
THE ORCHARD 

RESTAURANT

The restaurant takes its name from the grounds on which part of it is built, the Sheraton Heathrow Hotel’s 

original apple garden, and it's local area, Colnbrook, as one of England's biggest producers of apples

#SheratonHeathrow

B R I T I S H  F O O D  F O R T N I G H T  

2  C O U R S E S  -  £ 2 1 . 5 0  

3  C O U R S E S  -  £ 2 5 . 0 0



S T A R T E R S

Apple & Stilton Salad - 6 
soft stilton cheese | golden raisins caramelised hazelnuts | celery | endive 

 
Prawn Cocktails - 8 

classic prawn cocktail | baby gem avocado | cherry tomatoes | marie rose sauce  
 

Oak smoked salmon - 8 
smoked salmon | black pepper | lemon | rye soda bread 

 
Welsh Rarebit - 6 

wilted spinach | poached egg 

THE ORCHARD 

RESTAURANT

M A I N S

We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. 

Please inform your server of any allergy or special dietary requirements that we should be made aware of, when 

preparing your menu request. All prices are inclusive of VAT and do not include a service charge. 

Shepherd’s Pie - 16 
lamb | mashed potato | gravy 

 
Fish & Chips - 17 

rebellion beer battered haddock | double cooked chips 
 

Stout & Steak Pie - 16 
 glazed baby carrots | caramelised Onion 

 
Bubble & Squeak - 16 

poached egg 

D E S S E R T S

Bread & Butter Pudding - 6 
warm custard 

 Sticky Toffee Pudding - 6 
vanilla ice-cream 

 Eaton Mess - 6 
meringue | cream | strawberries 

 Custard Tart - 6 
Caramel sauce 


