EVENING DINNER MENU
TO START
Melon, Orange and Grape Kebabs (v)
served with seasonal fruits and a duo of fruit coulis
£3.95
Chef’s Homemade Chicken Liver Pâté
served with melba toast and Cumberland sauce
£4.50
Sauté Garlic and Blue Cheese Mushrooms (v)
served with potato salad, lemon oil and rocket leaves
£4.95
Goats Cheese, Red Onion, Courgette and Red Pepper Croquette (v)
on baby gem leaves with a mascarpone sauce
£4.95
Smoked Peppered Mackerel
served with potato salad, lemon oil and rocket leaves
£4.95
Caesar Salad
served with homemade chicken goujons
£5.50
Smoked Salmon with Celeriac Coleslaw
served with dill oil and crushed walnuts
£6.50
Greenland Prawns, Marie Rose Sauce with Sesame Prawn Toast
served with mixed leaves and sweet and sour sauce
£6.95

INTERMEDIATE COURSE
Chef’s Seasonal Soup or Sorbet of the Day
£3.95

MAIN COURSE
Traditional Roast of the Day
served with vegetables, roast potatoes and pan fried jus
£13.95
Chicken Breast wrapped in Pancetta, stuffed with Brie and Sun Blushed Tomatoes
served with seasonal vegetables, new potatoes and a chive sauce
£13.95
Braised Pork Cheeks in a Sherry and Tarragon Sauce
served with carrot and suede purée and roast potatoes
£13.95
Slow Cooked Feather Blade of Beef
served with a bacon and red wine sauce, seasonal greens and new potatoes
£13.95
Fillet of Haddock with a Herb and Lemon Crust
served with green beans, crushed potatoes and a light creamy dill sauce
£14.95
Crisp Roast Salmon
served with a prawn and English mustard Thermidor sauce, spring greens
and duchess potatoes
£14.95
Grilled Trio of Lamb Cutlets
served with a redcurrant jus, green beans and dauphinoise potatoes
£14.95
Roast Breast of Guinea Fowl
served with a walnut and pearl barley risotto, savoy cabbage and jus
£14.95
Pan Fried Lakeland 8oz Fillet Steak
(£7.00 supplement for dinner inclusive guests)
served with field mushroom, tomato, homemade chips, side salad and
Diane or Peppercorn Sauce
£22.95

MAIN COURSE – VEGETERIAN CLASSICS
Lentil, Pepper and Mushroom Lasagne (v)
served with mixed salad or homemade chips
£12.95
Bubble and Squeak Cakes with Rarebit Topping (v)
served with Diane sauce and vegetables
£12.95

SIDE ORDERS
Mixed Salad with a French Mustard Vinaigrette
Seasonal Greens
Battered Onion Rings
£2.50
Homemade Chips
£2.95

CHILDREN’S MAIN COURSES
Cheese and Tomato Pizza (v)
£5.95
Fish Fingers
served with peas or beans, smiley face potatoes or chips
£5.95
Chicken Goujons
served with peas or beans, smiley face potatoes or chips
£5.95
Children’s Roast of the Day
served with vegetables and potatoes
£5.95

TO FINISH
Selection of English Lakes Ice Cream (v)
£3.95
Baileys Crème Brûlée (v)
served with a shortcake biscuit
£4.95
Bread and Butter Pudding (v)
served with a choice of vanilla ice cream or custard
£4.95
Sherry Trifle (v)
£4.95
Sticky Toffee Pudding (v)
served with butterscotch sauce and vanilla ice cream
£4.95
Lemon Posset (v)
served with a chocolate chip finger biscuit
£5.50
Paisleys Chocolate Tart (v)
served with cream or vanilla ice cream
£5.50
White Chocolate Panna Cotta
served with a dark chocolate brownie and chocolate ice cream
£5.95
Selection of Local Cheeses (v)
served with biscuits, celery, grapes and Hawkshead Relish Chutney
£6.95

HOT BEVERAGES
Tea, Coffee or Herbal Tea
£1.95
Espresso
£2.10
Cappuccino or Latte
£2.20
Liqueur Coffee
£4.95

DELICATE AND ZESTY WHITES
1

Sauvignon Blanc, ‘Le Charme’ Vin de Pays, France
Vibrant, lean and crisp, oozes fresh gooseberry and cut grass
flavours - a mini Sancerre!

£17.95

2

Dry Furmint `St. Johns Blessing 2013, Tokaj, Hungary
A ripe and smoky dry white, with notes of spice, pear and
grapefruit overlaid with gunflint.

