
THE SPATISSERIE



Salad, appetiser and soup        
Burrata salad   £28
Heritage tomatoes, olive crumble, fresh basil dressed with Kalamata olive  
and aged balsamic 

Park salad   £24
Heritage kale, baby spinach, cabbage, avocado, dried cranberries, baby beetroot, 
pomegranate, omega seeds with coconut vinegar and turmeric dressing 

Cobb salad  £34
Avocado, cucumber, eggs, crispy bacon, heritage tomato, beetroot, fresh corn  
and poached chicken with apple cider and mustard vinaigrette  

All salads are available with the choice of:
Avocado  £7
Free-range grilled chicken  £12

Smoked salmon   £34
Rainbow radish, cucumber, finger lime with fresh horseradish cream and salmon caviar 

Soup of the day   £15

Sandwiches, soups and salads
The Dorchester club    £34
Corn-fed chicken, lettuce, tomato, bacon or turkey bacon, egg

The Dorchester burger    £30
Beef burger, lettuce, balsamic tomato, pickled gerkin and truffle mayonnaise

Risotto of the day   from £29 

Spinach Gnocchi *   £27
Roast tomato sauce and light cheese sauce

Side dishes 

Sautéed New Forest wild mushrooms  £9
Roasted or steamed new potatoes  £9
Truffle French fries  £14



Desserts
Guanaja chocolate fondant   £15
Madagascar vanilla ice cream, chocolate crisp 

Tahitian vanilla crème brûlée   £15
Strawberry essence, fresh strawberries

Selection of freshly cut fruits and berries *  £21
With strawberry sorbet 

Afternoon tea
A selection of homemade finger sandwiches on artisan bread. Warm raisin and plain scones 
from our bakery, served with homemade strawberry jam, The Dorchester Rose jam and 
Cornish clotted cream, and a selection of pastries. Served with a choice of our specially 
selected grand and rare teas. 

Traditional afternoon tea  £70 per person

Champagne afternoon tea
Served with a glass of Veuve Clicquot Yellow Label Brut NV  £80 per person
Additional glass of Veuve Clicquot Yellow Label Brut NV  £19

 vegetarian option   * gluten-free option

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



Drinks        
Water (330ml)  £7
Soft drinks (330ml)  £7
Freshly-squeezed juice: Orange, carrot or pineapple £9  
 Grapefruit  £10
Supergreen juice from the garden of Kent  £12
Kick start smoothie  £14
Tropical indulgence smoothie  £14

Hot Drinks
Fresh Tea selection from East India Tea company  £7
Freshly made ginger tea or roast coriander and Ceylon cinnamon tea  £7 
Filter coffee, cappuccino, espresso, double espresso, latte, Americano  £7

Champagne by the glass (125ml)
Veuve Clicquot Yellow Label Brut NV  £19
Veuve Clicquot Rosé Brut  £23

Champagne by the bottle  
Veuve Clicquot Yellow Label Brut NV  £95
Veuve Clicquot Rosé Brut  £140

White by the glass (175ml)
Falanghina IGP, Roccaleoni, Villa Matilde Avallone, Campania, Italy, 2019 £16
Meltwater Sauvignon Blanc, Corofin, Marlborough, New Zealand, 2018  £18
Chablis, Domaine du Chardonnay, Burgundy, France, 2018  £20

Red by the glass (175ml)
Beaujolais-Villages, Lantignié, Domaine Alexandre Burgaud, France, 2019 £16
Rioja DOCa, Reserva, Bodegas Lan, Rioja, Spain, 2012  £18
Château Veyry, Castillon-Côtes de Bordeaux, Bordeaux, France, 2016                 £24


