
STEAK EXTRAS
SALT & PEPPER SQUID (gf)         5.00
GRILLED CHILLI, GARLIC & LEMON KING PRAWNS (gf)  4.50
DEVILLED MUSHROOMS (v, veo, gf)               3.90
CRISPY ONION RINGS (v, gfo)         3.50

STEAK SAUCES
PINK PEPPERCORN SAUCE (v, gf) 2.70
RICH CATALAN TOMATO SAUCE v, gf) 2.70
 

225g FLAT IRON STEAK (gf)         14.90
Best cooked medium

280g RUMP STEAK (gf)         21.90
The steak-eater’s steak, full flavoured. Best cooked 
medium rare

STEAKS
Our steaks are aged for a minimum of 28 days resulting in a totally unique sweet and flavoursome steak. 

All steaks are served with roasted vine tomatoes, your choice of side and a sauce.

MARGHERITA (v, veo)  9.90
Salty dough, sweet tomato sauce, creamy mozzarella & 
aromatic basil

A VEG FOR ALL SEASONS v)     10.50
San MaSan Manzana tomato base, mozarella, roasted smokey 
artichokes, kalamata black olives, caramalised red onion, 
wild forest mushrooms & red peppers

ROASTED MUSHROOM & TRUFFLE OIL v)     10.90
‘Pizza blanca’ or white pizza - moreish Bechamel sauce, 
creamy mozzarella with our Neapolitan dough

HAWAIIAN    10.50
RoasRoasted ham, fresh pineapple, creamy mozzarella

CHORIZO & CHILLI      10.90
Spain meets Italy - chorizo, tomato sauce, creamy 
mozarella, aromatic basil & fresh chilli

MAGNIFICANMENTE MEATY     11.90 
Our take on the classic ‘meat feast pizza’. 
SSweet tomato sauce, creamy mozzarella, slow-cooked 7 
hour pork & prime beef meatballs, spicy Brindisa chorizo 
and pepperoni. The meat lovers’ answer to the mighty 
meaty

DOUBLE PEPPERONI        10.90
Neapolitan dough, sweet tomato sauce, creamy mozzarella 
& double pepperoni

HAND STRETCHED
NEAPOLITAN PIZZA

ORANGERY STEAK BURGER (gfo) 12.80
180g grass-fed British steak burger, balsamic onions, 
tomato, pesto mayo, brioche bun & skin on fries 
ADD PANCETTA OR FONTINA CHEESE FOR +1.50

MAINS

SALAD & PASTA TOPPINGS

GRILLED HALLOUMI (v, gf) 3.50

GRILLED CHICKEN BREAST (gf) 3.50 

100g 28DAY DRY AGED STEAK (gf) 5.00

225g 28DAY DRY AGED STEAK (gf) 9.90

GRILLED CHILLI, GARLIC & LEMON KING PRAWNS gf)  4.50 

CALABRIAN CHICKEN (gf) 15.90
Free-range chicken breast with a rich San Marzano tomato, 
chorizo, olive & caper sauce, rocket, parmesan &
your choice of fries or salad

THREE MEAT HOMEMADE LASAGNE   11.90
SSeven hour slow cooked pork, beef & lamb in a rich tomato 
ragu, creamy parmesan sauce & Fowlers aged mature 
cheddar

PESTO LINGUINE (v, veo)     10.50
Courgette, rocket & almonds with fresh green pesto, 
basil oil & Italian hard cheese

SEAFOOD PAELLA (gf)  14.70
Mussels, squid, king pMussels, squid, king prawn, lemon, fresh parsley

CHORIZO & CHICKEN PAELLA 13.50
Chorizo, chicken breast, onion, mixed peppers, fresh parsley

VEGETABLE PAELLA (v)   12.30
Artichoke, mixed peppers, green peas

WILD MUSHROOM GNOCCHI (v, veo)   10.90
Wild mushrooms, creamy parmesan, garlic & shallot sauce

CATALAN CHORIZO GNOCCHI   11.40
Brindisa chorizo in a rich San Marzano tomato, olive & caper 
sauce (ADD CHICKEN +3.50)

SPAGHETTI MEATBALLS  13.40
SlSlow cooked pork & beef meatballs in a rich San Marzano 
tomato ragu, parmesan

