Welcome to

Our story so far...
In 1927 Dame Agnes Hunt founded the
Derwen Training College, which was
originally based at the Orthopaedic
hospital. Physically disabled young people
could learn a trade and become partially or
wholly self-supporting.

The Derwen Estate was purchased in
1928 and the trades for the students to
learn included:
Fancy leather and splint making
Needlework and knitting-machine
Surgical boot-making
Upholstery and mattress making
Tailoring
Shopkeeping and café
Cabinet making and joinery
Metal and surgical appliances

Dame Agnes left us with an amazing
legacy that has evolved over 90 years
whilst maintaining her high standards
and strong desire to lead the way.
In 1999 The Orangery Restaurant
opened on this original site where the
college was founded.
Today The Orangery Restaurant
provides invaluable work experience
opportunities for students and is open
six days a week.

Thank you for your support

Breakfast Baps
Available between 9.30 - 11.00am
Served on a fresh floured bap, with take away option.
Choose from:
bacon
sausage
mushrooms
fried egg
scrambled egg
Bap with 1 item £2.50
Additional 50p per extra item
Teacake £1.50

Lighter Meals
Monday - Friday

Freshly prepared salad with Derwen bread and Derwen homemade chutney £4.95
Choose from: ham, cheese, tuna, beef
Homemade soup of the day with a fresh,warm Derwen bread roll £3.45
Baguette served with salad and homemade coleslaw £4.95
Choose from:
Cheese and onion
Cheese and tomato
Ham and cheese
Tuna and cheese
Beef and horseradish
Add chips for £1. Melt option available

Food allergies and intolerances
Some of our foods contain allergens
Please speak to a member of staff for more information

Weekday Specials
Monday - Friday

2 courses, £6.95

Themed Specials

Monday - Pie Day
Tuesday - Chicken
Wednesday - Curry Day
Thursday - Roast Day
Friday - Fish Day

Orangery Classics
Monday - Friday

£5.95 each
Beef lasagne served with salad and garlic bread.
Homecooked ham, fried egg and chips
Pork sausages, mashed potato, peas and onion gravy
Homemade steak and ale pie, mashed potato or chips, peas and gravy
Add a side of chips £1

Food allergies and intolerances
Some of our foods contain allergens
Please speak to a member of staff for more information

Go Veggie
Monday - Friday

£5.95 each
Vegetable lasagne served with salad and garlic bread. Add a side of chips £1
Creamy garlic mushrooms served on a bed of rice

Spice it up
Monday - Friday

£5.95 each
Chicken tikka masala with naan bread and mango chutney,
served with chips or rice - or go half ‘n’ half!
Vegetable korma with naan bread and mango chutney,
served with chips or rice - or go half ‘n’ half!

Fancy Fish?
Monday - Friday

£5.95 each
Freshly beer battered cod served with chips, garden peas and tartare sauce
Breaded wholetail scampi served with chips, garden peas and salad garnish

Food allergies and intolerances
Some of our foods contain allergens
Please speak to a member of staff for more information

Go the
Veggie
For
Kids
£4.25
£5.95 each
Smaller
of Daily
Vegatable lasagne served
with portion
salad and
garlicSpecial
bread. Add a side of chips £1
Chicken nuggets and
chipsgarlic
or mashed
potato,served
servedon
with
baked
beans or garden peas
Creamy
mushrooms
a bed
of rice
Sausage and chips or mashed potato, served with baked beans or garden peas
Fish fingers and chips or mashed potato, served with baked beans or garden peas

Sides
Spice it up

Onion rings

Bowl of chips

£5.95 each

£1.45
£1.95

Homemade coleslaw

£1.45

Freshly prepared salad bowl

£1.45

Chicken tikka masala with naan bread and mango chutney, served with chips or rice - or go half ‘n’ half!
Vegetable korma with naan bread and mango chutney, served with chips or rice - or go half ‘n’ half!

Still Hungry?
Treat yourself to one of our delicious homemade desserts,
with the option to have it served hot or cold.
£2.95 each
Please see the Daily Specials menu for today’s choice.

Food allergies and intolerances
Some of our foods contain allergens
Please speak to a member of staff for more information

Sunday Lunch
Sunday only

£8.95 2 courses
£10.95 3 courses

Homemade soup of the day with a fresh Derwen bread roll

Choice of 2 meats
Vegetarian option

Choice of homemade dessert

Please ask staff for today’s choices

Food allergies and intolerances
Some of our foods contain allergens
Please speak to a member of staff for more information

Drinks
Coffee
Tea
Speciality tea
Milk
Orange squash
Orange juice
Apple juice

£1.20
£1.20
£1.20
90p
90p
£1.50
£1.50

Lemonade
Coke
Diet Coke
Bottled water
Tonic water
J2O

£1.50
£1.50
£1.50
£1.50
£1.50
£2.20

Wine
175ml glass...£3.50

250ml glass...£4.50

Bottle...£10.95

White

Rosé

Red

Valdivieso

Vino Lupina

Senorio De Labarta

El Muro Garnacha

The Gumnut

(Chile)
2015 Chardonnay or
2016 Sauvignon Blanc

(Italian Pinot Grigio)

(Spanish Rioja)

(Australian Shiraz)

(Spanish)

Vine Lupina

(Italian Pinot Grigio)

El Muro Tempranillo Garnacha

La Serre

(Spanish)

(Sud De France)

False Bay

Valdivieso

(South African Chenin Blanc)

(Chile)
2015 Pinot Noir or
2015 Merlot

Beers, Ciders and Spirits
Stella Artois
Peroni
Becks
Becks Blue
(Alcohol free)

£2.95
£2.95
£2.95
£2.95

Stonehouse Brewery Beer

Gordon’s Gin

£2.50

Sunlander

£2.95

Bacardi

£2.50

Off the Rails

£2.95

Vodka

£2.50

Bell’s Whisky

£2.50

Station Bitter

£2.95

Cambrian Gold

£2.95

(Pale ale citrus hops)

(Rich malty old ale)

Kopparberg Cider
- mixed fruit
- naked apple
- pear

£2.95

(Amber full bodied)

(Deep golden and fruity)

Food allergies and intolerances
Some of our foods contain allergens
Please speak to a member of staff for more information

