
STARTERS NIBBLES

ROAST BUTTERNUT SQUASH &
PARSNIP WELLINGTON

SMOKED ALMONDS

MIXED OLIVES

£6

£6

(VG/N) 174kcal

(VG) 70kcal

CORNFED CHICKEN BREAST
With lemon & garlic (G) (D) 959kcal

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.

All roast dinners are served with a Yorkshire pudding, carrots, tenderstem
broccoli, roast potatoes, bubble & squeak

2 COURSES £32 | 3 COURSES £38

ROAST DINNER

DERBYSHIRE ROAST BEEF

Served with vegetable jus

PAN-FRIED MARKET FISH
Mussels, apple, wild garlic, celeriac &
a lemon butter sauce

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

SLOW COOKED LAMB SHOULDER

Full allergen list

Sunday Lunch

SIDES
ROAST POTATOES

(VG) 431kcal

PIGS IN BLANKETS
326kcal

(G) (D) (V) 278kcal

£6

£7

CAULIFLOWER
CHEESE WITH CRISPY

ONIONS

£7

Served with horseradish hollandaise

Served with mint sauce

1508kcal (G) (D)

1210kcal (G) (D)

MAINS
BEEF WELLINGTON | MADE TO
SHARE
Tenderstem broccoli, cauliflower
cheese, roast potatoes & caramelised
onion purée 

DESSERTS

AT

(D) (G) (V) 850kcal

ROASTED RED PEPPER & CHILLI
VELOUTÉ SOUP
Sweetcorn relish & crispy basil (VG) 453kcal

BALSAMIC & MAPLE MARINATED
HERITAGE CARROTS
Quail eggs, carrot tops, miso & lemon
(V) (G) 554kcal

HAM HOCK & CHICKEN TERRINE
Sorrel, pickled vegetables &
blackberries (N) 543kcal

(D) 400-600kcal

THE BRAMLEY APPLE
Vanilla crème pâtissière, sour apple
gel & mascarpone (V) (D) 403kcal

CHOCOLATE BLACK FOREST
Chocolate mousse, fruits of the forest,
chocolate textures & basil sponge
(VG) 293kcal

PINECONE HONEY TART
Served with rosemary ice cream
(V) (G) (D) 548kcal

DERBYSHIRE LAMB TARTARE
Sea salt & rosemary crackers, olives &
harissa emulsion (G) 569kcal

STONE BASS CEVICHE
Passionfruit pearls, burnt orange & radish
359kcal

Vegan option available 

THREE CHEESE BOARD
Bramleys chutney, grapes & crackers
(V) (G) (D) 787kcal

TENDERSTEM
 BROCCOLI

(VG) 124kcal

£5

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

Supplement of £15 per person

CHEF’S CHOICE

Supplement of £3

2389kcal (G) (D)



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 still stands in Southwell,

just up the road, 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.
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