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Truffled potato and mushroom soup £11.50

Roasted pepper and vine tomato soup £11.50

Lobster cappucino £11.50

Soup of the day £11.50
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Smoked salmon with pickled root vegetables, apple and baby greens £21.00 

Chilli king prawns served with mango salsa and avocado £19.00

Goats cheese and broccoli soufflé, winter vegetable ragout,
vine tomato & olive tapenade £19.50

Roulade of guinea fowl with chestnut and pistachio,
pearl barley and pea risotto £18.50

Sushi and Sashimi platter £27.00
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Be creative and make your perfect salad served with a dressing of your choice

Mixed or green herb salad on its own £14.50

or served with:

Grilled king prawns £28.00

Pan-fried lobster £35.00

Grilled chicken £20.00

Glazed goats cheese with garden leaves, walnuts and fruit compote £19.50

Poached salmon and artichoke hearts with deep-fried poached eggs £19.00

Classic Caesar salad on its own £16.50

or served with:

Grilled chicken £21.50

Cromer crab £25.00

Pan-fried lobster £38.00
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Sandwiches

The Dorchester steak sandwich with grilled onions,  £19.50
tomatoes and mustard mayonnaise

Wrap with peppers, chilli relish and crunchy lettuce £17.00
and your choice of filling:
spicy chicken, lamb kofta or falafel

Panini with parma ham, mozzarella and cured tomatoes £15.00

The Promenade club sandwich £20.00

The Dorchester beef burger with cheese £20.00

Served with your choice of two toppings:
Bacon, fried egg, smoked tomato & chilli,
and red onion chutney

Grilled mediterranean vegetables and Monterey Jack melt  £13.50
on ciabatta bread

Pizzas

The Dorchester thin crust pizza £18.50

with a topping of your choice or the classics:

Margarita

Mushroom & rocket

Meat feast

Hawaiian touch

Side dishes £6.50 
French fries, spicy potato wedges, mixed salad
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New forrest mushroom risotto with shimeji fritters £16.00

Tagliolini with rocket and freshly shaved pecorino £16.50

Grilled dover sole, celeriac and swede gratin, 
braised kale and sauce muscovite £33.00

Fillet of beef on potato rosti, artichoke and beans £36.00
with prune jus and foie gras

Pan fried chicken breast with braised cabbage, 
herb tossed spaghetti squash and cep jus £28.00

The Dorchester fish and chips with mushy peas £22.00

Baby sea bass with thai red curry vegetables £27.50
and coconut rice

Classic biriyani served with:

Chicken £26.00

Lamb £28.00

Vegetables £23.00

The Dorchester mixed meat grill £39.00
or Arabic mixed grill £39.00

served with your choice of potatoes:
roast, baked, mash, new or French fries 

and your choice of sauce:
hollandaise, pepper, mushroom, bernaise or herb butter

Seasonal selection of grilled seafood £46.00
served with a side order of your choice

Side dishes £6.50
French fries, new potatoes, baked potato,
seasonal vegetables, mixed salad
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Classic Tarte Tatin served with a chantilly cream £11.50
infused with calvados

Warm chocolate fondant with bitter chocolate sauce £11.50
and vanilla ice cream

Vanilla Panna Cotta with poached exotic fruits £11.50

Raspberry and praline crumble, yoghurt sorbet £11.50
with a lemon and cinnamon cream

Ice-cream sundae £11.50
served with your choice of three toppings: 
chocolate chips, nuts, marshmallows, tropical fruits

Tropical fruit platter £16.50

A taste of British farm-house cheeses £14.50
with traditional accompaniments

Our suggested dessert wine to accompany your dessert:

Glass Bottle

Moscatel Oro, Miguel Torres, Cataluna, Spain                 £12.00 £39.00  
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WWhhiittee
Glass Bottle

Laurent Perrier Brut NV £14.00 £63.00
Classic cuvée from one of the 16 Grand Marque 
houses.  A real favourite.

