Dining at

NIBBLES £6

SMOKED ALMONDS b" s ioijer

TO START

ROASTED SQUASH & DASHI SOUP £11
Mushroom & seaweed dashi, soy & mirin with

tempura asparagus, toasted black sesame &

red chilli b 6.1

TRENT VALLEY VENISON CARPACCIO £13
Dark cherry gel, pickled shallots & olive

crumb i66j.r:

PAN SEARED SCALLOPS £16

Tom yum sauce, bok choy, curried potatoes,
toasted yeast & crispy lime leaves - iiij.r

CITRUS SALMON CRUDO £13
Blowtorched cucumber, lemon emulsion,
chilli oil, dill & buttermilk iigj«r:

MISO GLAZED ARTICHOKES £13
Whipped lemon ricotta, toasted pinenuts &

miso glazed purée with olive 0il b * iesir

bt ra oGarGu~a B2 BYELA

FAVOURITES

40z ORCHARD TRENT VALLEY £20
VENISON BURGER

Smoked cheese, bacon, pickled red onion
& burger sauce, served with handcut chips » 61 j-r

INDIAN PALE ALE COD & CHIPS £21

Minted crushed peas, warm tartare sauce &
fresh lemon ¢isj.r

NEAPOLITAN SOURDOUGH PIZZA £17
12" stone-baked pizza, tomato & basil " b siti.r
bt ra 5" EGe 1%t °G2ArGu~ad B2 BYELA

TRENT VALLEY VENISON SAUSAGE & €l6
SMOKED GARLIC MASH

Roasted Roscoff onions, maple syrup & red
wine sauce " fifjer

BRAMLEYS SMOKED GARLIC CAESAR £13
SALAD

Smoked garlic emulsion, parmesan & bread

croutons b 8Tijer:

bi'ra oG r &g ~o B0 T2 UYELA

lr2eUr o@@t © % "2 UEYAr T,y
e itd &BM i 0& o1 vn Orm 2 &BOTi & 11

Whilst every reasonable effort is made to accommodate allergen requests, Nottingham Venues cannot guarantee the complete absence of trace allergens
due to the operational realities of our kitchens and supply chains. If you have any dietary requirements, please inform a member of staff before ordering.

MIXED OLIVES b" ogj-r:

MAINS

BEEF RUMP OR FILLET STEAK

Bubble & squeak cabbage parcel, roast
carrots, beetroot & carrot purées & red wine
SauCe " obféjeru<diijer

PAN FRIED CORNISH HAKE
Mussels, fish stock velouté & cream, crispy
potatoes, grapes, samphire & chives fiaci-r:

DERBYSHIRE LAMB RUMP

Anchovy croquettes, asparagus & pea
fricassée, roast tomato emulsion & served
with a chasseur sauce " #oojer

DERBYSHIRE CORN FED CHICKEN

Jerusalem artichoke terrine, crispy kale,
bacon & rich chicken jus s66;-r:

SPRING VEGETABLE RISOTTO
Asparagus, peas, tenderstem broccoli,
artichoke crisps, radish & vegan parmesan
b" T Ofjer

SIDES

HANDCUT CHIPS
House black garlic mayonnaise b" &igi-r

TENDERSTEM BROCCOLI & KIMCHI

Housemade kimchi & coconut yoghurt
b" 10djer

SMOKED GARLIC MASH

Inhouse smoked garlic, crispy onions &
chives b " iofjer

ORCHARD SALAD
Mixed leaves, pickled cucumber, cherry
tomatoes & herb dressing b i0a;-r

£24
£36
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Full aIIergen list

'i

'h'EI

VG - Vegan | V - Vegetarian |
G - Contains Gluten | N - Contains Nuts

A discretionary 12.5% service charge has been added to your bill.
Please let us know if you'd like it removed.



Our story begins with the origins of the much loved Bramley apple in Nottinghamshire, where a young girl,
Mary Ann Brailsford, planted the very first tree in 1809. This tree can still be found in our Bramleys garden and
continues to bear the fruit to this day.

Over time, this humble apple became a British culinary staple, and still is, celebrated for its perfect balance of
sweetness and tartness. Like its namesake, Bramleys at The Orchard is rooted in tradition, yet inspired by
modern creativity, delivering a dining experience that is both classic and innovative.