SICILIAN GREEN SALAD (v, ve, gf) 10.70
Asparagus, courgette, frisse, green beans, baby gem, 
almonds & pistachio nuts, candied lemon & citrus dressing

PEANUT BUTTER STACK (v, n) 6.50
Crunchy honey roasted peanuts

ORANGERY VANILLA CHEESECAKE (v) 5.90
Berry compote

CHOCOLATE FUDGE CAKE (v) 5.50
Chocolate fudge

SICILLIAN LEMON TART (v) 5.50
Served with raspberry coulis

CHURROS (v)                       4.90
Chocolate sauce

DESSERTS & ICE CREAM
Local Churchfields Farm ice cream, Droitwich (3 scoops) 

HONEYCOMB ICE CREAM (v)   4.50

MIDNIGHT MINT ICE CREAM  (v)  4.50

RICH CHOCOLATE ICE CREAM (v)  4.50

SALTED CARAMEL ICE CREAM v)   4.50

LEMON SORBET ICE CREAM (v)  4.50

SKINON FRIES (v, ve, gf) 3.50
PARMESAN & TRUFFLE FRIES (v) 3.90

SWEET POTATO FRIES (v, ve, gf) 3.90
CRISPY ONION RINGS v, gfo)  3.50 

SIDES

CRISPY SICILIAN ARANCINI (v) 5.90 
Smoked salt, truffle oil  

SEVENHOUR MEATBALLS (gf) 7.90
Slow cooked pork & beef meatballs, 
sweet Italian plum tomato ragu,
parmesan

SICILIAN GREEN SICILIAN GREEN SALAD (v, ve, gf) 6.70
Asparagus, courgette, frisse, 
green beans, baby gem, almonds & 
pistachio nuts, candied lemon & citrus 
dressing

SALT & PEPPER SQUID (gf) 6.80
Orange aioli

PATATAS BRAVAS (v, veo, gf) 5.90
Spiced tomato fritarda sauce, aioli

PATATAS AIOLI (gf) 5.90
Aioli
 
HALLOUMI FRIES (v, gf) 5.90
YYoghurt, pomegranate, parsley

SHERRY & RIOJA CHORIZO (gf) 6.90
Brindisa chorizo cooked in a rather 
special 12-year-old aged Pedro Ximénez 
Sherry & Rioja glaze

IBÉRICO HAM CROQUETAS 6.50
Tomato salsa & aioli

SHELL ON KING PRAWNS (gf) 7.30
Chilli, garlic & lemon oil

GARLIC MUSHROOMS (v, veo, gfo) 6.20
Creamy garlic & shallot sauce,
ttoasted ciabatta

225g FLAT IRON STEAK (gf) 9.90
Honey, chilli & Balsamico drizzle

TAPAS
Ideal for starting or sharing. If sharing choose from a selection of our classic Spanish tapas and Italian Cicchetti style dishes. We 
recommend 5-6 plates to share per two people or feel free to order more as you go. So you can enjoy them at their best, our small 
plates are cooked fresh to order. This means your dishes are served as soon as they are prepared, rather than in a fixed order.

BREADS & DIPS
Classic Italian and Spanish inspired breads & dips

CATALAN TOMATO BREAD (v, ve)     2.90
ARTISAN BREADS & OLIVE TAPENADE (v, ve, gfo)   4.90
GARLIC FLATBREAD (v, veo)     4.50

APPETIZERS 
For the table, while you ponder the menu

WORLD’S BEST OLIVES (v, ve, gf)  3.60
GNOCCHI BITES (v, veo)     2.70

EXQUISITELY MEDITERRANEAN 

Our menu provides authentic Mediterranean cuisine with the choice to enjoy a ‘sharing style’ selection of classic 
Spanish tapas and Italian Cicchetti dishes or traditional three course ‘a la carte’ dining, providing the very best in 

hospitality wrapped in an elegantly British setting. Enjoy.

Please advise a team member if you suffer from any food allergies or dietary restrictions or would like to see our menu containing a list of dishes containing any of the EU top 14 allergens.  (N) - contains nuts, (V) - Suitable for vegetarians (VE) - Vegan, (VEO) Vegan Optional, (GF) - Gluten Free (GFO) - Gluten Free Optional. 
An optional service charge of 10% will be added to your bill.

THE-ORANGERY.COM