Gabriel-Pagin “Carte d’Or” 1er Cru Blanc de Noir NV £17.50 £79.00
Complex and powerful with a pleasant freshness.
EExxcclluussiivvee ttoo TThhee DDoorrcchheesstteerr

Bernard Bremont Grand Cru Brut NV £84.00
Beautiful pale golden colour.  Very floral.  
One of the best.

Krug Grande Cuvée £315.00
This needs no introduction.  
“There is champagne.................and then Krug Champagne”
Paul Krug 1972.

Gabriel-Pagin cuvée ‘Roger-Gabriel’ 1er Cru 2000 £25.00 £120.00
Elegant and fresh.
Lovely flavours of honey and dried figs.
EExxcclluussiivvee ttoo TThhee DDoorrcchheesstteerr

Dom Pérignon 2000 £280.00
Only produced in good years and this was one of the best.

Please be kindly aware that unfortunately we are not able to guarantee vintages too long in advance as our

wines are produced by small growers.
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RRoosséé

Glass Bottle

Bourgeois Diaz Cuvée Distinguee Rosé NV £16.00 £73.00
Delicious red berry aromas emanate 
from this exciting fizz.
EExxcclluussiivvee ttoo TThhee DDoorrcchheesstteerr

Comte Audoin de Dampierre £17.50 £79.00
Cuvée des Ambassadeurs 1er Cru Rosé NV
Small production from this artisnal family.  
Superb texture and balance.

Bernard Bremont Grand Cru Rosé NV £20.00 £89.00
Flavours are reminiscent of ripe raspberrys.  
Grand Cru Champagne at its best.

Ruinart Rosé NV £126.00
A fine and smooth champagne with 
notes of morello cherry.

Dom Pérignon Rosé 1998 £650.00
Decadent, desireable and above all 
delicious. Champagne for the connoisseur.

Please be kindly aware that unfortunately we are not able to guarantee vintages too long in advance as our

wines are produced by small growers.
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Glass Bottle

Cordillera Chardonnay/Viognier,                                    £12.00 £48.00
Miguel Torres, Chile 2008
Aromas of hazelnuts, almonds and toasted 
bread leap out. Buttery finish.

Baron Philippe de Rothschild,                                        £13.00 £52.00
Reserve Mouton Cadet, Graves Blanc 2007
Delicious white peaches and 
candied lemon flavours dominate.

Montagny 1er Cru, les Platieres,                                   £13.50 £56.00
JP Berthenet 2007
Racy, rich and with a complex bouquet.  
Harmoniously blends floral and citrus notes.

Pioneer Block 2 Sauvignon Blanc,                                 £14.00 £57.00
Marlborough, N.Z. 2009
Incredible concentration of passion fruits
with underlying mineral notes.
EExxcclluussiivvee ttoo TThhee DDoorrcchheesstteerr

Domaine Drouhin “Arthur” Chardonnay,                       £17.00 £69.00
Oregon, USA 2007
Finely balanced. Very much like a top Meursault.

RRoosséé

Rosé Cuvée Orenga de Gaffory, Corsica 2008             £14.50 £58.00
Velvety wine that is round and fresh.  Red berries dominate.

Please be kindly aware that unfortunately we are not able to guarantee vintages too long in advance as our

wines are produced by small growers.
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RReedd
Glass Bottle

Chakana Reserve, Lujan de Cujo,                                  £11.50 £44.00
Malbec, Chile 2007
Aromas of dried plums and several dark fruits. 
Hints of exotic spice and chocolate.

Pioneer Block 4 Pinot Noir,                                            £14.00 £57.00
Marlborough, N.Z. 2008
Well balanced with amazing dark cherry flavours.
Ripe tannins.
EExxllccuussiivvee ttoo TThhee DDoorrcchheesstteerr

Grant Burge Fillsell Shiraz, Barossa,                              £15.50 £62.00
Australia 2007
Full-flavoured with aromas of raspberries, 
plums and well integrated vanilla.