£27.50

3

Pinot Grigio, Pure, Veneto, Italy
Made in the more upmarket Veronese area of Northern Italy
- tangy citrus fruit and soft dry finish.

£17.95

4

Gavi ‘I Risi’, Giribaldi, Italy
Just lika mamma used to make! Ripe and nutty with a clean
fresh finish.

£34.50

5

Rioja Blanco, Marques de Muerza, Rioja, Spain
Crisp, steely with a slight hint of hazelnut and fresh green apple.

£22.95

6

Chablis Domaine Testut, Burgundy, France
100% steely unoaked Chardonnay, grown on a single 7acre
block that adjoins the Grand Cru area.

£34.00

AROMATIC AND MID-WEIGHT WHITES
7

Sauvignon Blanc, Kuraka, Marlborough, NZ
Pungent elderflower and lime zest fruit abounds.

£28.50

8

Riesling Dr Loosen, Pfalz, Germany
Oooh, upfront, explosive lime and sherbet flavours from
THE main man in the Mosel!

£30.00

9

Viognier, Las Manitos, Mendoza, Argentina
Rare example of this Italian Classic - fresh, light, zingy and perfumed.

£22.50

10

Marsanne Viognier, Xavier Roger Vin de Pays ‘Orange, France
Fruity and dry with a core of ripe pineapple, mango and apricot.

£24.50

RICHER, WEIGHTIER WHITES
11

Chardonnay ‘Argellieres’, Vin de Pays, Southern France
More akin to a creamy Meursault - bold expression of apple
fruit and creamy oak.

£24.50

12

Semillon/Chardonnay, Red Cliffs Estate SE Australia
A nice mouthful of creamy peach, melon and pear fruit.

£21.50

13

Viognier ‘The Crusher’ Sebastiani
Powerful and tropical with lots of rich stone fruits, oak and
spice - crisp finish and a hint of oak.

£35.00

14

Gewurztraminer, Caves de Pfaffenheim, Alsace
Rich, oily and perfumed with Gewurztraminers typical lychee
and Turkish delight character shining through and a rich spicy
finish - perfect with Asian foods.

£31.00

ROSÉ AND PINK WINES
15

Rosé, Pleno, (Old Vine Garnacha), Navarra, Spain
A ripe, fruity and dry rosé, with a distinct raspberry character.

£17.95

16

White Zinfandel, Angels flight, California
A rare Sancerre blush, pale pink, elegant sappy raspberry
flavour and quenching acidity.

£22.50

VIBRANT, FORWARD FRUITY REDS
17

Nero d’Avola, Pure Range, Puglia, Italy
Jammy, soft red, showing brash cherry and damson fruit with
a lick of spice.

£17.95

18

Tempranillo, Pleno, Navarra, Spain
Navarra is Rioja’s neighbour, and this is made from the
principle red grape of Rioja - guess what it tastes like?

£19.95

19

Merlot, Tonada Estate, Chile
Soft mocha, cherry jam and herbal notes are overlaid with a subtle
oak veneer.

£17.95

20

Pinot Noir, Aristocrate, Vin de Pays, France
A lovely soft easy red, showing remarkable depth and rich smoky
damson and cherry fruit, albeit with light tannins and a delicate
mouth-feel.

£25.00

21

Valpolicella Classico, Lonardi, Veneto, 2009
One of the regions finest Valpolicella’s, soft, easy and
rounded and showing a concentrated cherry and sandalwood structure.

£30.00

22

Fleurie, Domaine Pardon, Beaujolais Cru, France
A worthy winner of the Burgundy Trophy at Decanter
Magazines annual World Wine Challenge.

£37.50

SOFTER REDS WITH MORE WEIGHT
23

Cabernet/Tempranillo/Merlot, Albret, Navarra, Spain
Really opulent cherry and plum fruit - edged with sweet oak.
Soft, ripe and rich with light notes of damson, cherry and baked plum.

£22.50

24

Chianti, Duca de Sassetta, Tuscany, Italy
Soft, cherry infused red - vivid ruby colour and penetrating bouquet.

£27.00

25

Carmenere, Gran Reserva, Santa Luz, Chile
Made from 40 year old vines in Chile’s warm Maule region
- wonderfully rich and opulent Carmenere, similar to Merlot
but with more oomph.

£32.00

26

Shiraz, Monastiers’ Xavier Roger, Vin de Pays France
Dark, show-stoppingly ripe and smoky with a core of sweet red fruits.

£24.50

27

Pinot Noir, Kura, Marlborough, New Zealand 2011
Richly structured, smooth, and appealing Pinot from one of the
oldest and wisest winemakers in Marlborough.

