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O R C H I D  R O O M

D I N N E R  M E N U



To begin 

Portland brown crab and diver scallop  £38
Roast scallop, crab salad and Portland bisque 

Maldon Cure salmon tartare  £28
Rainbow radish, fresh horseradish cream and caviar with a champagne dressing 

Truffle New Forest mushroom velouté £32
Black trumpet mushrooms, truffle jam and charcoal silver onion 

Blue lobster bisque en croûte £32
Blue lobster and chives 

Norfolk Black Leg chicken ravioli  £32
Chervil root, isle mull cheddar cheese with a chicken and sherry jus 

Classic Caesar salad £26
Baby gem lettuce, smoked anchovies, aged parmesan and crispy croutons

Choice of:
Truffle £30 
Blue lobster £40 

Main courses 

Steamed wild sea bass  £45
Tenderstem broccoli, Tokyo turnips, kale, roast red onion with yuzu, 
wasabi and furikake 

Cornish Dover sole meunière £65
New potatoes and herb nut butter

The Dorchester Earl of Stonham wagyu burger  £50
Wagyu beef burger, lettuce, tomato, pickled gherkin Lancashire pink onion 
and truffle mayonnaise 

Dry aged rib eye  £62
Cream of spinach, mashed potato and pink peppercorn sauce 

Norfolk Black Angus beef Rossini £60
38-day aged Himalayan salt beef fillet, braised beef and New Forest mushroom
served with sauce Perigueux

West Country Salt marsh rack of lamb  £57
Gratin potato, cep and artichoke with a minted pea mash 

Black Leg chicken casserole (serves two) £90
Seasonal vegetables, New Forest mushrooms and silver skin onion served 
with chicken jus

Heritage cauliflower steak  £40
Chunky chips, wild mushroom ketchup and truffle mayonnaise 



(v) vegan vegetarian

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

From the Josper Oven
All dishes are served with seasonal grill garnish and watercress

Norfolk Black Angus 38 day aged in Himalayan salt striploin 250g £55

Blue lobster with Isle of Mull fondue  £120

Scottish wild salmon   £42

Cotswold corn-fed boneless poussin   

£7

(Please allow up to 45 minutes for medium-well and above)

Choice of sauces
Mushroom, pepper, béarnaise, truffle butter, red wine jus, 
herb and roast lemon butter 

Side dishes 

Sautéed New Forest wild mushroom £18

Seasonal sprouting greens £14

Roasted or steamed new potatoes  £14

Truffle french fries  £16

Josper cabbage  £15

Truffle mash £16

Bitter seasonal salad   £15

Desserts and cheese

Sticky toffee pudding £22
Milk ice cream

Valrhona Dark 68% chocolate fondant  £22
Madagascan vanilla ice cream

Bourbon vanilla and oat panna cotta £22
Strawberries and mint 

Compressed apples, spiced essence and olive oil sablé £22
Served with sorbet

Crème brûlée  £22
Mixed berries and pistachio ice cream 

British farmhouse cheese  £26
Marmalade, quince and cheese bread 

£45




