Crudités 3.95
Carrot, Celery & Radishes, Cream Cheese,
Garlic & Chive Dip (GF/DFONVNVEO) 2,12

Spiced Nachos 8.95/15.95
Pimento Cheese Fondue, Tomato Salsa,
Sour Cream, Guacamole, Jalapefios
& Spring Onions (vVEO/DFO) 1,2,13

Add Chilli Beef 4.00

Soup of the Day (See Specials) 6.45

Indonesian Chicken Skewer 8.95
Pickled Carrot, Chilli, Coconut &
Peanut Sauce, Coriander
(GF/DF) 7,8,9,11,13
Pil Pil Prawns 10.95
King Prawns, Chorizo, Chilli, Lemon & Parsley,
Garlic Aioli & Focaccia (DF/GF0O) 1,3,6,9,13

Crispy Duck 10.95/17.95
Vietnamese Ginger & Chill Dressing,
Carrots, Mooli, Spring Onion,

Watercress, Mint & Toasted Peanuts
(GF/DF) 4,7,9,11

Margherita 12.95
Tomato, Fior di Latte Mozzarella,

Parmesan & Basil (GFo/DFO/NVNVEO) 1,2

Margherita Extra 15.95
All the above with Creamy Burrata
& Cherry Tomatoes (GFONV) 1,2

Hawaiian 14.95
Tomato, Fior di Latte Mozzarella,

Wiltshire Ham & Shaved Pineapple
(GFO/DFO) 1,2

Olives 3.95

Fennel, Chilli & Garlic
(GF/DF/VE) 13

Rustic Bread 6.95
Toasted Artisan Bread, Tomato Pomodoro
& Confit Garlic (DF/GFO/VE) 1

Honey & Rosemary Baked Camembert 15.95
Toasted Baguette & Red Onion Jam (GFon) 1,2,13

Crispy Potato Skins 7.95
Parmesan Custard, Bacon Crumb & Chives

Baked Mushrooms 8.95
Garlic, White Wine Cream & Focaccia (GFO) 1,2,13

Slow Cooked Baby Back Ribs 10.95
Teriyaki Glaze, Watermelon,

Watercress & Pickled Ginger Salad
(GF/DF) 9 13

Caesar Salad 10.95
Baby Gem, Smoked Bacon, Anchovies,

Parmesan, Caesar Dressing & Croutons
(GFO/DFO) 1,2,4,6,13

Add Chargrilled Chicken 3.50 or Prawn 3 4.00

Picante 14.95
Tomato, Fior di Latte Mozzarella, Pepperoni,

Ground Sausage, Nduja & Green Chillies (GFo/pFo) 1,2,9

Giardiniera 13.95
Tomato, Fior di Latte Mozzarella,
Roasted Red Pepper, Artichokes, Mushroom,
Leek & Olives (GFO/DFO/N/VEO) 1,2,13

Fiorentina 13.95
Creamed Spinach, Fiore di Latte Mozzarella,
Parmesan, Egg & Crispy Onions (GFomv) 1,2,6

Artisan Bread 2.95

Olive Qil & Balsamic or Sea Salt Butter
(GFO/DFO/N/VEO) 1,2,13

Deli Board 20.95
Prosciutto, Fennel Salami, Chorizo,
Balsamic Onions, Feta Stuffed Peppers,

Cornichons & Carte de Musica
(GFO/DFO) 1,2,9,10,13

Tequila Cured Salmon 10.95

Pico de Gallo, Whipped Avocado & Spiced Nachos
(GFO/DF) 1,4,13

Chicken Wings 9.95/17.95
Choice of sauce:

Frank’s Hot Sauce, Celery & Blue Cheese Mayo
(GF0) 1,2,6,10,12,13

or

Bourbon Glazed BBQ & House Slaw
(GFO/DFO) 1,2,4,6,12,13

Katsu Chicken Salad 10.95/17.95
Chinese Leaf, Cucumber, Carrot,
Mooli, Crispy Noodles,

Katsu Dressing & Kewpie
1,2,69,11,12,13

Pollo 14.95
Tomato, Fior Di Latte Mozzarella, Frank’'s Chicken,
Spring Onion, Jalapefios & Blue Cheese Mayo
(GFO) 1,2,6,10,13
ltalian 14.95
Tomato, Fior di Latta Mozzarella, Prosciutto,