£37.50

28

Rioja Crianza, Bodegas Vega, Spain
Rounded, sensual mouth-feel, combining vanilla oak and red fruits.

£27.50

29

Pinotage, Drakensberg, Paarl, South Africa
Soft red, pronounced nose of crushed black fruits, liquorice, leather
and spice.

£21.00

30

Chateau d’Argadens, Haut Medoc, Bordeaux
A superlative Chateau, showing typical Margaux softness and
hints of violets.

£31.50

HEARTIER, ROBUST REDS
31

Cabernet Sauvignon, Turi Estate, Chile
Jammy, ripe and spicy - lovely fresh finish with warming character.

£19.95

32

Malbec, Traphiche, Mendoza, Argentina
Rich, full of cassis, vanilla, spice and a huge dollop of cherry jam.
Complex and long.

£22.00

DESSERT WINES

50cl Bottle

33

Muscat Beaumes de Venise, Les Grand Serres, France
Sweet, honeyed, rich and very moreish... Like liquid marmalade.

£26.00

34

Tokaji Aszu 5 Puttonyos 2002, Tokajbor Estate, Hungary
One of the World’s greatest sweet wines, rich, honeyed and with
immense power.

£39.00

CHAMPAGNE
35

Champagne Gardet, Brut Tradition NV
The House Champagne at the Dorchester! A full and complex
style with a buttery texture.

£45.00

35a

Champagne Gardet, Brut Tradition NV

36

Rosé - Champagne Gardet, Brut Tradition NV
Soft summer red fruits and a steely crisp backbone - perfect
pink Champers!

£59.00

37

Charles Gardet vintage 2004, Brut
Wow! A rich, expressive, heavy and aged character - more akin
to the likes of Krug and Cristal - very stylish bottle.

£75.00

(half bottle)

£26.00

SELECTED CHAMPAGNE HOUSES
38

Veuve Clicquot Yellow label, Brut NV
Rich, yeasty and nutty - complex marmalade and roasted nut
flavours.

£67.50

39

Veuve Clicquot Vintage 2004 Reserve
Notes of acacia, yellow fleshed fruit, spices, brioche and
marzipan on the nose. A refined palate, elegant and minerally.
Ripe berry fruits. Toasted brioche.

£99.00

40

Veuve Clicquot ‘La Grande Dame’ Vintage 2004
La Grande Dame is Veuve Clicquot’s prestige cuvée. Clear-cut
and pure, perfectly balanced with a silky smooth finish.

£175.00

SPARKLING WINE
41

Prosecco Pure Spumante, Veneto
Soft, dry and grapey with a fresh clean finish.

42

Prosecco Villa Sandi Brut NV
A lovely fresh and fruity wine, perfect size for two glasses of fizz.

£24.50

(20cl)

£7.00

WINES BY THE GLASS
WHITE WINE

175ml

250ml

1

Sauvignon Blanc, ‘Le Charme’ Vin de Pays, France
Vibrant, lean and crisp, oozes fresh gooseberry and cut grass
flavours - a mini Sancerre!

£4.75

£6.50

3

Pinot Grigio, Pure, Veneto, Italy
Made in the more upmarket Veronese area of Northern Italy
- tangy citrus fruit and soft dry finish.

£4.75

£6.50

12

Semillon/Chardonnay, Red Cliffs Estate SE Australia
A nice mouthful of creamy peach, melon and pear fruit, crisp finish.

£5.50

£8.00

ROSé & PINK WINE
15

Rosé, Pleno, (Old Vine Garnacha), Navarra, Spain
A ripe, fruity and dry rosé, with a distinct raspberry character.

£4.75

£6.50

16

White Zinfandel, Angels flight, California
A rare Sancerre blush, pale pink, elegant sappy raspberry
flavour and quenching acidity.

£5.75

£8.00

RED WINE
18

Tempranillo, Pleno, Navarra, Spain
Navarra is Rioja’s neighbour, and this is made from the
principle red grape of Rioja - guess what it tastes like?

£4.95

£7.00

19

Merlot, Tonada Estate, Chile
Soft mocha, cherry jam and herbal notes are overlaid with a
subtle oak veneer.

£4.75

£6.50

26

Shiraz, Monastiers’ Xavier Roger, Vin de Pays France
Dark, show-stoppingly ripe and smoky with a core of sweet red
fruits.

£6.50

£8.50

DESSERT WINE

100ml

33

£5.75

Muscat Beaumes de Venise, Les Grand Serres, France
Sweet, honeyed, rich and very moreish... Like liquid marmalade.

