
R E S T A U R A N T

Welcome

Our last menu was designed to support our team through the challenges and 
unpredictability of the pandemic but ended up being the longest running menu in 
the history of the Orangery.

As we return to something that we can all start to recognise as a degree of normality, 
the food and hospitality sector continue to face significant challenges.  Supply chain 
pressures, energy prices, the climate crisis, debt burden resulting from extended 
periods of closure and changing consumer attitudes have contributed to shifting the 
paradigm in the sector.

It is, however, the acute workforce shortages across much of the economy but
especially in hospitality and food supply which may have the most profound and 
lasting consequences.

Our team are hard-working, dedicated and talented.  They are the most important 
ingredient in everything we do.  They are, as our customers tell us so frequently, a 
credit to our business.

This menu has been designed for the world as it is today.  Locally sourced, seasonal 
ingredients used extensively through the menu make eating at the Orangery more 
sustainable than ever before.  Dishes are designed to reduce waste, both in our 
kitchen and through our supply chains.  Our extensive plant based menu is now 
proudly available right here, no longer only by request.

Our dishes are also, unashamedly, proudly, priced to reflect the quality of our 
ingredients, the skill of our suppliers, the talent of our chefs and the care of our 
team.

Thank you for joining us at the Orangery restaurant, we hope you enjoy your meal.

Allergy Advice

If you have an allergy please inform your server, when ordering your server will repeat back to you that the dish is to be 
free of the specified allergen(s).  When your dish is served your server will confirm the dish is free from the specified 
allergen(s).  Please double check with your server if these allergy control measures are not followed.  Please note that our 
kitchen uses a wide range of allergens and although care is taken trace amounts may be present in any dish.  Extensive 
allergen ingredient list is available upon request.

*Free of gluten containing ingredients, due to production methods trace amounts may be present.

Indicates a vegan option is available, 
please ask your server.  Dish may be
slightly different to menu.

Indicates a gluten free* option is 
available, please ask your server. 
Dish may be slightly different to menu.



Duo of melon
with seasonal fruits, passion fruit syrup and an apple sorbet

Soup of the day
served with a crusty bread roll

Chicken liver and brandy pate 
served with chargrilled brioche, Arran red pepper chutney 
and mixed leaf salad

Stornoway black pudding and spring onion scotch egg 
served on a pea puree with crispy endive salad and asparagus shavings
 
Warm salad of Ballochmyle cheese 
with grilled Ayrshire bacon, sautéed baby potatoes and basil pesto

Jerk spiced pork belly and coconut coated prawn tacos 
served with an Asian style slaw, avocado, toasted sesame seeds

Seared fillet of mackerel 
served with toasted sour dough, pickled red onions, apple
and a cornichon mayonnaise dressing

Steamed mussels in a white wine, garlic and shallot cream sauce
served with crusty baguette

Slow cooked shin of beef bruschetta 
served with marinated wild mushrooms, crisp rocket salad
and a truffle and chive dressing

Cullen skink
smoked haddock, potato and Ayrshire bacon soup

£6.25

£4.95

£6.95

£7.95
 

£7.25

£7.95

£7.95

£8.95

£7.25

£7.95

Starters

Allergy Advice

There is a seperate gluten free* menu on the inside back page of this menu folder.



Oven roasted fillet of hake
served on a smoked haddock, broccoli and Arran mustard cream
tagliatelle with seared west coast scallops

Breaded escalopes of chicken
topped with smoked Arran cheddar and cured Ayrshire bacon served 
with sautéed green beans, a garlic and spring onion half baked potato 
and a rich red wine jus

Grilled fillet of Bombay spice crusted monkfish 
served on curried green lentil dal with onion bhaji, raita dressing
and coriander

Mixed seafood grill - please ask your server for todays selection
served with lemon and parmesan asparagus, baby new potatoes
and mixed leaf salad

Braised rump of lamb
served on a tomato and smoked paprika haricot blanc cassoulet
with fondant potato and wilted baby leaf spinach

Harrisa spiced chicken ramen
with rice noodles, fresh chilies, pak choi, boiled egg, pink ginger
and fresh micro coriander

Confit of pork belly 
served with garlic and rosemary scented hasselback potatoes
with tender stem broccoli, crispy streaky bacon
and a rich red wine reduction 

Fillet of haddock cooked in a crisp beer batter 
served with mushy peas, pickled onion and fries

£16.95

£14.95

£18.95

£25.95

£18.95

£14.95

£15.95

£14.95

Main Courses

Allergy Advice

There is a seperate gluten free* menu on the next page.



7oz Flat iron

8oz Pavé rump

8oz Sirloin
 
10oz Ribeye

7oz Fillet

Add three whole Scottish langoustine in garlic butter

Peppercorn, diane, red wine, bernaise sauce or garlic butter

£22.95

£26.95

£29.95
 
£35.95

£39.95

£6.95

£2.95

 28 Day Aged Steaks

Since 1935 McCaskies butchers in Wemyss Bay have been sourcing 
the very finest Scottish beef.

Specialists in exclusively native and heritage breed, grass fed beef. 
Carefully aged for a minimum of 28 days and prepared by master butchers. 

Meat from Scotland’s most awarded butcher is served in the nations 
most exclusive hotels and Michelin star restaurants.

All steaks served with sautéed field mushrooms, vine cherry tomato, 
balsamic roasted red onion, confit garlic and hand cut chips.

Allergy Advice

All steaks can be served free from gluten containing ingredients, please inform your server when ordering.  All sauces are 
free from gluten containing ingredients.



Fries 
                  
Cajun fries 

Salt and chilli fries

Truffle and parmesan fries 

Garlic bread

Potatoes with spring onion

House salad

Onion rings

Mixed vegetables with parmesan 

£3.45

£3.95

£3.95

£3.95

£3.70

£3.45

£4.15

£4.15

£4.15

Side Orders

Allergy Advice

All side orders can be served free from gluten containing ingredients, please inform your server when ordering.



