V), mini salad & chips £7.95

KIDS

BURGHLEY BOARDS
Served 12pm –4pm daily

Charcuterie & anti pasti board  £11.95
A selection of Cobble Lane Cured meats 

served with breads / grissini, olives, cornichons, 
olive oil and balsamic

Cheese board  £11.95
A Selection of English cheeses served with 

homemade chutney, apple, celery, local breads 
and crackers

Choose two for £19.95 - charcuterie and 
cheese boards

Burghley cheese scone board (V) £7.95
A warm Burghley cheese scone with apple and 

Lincolnshire poacher and  apple chutney

Our food is prepared in kitchens where nuts, gluten and other allergens 
are present. Our menus descriptions do not include all ingredients.   If 
you have a food allergy please let our staff know before ordering.  A full 
list of allergen information is available on request.  

VG– vegan | V – vegetarian | DF – dairy free | GF – gluten free
Our menu features specially sourced & 
sustainable ingredients from the local area.

Please order 
at the counter 

with your 
table number.




