
the 
Orange 

Bird 

78 Middlewood Road     www.theorangebird.co.uk 
Hillsborough S6    reservations@theorangebird.co.uk   
0114 234 9330               
         

Snacks 

Warm OB bread (mosbolletjies), whipped rosemary butter V 4.2 

Beer crackers, whipped feta, onion caramel V 5.0 

Nocerella olives Vg 3.5 

Smoked almonds Vg 3.0 

Teriyaki biltong 4.0 

 

Small Plates 

Lamb sosatie, labneh, wild garlic oil 6.0 

Venison tartare, beetroot, cocoa nib, red cabbage mayonnaise, grilled mosbolletjies 12.0 

Cape Malay cured curry hake, grapefruit, fragrant leaves, seeds & nuts 7.0 

Braai asparagus, beetroot dashi, sesame, blackcurrant oil, labneh V 7.0 

Isle of Wight tomato salad, black garlic, fig leaf oil, samosa crisps, Lincolnshire Poacher cheese V 7.0 

 

 

Medium Plates 

Hot Cauliflower, dipped in hot butter glaze on Ujeqe, OB pickles, red onion pickles, dill mayo V 10.5 

Braai 14oz tomapork, ‘sauce of the pork butcher’, braai spring cabbage 21.0 

Braai mackerel, fig leaf & celery gribiche, fine herbs 15.5 

Braai bavette steak & burnt Roscoff onions, grape musk, smoked beef fat, sprouting broccoli 16.5 

 

Sides 

Curry butter triple cooked chips V 4.0 

Amagwinya/Vetkoek (fried dough bread) & a drizzle of honey V 3.5 

 

Desserts 

Miso malva pudding, brown butter ice cream, carrot toffee sauce V 7.0 

Caramelised blood orange cake, rum & raisin ice cream V 6.0 

OB Peppermint Crisp tart 6.0  

layers of chocolate cake, cream cheese & dulce de leche, cream, Peppermint Crisp throughout 

Chocolate & blood orange sorbets Vg 5.0 

Too full for dessert? Why not try a glass of PX sherry or one of our delicious cocktails? Espresso Martini slush 

anyone? Or a hot drink with a Buttermilk Rusk (like a South African biscotti!) 

              

 PTO 
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Glossary of South African words 

 

 

Mosbolletjies = a sweet bread from the wine producing regions of South Africa 

Biltong = dried, cured beef 

Braai = BBQ 

Sosatie = a traditional South African dish of meat (usually lamb or mutton) cooked on skewers on a braai 

Ujeqe = African steamed bread 

Amagwinya/Vetkoek = a fried dough bread 

Malva pudding = an apricot based warm, sponge pudding 

Peppermint Crisp = a popular chocolate bar in South Africa 

 

Not South African but an explanation of the dish anyway! 

Sauce of the pork butcher = Sauce Charcutière in French and is a sauce of beef jus, mustard, pancetta, 

capers, cornichons 

Bavette steak = a more flavoursome but slightly tougher cut of meat from the flank 

Tomapork = a pork loin steak with the belly still attached 

Labneh = strained yogurt 

Venison tartare = a traditional French dish made with raw venison chopped small 

Dashi = a Japanese stock 

Gribiche = a condiment/dressing of celery, capers, and egg 

Private Dining 

Birthdays, Weddings, Anniversaries, Graduations 

Celebrate all of life at the Orange Bird! 

Whatever the event we would love to host you, your friends & family in our intimate restaurant.  

Food will be in our signature South African inspired style and as you know if you’ve eaten with us 

before, it will all be delicious! We make everything from scratch in the restaurant 

     (well Matt & Sophie do!),  from bread and pickles to ice creams and cocktails.  

We will provide the venue, food and drink – you bring the party! 

Contact Anne if you’d like more info: 

reservations@theorangebird.co.uk 

01142349330 
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