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Juices & smoothies

ORANGE JUICE

ENGLISH BREAKFAST - Deep, rich, & malty, it has notes of 
caramel & burnt sugar.

EARL GREY - A traditional blend with pure bergamot oil from the 
ancient orchards of Calabria.  

CHOCOLATE TEA - A blend of hand-crafted black tea from Malawi & 
fruity Grenadian cacao nibs. This deep, rich & malty tea is enhanced by 
a delectable chocolate hit with hints of orange zest and blackberries. 

EMERALD GREEN TEA - Soft hay with notes of apricots & an 
elegant & lingering buttery finish.

MALAWI LEMON VERBENA HERBAL INFUSION - Lemon is the 
bright top note & beneath lie hints of sage & oregano to give a deeply 
herbaceous infusion. 

PICK-ME-UP WELL-BEING BLEND - Containing our Cornish Manuka, 
peppermint, lemongrass & gotukola.   

Difference Coffee

YELLOW BOURBON 

GUATEMALA SWISS WATER DECAF

JAMAICA BLUE MOUNTAIN 12

8APPLE JUICE

10

10

10

10

10GREEN JUICE

GREEN KICK - apple, avocado, spinach, oat milk

LONG SHOT - carrot, ginger, mango, oats

SHISOLADA - pineapple, banana, coconut milk, shiso 

THE BERRY SMASH - mixed berries, kiwi, oats, oat milk

Rare Teas

The Dorchester’s fabled modern British restaurant, The Grill by Tom Booton, will be 
returning to Royal Ascot this June.  
Experience an exclusive preview of Tom Booton’s captivating Royal Ascot menu at 
The Dorchester, available only from June 3 ‒ 17.

To start
FREDDY’S PRAWN & SALSA SOFT TACO

Starter
CURED SALMON, GREEN GAZPACHO, CUCUMBER, FENNEL, ALMONDS

Main
HEREFORD BEEF FILLET, STUFFED POTATO, CHIVE MAYONNAISE, 
HEN-OF-THE-WOODS
(Add Australian black truffle + £20)

Dessert
RASPBERRY & CREAM SOFT SERVE, MINT, HUNDRED & THOUSANDS, 
RASPBERRY PIE

Sides
THE GRILL’S CHIPS, GRAVY MAYONNAISE	 			   10
BBQ LEEK, RICOTTA, HAZELNUTS (v)					      9	
SPRING GREENS, PISTOU, BRAZIL NUTS (v)				     9
MIXED LEAF SALAD (v/vg)						       8

FOUR COURSES £100

ASCOT PRE-RACE MENU

Our menu contains allergens. If you have any allergies or intolerances, please let a member of the team 
know on placing your order. A discretionary service charge of 15% will be added to your bill. All prices 
include VAT.



The Dorchester’s fabled modern British restaurant, The Grill by Tom Booton, will be 
returning to Royal Ascot this June.  
Experience an exclusive preview of Tom Booton’s captivating Royal Ascot menu at 
The Dorchester, available only from June 3 ‒ 17.

To start
FRIED SHEMIJIS, MUSHROOM XO

Starter
GREEN GAZPACHO SOUP, AVOCADO, CUCUMBER, FENNEL, ALMONDS

Main
ROASTED WHITE & GREEN ASPARAGUS, MUSHROOM CHUTNEY,  
CHIVE MAYONNAISE
(Add Australian black truffle + £20)

Dessert
RASPBERRY & CREAM SOFT SERVE, MINT, HUNDRED & THOUSANDS, 
RASPBERRY PIE

Sides
THE GRILL’S CHIPS				    			   10
BBQ LEEK, RICOTTA,HAZELNUTS (v)					      9	
SPRING GREENS, PISTOU, BRAZIL NUTS (v)				     9
MIXED LEAF SALAD (v/vg)						       8

FOUR COURSES £100
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Juices & smoothies

ORANGE JUICE

ENGLISH BREAKFAST - Deep, rich, & malty, it has notes of 
caramel & burnt sugar.

EARL GREY - A traditional blend with pure bergamot oil from the 
ancient orchards of Calabria.  

CHOCOLATE TEA - A blend of hand-crafted black tea from Malawi & 
fruity Grenadian cacao nibs. This deep, rich & malty tea is enhanced by 
a delectable chocolate hit with hints of orange zest and blackberries. 

EMERALD GREEN TEA - Soft hay with notes of apricots & an 
elegant & lingering buttery finish.

MALAWI LEMON VERBENA HERBAL INFUSION - Lemon is the 
bright top note & beneath lie hints of sage & oregano to give a deeply 
herbaceous infusion. 

PICK-ME-UP WELL-BEING BLEND - Containing our Cornish Manuka, 
peppermint, lemongrass & gotukola.   

Difference Coffee

YELLOW BOURBON 

GUATEMALA SWISS WATER DECAF

JAMAICA BLUE MOUNTAIN 12

8APPLE JUICE

10

10

10

10

10GREEN JUICE

GREEN KICK - apple, avocado, spinach, oat milk

LONG SHOT - carrot, ginger, mango, oats

SHISOLADA - pineapple, banana, coconut milk, shiso 

THE BERRY SMASH - mixed berries, kiwi, oats, oat milk

Rare Teas

ASCOT PRE-RACE VEGETARIAN MENU

Our menu contains allergens. If you have any allergies or intolerances, please let a member of the team 
know on placing your order. A discretionary service charge of 15% will be added to your bill. All prices 
include VAT.