Miguel Torres, Salmos, Priorat, Spain 2006                   £16.50 £69.00
Black raspberries dominate here with 
delicate spicy undertones.

Baron Philippe de Rothschild, Baron Nathanial,             £22.00 £89.00 
Pauillac 2006
Mocha on the nose with a hint of oranges
with a blackcurrant kick on the palate.

Le Dome, St Emilion Grand Cru 2004                           £24.00 £99.00
Finely perfumed. Hints of jammy fruit and 
creamy chocolate. Superbly balanced.

Please be kindly aware that unfortunately we are not able to guarantee vintages too long in advance as our

wines are produced by small growers.
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Champagne Cocktails £16.50

Classic Champagne Cocktail
Hennessy fine de cognac, angostura bitters, brown sugar and champagne

Hibiscus Royale
Stolichnaya Vodka, hibiscus syrup, cranberry juice topped with champagne

Lotus Flower
Lychee liqueur, raspberry liqueur and champagne

French 51
Peach liqueur, raspberry liqueur, Pernod, brown sugar and champagne

Luxury Collection

Appleton Daiquiri £27.00
Appleton 21yrs rum, fresh lime juice and sugar syrup

Mac Roy £19.00
Macallan 18yrs, Antica Formula Carpano, orange bitters

Patron Margarita £20.00
Patron Silver tequila, cointreau, fresh lime juice

Kauffmopolitan £25.00
Kauffman Collection 2006, cointreau, cranberry juice, fresh lime juice
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Signature Cocktails £15.50

Spiced Highland
Glenmorangie 10yrs, apricot brandy, orange marmalade,
lime juice and fresh ginger

Mr Wallbanger
A 1950’s classic blend of vodka and orange juice topped with a
rejuvenating foam based on Galliano liquer

Don Catello
Olmeca Tezon tequila, Galliano L’Autentico liquer, agave syrup

Thai Martini
A real taste of the orient,  A powerful but not aggressive mix of chilli infused
Bombay Sapphire gin, fresh coconut cream, lemongrass, cardamom and
fresh ginger root

Golden Apple
Cinnamon infused Havana Anejo Especial rum, Manzana Verde, fresh apple
and lime juice

Classic Vermouth £15.50

The Martinez
Old Tom Gin, Punt & Mes, orange bitters and maraschino

Adonis
Manzanilla sherry, Noilly Prat red, orange bitters

Brooklyn
Rye whiskey, Noilly Prat dry, Amer Picon and maraschino

Harry’s Cocktail
Plymouth gin, Noilly Prat red, absinth and spring mint

Milan Turin
Campari bitters, Punt & Mes
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Non Alcoholic Cocktails £9.50

Blueberry Passion Colada
Fresh blueberries and passion fruit nectar 
blend with cream of coconut

Fizzy Ginger
Fresh ginger, passion fruit, honey water and 
passion fruit nectar topped up with ginger beer

Mango Crush
Mango juice, fresh strawberries and lime juice

Raspberry Colada
Fresh rasperries, pineapple juice and coconut cream

Virgin Mojito
Fresh lime and mint, brown sugar 
topped up with lemonade

Tropical Fruit Punch
Fresh kiwi & mango with a hint of grenadine blended
with freshly sqeezed orange juice
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Vodka

Stolichnya Red £10.00
Belvedere £10.00
Potocki £10.00
Grey Goose £10.00
Ketle One £10.00
Absolut Level £15.00
Stolichnaya Elite £15.00
Russian Imperial £15.00
Kauffman Collection 2006 £22.00

Gin

Beefeater £10.00
Bombay Sapphire £10.00
Gordon's £10.00
Plymouth £10.00
Hendrick's £10.00
Tanqueray N.10 £14.00

