
TASTE THE WORLD 
As part of the Orbis Experience, your dishes will arrive in a natural flow, served at their freshest for the best possible flavour. 
 

WHILE YOU PERUSE  
Thai Prawn Crackers | Sweet Chilli Dip (CR)​ ​ ​ ​ ​ ​ ​ 6.00 
Padron Peppers | Maldon Salt, Butterbean Mash (PB)​ ​ ​ ​ ​ ​ 6.00 
Sriracha Crisps | Sriracha Mayonnaise  (S, SU)​ ​ ​ ​ ​ ​ ​ 6.00 
 

BEGIN YOUR JOURNEY Small, vibrant appetisers to awaken the palette 

(Recommended one to two dishes per couple) 
 
Crispy Chilli Squid | Yuzu Mayo (MO, E, SE)​ ​ ​ ​ ​ ​ ​ 9.00 
Mini Onion “Bhaji” | Mango Salsa Emulsion, Coconut and Mint Yoghurt (PB)​ ​ ​ ​ 9.50 
Croquette of the Week | Ask Your Server for More Information​ ​ ​ ​ ​ 9.00 
Red Wine & Honey Braised Chorizo | Manchego Cream (SU,M)​​ ​ ​ ​ 9.50 
 

ORBIS DISCOVERIES Our Signature Classics, Designed for sharing 

(Recommended two dishes per couple) 
 
Bang Bang Cauliflower | Spicy Peanut, Black Sesame, Corn Salsa (PB) (N, P, SE)​ ​ ​ 10.50 
Slow Cooked Belly Pork | Spiced Apple, Pear Puree (SU)​ ​ ​ ​ ​ 14.50 
Chilli & Lemongrass Tofu | Thai Green Sauce, Crispy Noodles (PB)  (S, SE)​ ​ ​ ​ 13.50 
Firecracker Prawns | Spring Onion, Chilli, Black Garlic Cashews  (CR, S, SE,MO,N, SU)​ ​ ​ 13.75 
Seoul-Style Cornflake Chicken | Gochugan Honey, Ranch Sauce (M, SU)​ ​ ​ ​ 13.75 
 

WORLD INSPIRED PLATES Globally Inspired Sharing Plates, the Heart of the Voyage Through Taste 
(Recommended two dishes per couple) 
 
Lemon & Garlic Chicken Souvlaki | Tzatziki, Crumbled Feta  (M)​​ ​ ​ ​ 18.50 
Chorizo and Raclette Macaroni Cheese | Rosemary Pangretata (M)​ ​ ​ ​ 14.25 
Roasted Bell Pepper | Chipotle Duxelle, Crushed Cashews, Black Garlic Emulsion (PB) (SU, N, SE)​ ​ 16.50 
Pan-Roasted Duck Breast | Cherry Wine Jus, Textures of Beetroot (SU)​ ​ ​ ​ 22.50 
Pan-Fried Lamb Rump | 227g, Basil Pesto, Pickled Courgette, Chicory (M, N, SU)​ ​ ​ 22.50 
Tuscan Garden Medley | Tuna, Artichokes, Burnt Lemon, Panzanella Salad (F, SU)​ ​ ​ 16.50 
Ribeye Steak |  227g, Chimichurri, Creamy Southwest Potatoes (SU,M)​ ​ ​ ​ 36.50 
 

PERFECT FOR PAIRING Your chosen companions in taste.  

(Recommended one per couple) 
 
Rice Bowl | Sticky or Coconut (PB) (SE)​ ​ ​ ​ ​ ​ ​ ​ 6.00 
Bravas Potatoes | Garlic Mayonnaise (PB) (SU. CE)​ ​ ​ ​ ​              7.50 
Charred Hispi Cabbage | Miso Butter, Caramelised Pecans (N, M, S)​ ​ ​ ​ 6.50 
Chinese Greens | Hoisin Sauce (PB) (SO, SE, SU)​ ​ ​ ​ ​ ​ ​ 7.50 
Horiatiki Salad | Rocket, Feta Cheese (PB) (SU, M)​​ ​ ​ ​ ​ ​ 7.50 

ALTHOUGH ALL OF OUR DISHES CONTAIN NO GLUTEN, FOR OTHER ALLERGENS, PLEASE MAKE ONE OF THE TEAM 
AWARE. BELOW IS A HANDY KEY RELATING TO ALLERGEN ADVICE. 

 
CELERY – CE | CRUSTACEANS – CR | EGGS – E | FISH – F | LUPIN – L | MILK – M | MOLLUSCS – MO | MUSTARD – MU | 

NUTS – N | PEANUTS – P | SESAME – SE | SOYA – S | SULPHITES – SU | 
V = VEGETARIAN | PB = PLANT BASED 


