
-  P R I X  F I X E  -

STARTER
Spiced Pumpkin Velouté (v/ngci/vgo)

Kitchen Garden Arancini (v/ngci)

Mr White’s Chicken Liver & Port Pâté

MAIN
Blenheim Sausage & Mash

Pan-Roasted Smokin’ Brothers Salmon (ngci)

Blenheim Garden Risotto (v/ngci/vgo)

DESSERT
Vanilla Cheesecake, Winter Berries (vg/ngci)

Sticky Toffee Pudding, Vanilla Ice Cream (v)

Blenheim Garden Fruit Crumble, Custard (v)

2 COURSE £23  /  3 COURSE £30
Available Monday - Friday

(excludes bank holidays)

-  T H E  E S T A T E  &  G R I L L  -

Blenheim Sausage & Mash
Estate pork sausages, creamy garden herb mash,
seasonal greens, pan gravy

Slow-Braised Blenheim Lamb Shank
Rosemary & redcurrant braised lamb, creamy garden
herb mash, Blenheim honey-glazed roots, lamb jus

Steak Frites
Wild Estate garlic butter, watercress

£19.50

£27.50

£24.00

-  T O  S T A R T  -

Blenheim Beetroot 
Roasted, pickled & puréed Estate beetroot,
whipped goat’s cheese, candied walnuts

Spiced Pumpkin Velouté
Roasted pumpkin, warm Blenheim honey,
toasted pumpkin seeds & herb pesto

Smokin’ Brothers Smoked Salmon 
Whisky & soy cured smoked salmon, pickled red
onion, capers, blinis

Kitchen Garden Arancini
Crisp risotto, seasonal garden greens, 
parmesan, roasted garlic aioli

Moules Marinière
Mussels steamed with white wine, shallot,
garlic, parsley & cream, warm sourdough

Mr White’s Chicken Liver & Port Pâté
Smooth chicken liver pâté, port, toasted brioche

£10.50

£9.00

£13.50

£9.50

£12.50

£10.50

-  K I T C H E N  G A R D E N  -

Blenheim Garden Risotto 
Seasonal produce from the Blenheim kitchen garden,
aged vegetarian parmesan, garden herbs

Wild Mushroom Orzo Pasta 
Estate grown mushrooms, white wine & cream sauce
Add; Oxfordshire free range chicken £7.00

Our wild mushrooms are grown on the Estate using
our recycled coffee grounds

£19.50

£19.50

-  S E A F O O D  -

Pan-Roasted Smokin’ Brothers Salmon
Brown shrimp beurre blanc, crushed new potatoes,
samphire & lemon

£25.00

In collaboration with Marco Pierre White, we’re delighted to showcase a selection of his delicious dishes. 
Working closely with our chefs, Marco has shared his expert knowledge and skills, helping to inspire and develop 

our team, while creating food we’re proud to serve.
Marco was the first British Chef to receive 3 Michelin Stars.

Seasonal Buttered Greens

Parmesan & Truffle Fries 

Honey Roasted Root Vegetables 

Fries

-  S I D E S  -

£5.00

£6.00

£6.00

£5.00

(v/ngci/vgo)

(v/ngci/vgo)

(ngci availiable)

(v/ngci)

(ngci)

(ngci)

(ngci)

(v/ngci/vgo)

Could the Orangery be an ideal private
setting for your next corporate or

birthday celebration or is it perhaps
the perfect place to say I do?

(v)

A 12.5% discretionary service charge is added to your bill. Our team will not be offended if you ask for this to be removed.
Please speak with our team if you have any allergy or dietary requests

(vg) Vegan, (vgo) Vegan option available, (v) Vegetarian, (vo), Vegetarian option availiable 

(ngci) non-gluten containing ingredients - These dishes are made without gluten containing ingredients, however they are prepared in a kitchen where gluten is
handled. As we cannot guarantee gluten levels below 20ppm, these dishes are not classified as gluten free and may not be suitable for those with Coeliac disease.

(ngci)



Bensons
Cider

Alfonso
Ice Cream

Jolly
Foods

On the Ground
Coffee

Barefoot
Bakery

Cotswold
Pie Co

Blenheim
Garden

Blenheim
Bottling Plant

Blenheim
Estate

New Wave
Seafood

Oxford

Banbury

Burford

Henley 
on 

Thames

Didcot

Thame

BLENHEIM PALACE

GLOUCESTERSHIRE

Carterton

Kidlington

OXFORDSHIRE

Fairford

Sherborne

BUCKINGHAMSHIRE

Aylesbury

James Pettit

Savona

Hundred Hills

Our Local Suppliers

Our goal is to be as sustainable as possible and only use local suppliers. 
70% of our current products come from within a 20 mile radius of Blenheim Palace, 

including our own Estate Garden and Park Farm. 
The map below shows the location of some of these suppliers.

Park Farm is located on the grounds of Blenheim Palace.
Many of our products come from this area, including our own 

bottled water, game meat and lamb in the spring time.

Located at the Walled Garden is our Blenheim Estate Garden, where
we grow fruit, vegetables and herbs which are used in the 
Orangery, Stables Café, Oxfordshire Pantry and Pizzeria.



Allergy Information 

(ngci) - non-gluten containing ingredients  

These dishes are made without gluten containing
ingredients, however they are prepared in a kitchen

where gluten is handled. 
As we cannot guarantee gluten levels below 20ppm,

these dishes are not classified as gluten free and
may not be suitable for those with Coeliac disease.

This information applies to all of our lunch dishes
which specify ngci and our traditional afternoon tea

which can be catered for ngci.

If you have any questions, please contact a member of the
Orangery to discuss. 

restaurantbookings@blenheimpalace.com
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