Tequila 

Don Julio Reposado £12.00
Patron Silver £19.00
Patron Añejo £22.00

Rum 

Havana Club Añejo £10.00
Mount Gay Extra Old £13.00
Appleton 21 yrs £26.00 
Zacapa 23 yrs £26.00
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The Highland
Oban distillery edition £16.00
Dalmore 1973 Cabernet Sauvignon wood finish £130.00

Speyside
Glenfarclas 21 yrs £19.00
Balvenie Port finish 21 yrs £23.00
Macallan 12 yrs £12.00
Macallan 18 yrs £21.00

Lowland
Auchentoshan 21 yrs £24.00

Islay
Laphroaig 10 yrs £11.00
Lagavulin 16 yrs £12.00
Ardberg Airigh Nam Beist 1990 £19.00
Bowmore 25 yrs £42.00

Cambletown
Springbank 18 yrs £21.00

Orkney
Highland Park 25 yrs £42.00

Skye
Talisker10 yrs £11.00

Irish
Jameson

£10.00
Bushmills Malt 10 yrs £16.00

Japanese
Yamazaki 18 yrs £26.00
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Bourbon Whisky 
Makers Mark £12.00
Woodford Reserve £12.00
Sazerac Rye 6 yrs £12.00
Blanton’s Gold £21.00

Blend Whisky
Famous Grouse £10.00
Chivas Regal 12 yrs £11.00
Johnnie Walker Black Label £11.00
JohnnieWalker Blue Label £42.00

Cognac
Courvoisier  X.O. £27.00
Hennessy X.O. £27.00
Hine Antique £27.00
Hennessy Paradis £67.00
Remy Martin Louis XIII £205.00

Armagnac
Janneau X.O. £26.00

Calvados
Doyen D'age Roger Groult £33.00

Eaux de Vie
Grappa di Fragolino, Nonino £14.00

Port
Grahams LBV £10.00
Fonseca Guimaraens ‘96 £10.00

Sherry from £10.00
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Beers £7.00
Peroni, Budvar, Carlsberg, Guinness

Non Alcoholic Drinks

Fruit juices from £5.00
please ask for our daily selection of juices

Soft drinks from £4.00

Mixers from £2.50

Mineral Water from £4.50

Speyside (still or sparkling), Evian

Smoothies £9.50

Create your own smoothie choosing from the following:

Pineapple + Strawberry + Cumin
Mango Raspberry Basil
Tomato Blueberry Mint
Banana Cucumber Lime
Apple Lemon
Carrot Ginger
Orange
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Espresso £5.50
Short sharp shot of coffee

Cappuccino £5.50
Shot of espresso with frothy milk and a dusting of chocolate

Café Latté £5.50
Shot of espresso with hot milk

Macchiato £5.50
Shot of espresso with a drop of milk froth

Mocha £5.50
A smooth mixture of coffee and chocolate

Filter coffee £5.50

Iced coffee or tea £5.50
Any coffee or tea served over ice

The Dorchester Hot Chocolate £5.50
Thick, creamy hot chocolate

Speciality teas from Harney and Sons £5.50
Choose from our selection including:
The Dorchester Blend, Earl Grey Supreme, Darjeeling, Sencha
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Alcohol by Volume

Champagne 12.0%–13.0%
White Wine 12.0%–13.0%
Red Wine 12.0%–14.0%
Beers 3.4%– 6.5%
Vermouth 14.7%–18.0%
Campari 25.0%
Pernod 40.0%
Ricard 45.0%
Sherry 15.5%–17.5%
Gin 37.5%–49.3%
Vodka 37.5%–40.0%
Rum 37.5%–40.0%
Whiskies 40.0%–58.7%
Cognac 47.0%

In accordance with the Weights and Measures Act of 1985, 
the measure for the sale of Gin, Vodka and Whisky in these premises 

is 50ml or multiples thereof.

Wines are sold by the glass measured at 175ml

Please inform us of any food allergies.
A minimum charge of £20.00 per guest will apply after 6:30pm.

A discretionary service charge of 12.5% will be added to your bill.
All prices include VAT.
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