Plant Based

STARTERS

Vegan Buddha bowl with avocado, paprika roasted chickpeas, 
confit vine tomato, candied walnuts, cous cous, cumin roasted squash 
and maple syrup dressing

Marinated wild mushroom and garlic bruschetta served with a tarragon
vegan mayonnaise

Salt and chilli spiced vegetable tempura served with a coriander and 
lime guacamole

Sweet potato, chilli and coriander pakora with spiced red onions 
and toasted peanut salad

Buffalo cauliflower wings with a cucumber, mint and avocado salad

Twice cooked sweet potato wedges with a spiced green lentil dahl, 
fresh mango and toasted coconut shavings

MAIN COURSES

Slow cooked puy lentil and tomato ragu served on a sweet potato and 
vegan parmesan spaghetti with a roast red pepper, basil and garlic ciabatta

Spiced cauliflower tacos, with a chilli and lime pickled slaw, avocado 
and toasted peanuts served with salt and chilli fries

Chickpea and potato madras curry served with a toasted coconut and 
maple syrup naan bread and a cucumber, red onion and tomato salad

Chargrilled vegan burger served on a toasted ciabatta bun 
with vegan cheese, smoked paprika mayonnaise, crispy shallots, 
tomato and iceberg lettuce served with fries

Vegan club sandwich served with crispy fries, celeriac slaw, vegan mayonnaise, 
avocado and mixed leaf salad

Vegan ramen with rice noodles, tofu, carrot, courgette, dried wild mushrooms, 
soy sauce, chilli, ginger and fresh herbs

 

£7.95

£6.95

£6.95

£6.95

 
£6.25

£6.25

£11.95

£11.95

£12.95

£12.95

£9.95

£12.95

Allergy Advice

All dishes on the plant based menu (other than the burger) can be served without gluten containing ingredients, please 
inform your server when ordering.  Certain elements of the dishes may need to vary from the menu description to avoid 
gluten containing ingredients.



STARTERS

Duo of melon 
with seasonal fruits, passion fruit syrup and an apple sorbet

Chicken liver and brandy pate 
served with grilled gluten free bread, Arran red pepper chutney 
and mixed leaf salad

Warm salad of Balochmyle cheese 
with grilled Ayrshire bacon, sautéed baby potatoes and basil pesto

Jerk spiced pork belly and coconut coated prawn gluten free tacos 
served with an Asian style slaw, avocado, toasted sesame seeds

Seared fillet of mackerel 
served with toasted gluten free bread, pickled red onions, 
apple and a cornichon mayonnaise dressing

Steamed mussels in a white wine, garlic and shallot cream sauce
served with gluten free bread

Cullen skink
smoked haddock, potato and Ayrshire bacon soup

Slow cooked shin of beef bruschetta on gluten free bread
served with marinated wild mushrooms, crisp rocket salad
and a truffle and chive dressing

MAIN COURSES

Mixed seafood grill - please ask your server for todays selection
served with lemon and parmesan asparagus, baby new potatoes
and mixed leaf salad

Braised rump of lamb
served on a tomato and smoked paprika haricot blanc cassoulet with 
fondant potato and wilted baby leaf spinach

Harrisa spiced chicken ramen
with rice noodles, fresh chilies, pak choi, boiled egg, pink ginger
and fresh micro coriander

Confit of pork belly 
served with garlic and rosemary scented hasselback potatoes with tender 
stem broccoli, crispy streaky bacon and a rich red wine 
reduction 

Fillet of haddock cooked in a crisp gluten free beer batter 
served with mushy peas, pickled onion and fries

£6.25

£6.95

£7.95
 

£7.25

£7.95

£8.95

£7.95

£7.25

£25.95

£18.95

£14.95

£15.95

£14.95

Gluten Free*



Dark chocolate and orange mascapone cheesecake
with Cointreau ice cream and chocolate soil

Spiced apple and plum crumble
served with cinnamon ice cream

Iced lemon meringue parfait
with golden raisins and yuzu pearls

Cherry and pistachio brownie
with Kirsch cherry compote and pistachio ice cream

Seamill Hydro sticky date pudding
served with a salted caramel sauce and vanilla bean ice cream

Spiced rum pineapple carpaccio
with coconut ice cream, confit fennel and coriander sherbet

Banoffee fudge sundae
and toffee popcorn

Trio of dairy ice creams and sorbets
please ask your server for today’s selection

Affogato
with handmade shortbread

Selection of Scottish Cheeses
Strathdone blue, Clava brie, Dunlop cheddar, Arran smoked cheddar 
with sherry, fig and pine nut salami and damson paste

£6.95

£6.95

£6.95
 

£6.95

£6.95

£6.95

£7.50

£5.50

£6.95

£8.95

Desserts

HOT DRINKS

Americano
Cappuccino
Latte
Espresso
Espresso doppio
Macchiato
Mocha

Hot chocolate
Hydro hot chocolate

All our coffees can also be served
decaffeinated.  Non dairy milk
alternatives are available.

Pot of tea for one

choose from:
Classic Breakfast, Earl Grey
Peppermint, Green Sencha
Camomile, Red Berry

Liqueur coffee 

Gaelic coffee – with Drambuie
Irish coffee – with Jamesons Irish whiskey
Napoleon coffee – with Courvoisier brandy
Calypso coffee – with Tia Maria
Jamaican coffee – with Langs banana rum
Seville coffee – with Triple sec

£2.30
£2.75
£2.75
£2.10
£2.55
£2.35
£2.95

£2.75
£2.95

£2.35

£5.00