Parmesan & Rocket (GFo/pFo) 1,2,9,10

Padana 13.95
Tomato, Fior di Latte Mozzarella, Goats Cheese,
Spinach & Red Onion Jam (GFO/DFONVNVEO) 1,2,13

1.50 Each: Pepperoni, Prosciutto, Ground Sausage, Frank’s Chicken, Wiltshire Ham, Ndjua
1.00 Each: Olives, Mushrooms, Artichokes, Goats Cheese, Shaved Pineapple, Spinach, Rocket, Roasted Red Pepper

Pork & Nduja Ragu 16.95
Spaghetti, Parsley,

Parmesan & Pangrattato
1,2,12,13

King Prawn Risotto 19.95

Green Chilli, Spring Onion & Coriander
(GF/DFO) 2,3,12,13

Rigatoni Primavera 16.95
Courgette, Asparagus, Cherry Tomatoes,
Spinach, Garlic, White Wine Cream,
Pangrattato, & Parmesan () 1,2,13

ALL SERVED WITH A CHOICE OF FRIES OR POTATOES OF THE DAY

Spiced Baby Cauliflower 15.95
Mango Curry Sauce, Coconut Yoghurt,
Pomegranate, Apricot & Toasted Almonds
(GF/DF/VE) 8,9,13
Chicken Parmigiana 17.95
Tomato Pomodoro, Mozzarella,

Red Onion, Cherry Tomato, Parmesan
& Rocket Salad 1,2,6,10,13

Slow Roasted Pork Belly 18.95
Fennel Sausage & Borlotti Bean Cassoulet
& Salsa Verde (GF/DF0) 2,4,12,13

Fries @ro/mFvive) 1 3.95
Dirty Fries 4.95
Pimento Fondue, Spring Onions,
Crispy Onions (GFO) 1,2,13

@ Free wi-fi available @theorangetreepics n Orange Tree y @LP_OrangeTree

All tips are kept by our team. Please make staff aware of any food allergies or dietary restrictions, the fryers are used to cook dairy, egg & fish products. There are allergens present in the kitchen,
and although all precautions can be taken, cross contamination cannot be guaranteed. (V) Vegetarian. (GF) Gluten Free. (GFO) Gluten Free Option. (DF) Dairy Free. (DFO) Dairy Free Option. (VE) Vegan. (VEO) Vegan Option.
1 Wheat. 2 Dairy. 3 Crustaceans. 4 Fish. 5 Molluscs. 6 Eggs. 7 Peanuts. 8 Nuts. 9 Soya. 10 Mustard. 11 Sesame. 12 Celery. 13 Sulphites. 14 Lupin. 0T.0124.21519

Buttermilk Chicken Burger 15.95

Baby Gem & Blue Cheese Mayo
(GF0) 1,2,6,10,13

Add Smoked Bacon 1.50
Hand Pressed Double Beef Burger 15.95
Cheddar, Red Onion, Baby Gem,

Tomato, Pickles, Burger Sauce,

House Slaw & Toasted Brioche Bun
(GFO/DFO) 1,2,6,9,13

Add Smoked Bacon 1.50

Olive Oil Mash 3.95
Greek Salad GF/pDFo) 2,10,13 3.95
Cabbage, Leeks & Peas (GF/pFovvE)2 3.95

Tomato, Rocket & Parmesan Salad 3.95
(GF/DFO/V/VEQ) 2,10,13

Y2 Spit Roast Chicken 17.95
House Slaw (GFO/DFO) 1,2,6,12,13
Choice of Sauce:

Piri Piri or Lemon, Tarragon & Garlic Butter
or Bourbon Glazed BBQ

100z Sirloin Steak 31.95

Roasted Tomato, Onion Rings, Watercress
(GF)/DF0) 1,2,6,10,13

Choice of Sauce:
Peppercorn or Roast Garlic & Tarragon Butter

Onion Rings v 1,2,6,13 3.95

Garlic Pizzette 7.95
Lemon, Tarragon & Garlic Butter,
Mozzarella & Rocket (v/VEO)1,2,10,13

Ofry-10]
o [ra A

B




