
The Promenade

at 

The Dorchester



Salads 
Burrata salad  £24
Heritage tomatoes, olive crumble and fresh basil dressed with Kalamata olives  
and aged balsamic 

Park salad  £21
Heritage kale, baby spinach, cabbage, avocado, dried cranberry, baby beetroot,  
pomegranate, omega seeds with coconut vinegar and turmeric dressing (v)

Classic Caesar salad £20
Baby gem lettuce, smoked anchovies, aged Parmesan and crispy croutons

Cobb Salad  £29
Avocado, cucumber, eggs, crispy bacon, heritage tomato, beetroot, fresh corn  
and poached chicken with apple cider and mustard vinaigrette  

Choice of:
Avocado  £34 
Free-range grilled chicken  £36  
King prawns  £39

Appetisers and soup 
Blue lobster cocktail  £65
Avocado, baby gem with a mimosa cocktail sauce 

Smoked salmon  £29
Rainbow radish, cucumber and finger lime with fresh horseradish cream and salmon caviar 

Portland seafood bisque  £30
Blue lobster, brown crab and scallop 

Cornish diver scallops  £30
Salt-baked beetroot risotto, Granny Smith apple and macadamia nut

Spinach gnocchi  £24
Choice of roast tomato sauce or a light vegan cheese sauce (v)

Sandwiches and burgers  
Ruben sandwich with Highland Wagyu  £30
Wagyu pastrami, sauerkraut, mustard mayonnaise and Isle of Mull cheddar  
served on a home-baked pretzel

The Dorchester club  £29
Corn-fed chicken, lettuce, tomato, bacon and egg 

The Dorchester burger  £26
Raynham Estate Angus beef burger, lettuce, balsamic tomato, pickled gherkin  
and truffle mayonnaise 



Flour and grains 
Blue lobster linguini  £45
Linguini pasta with lobster, semi-dried cherry tomatoes and lobster bisque 

Truffle and celeriac risotto (v)  £25
Celeriac risotto with roast heritage cauliflower and Jerusalem artichoke 

‘Chef Salvatore’ truffle cheese pizza  £38
12 month Comté, Isle of Mull cheddar, burrata and Parmigiano-Reggiano  
with seasonal truffle and gold leaf 

British meat, poultry and seafood 
Cornish seafood fricassee  £75
Lobster, roasted diver scallops, sea bass, salmon with seasonal vegetables and shellfish broth 

Steamed sea bass  £28
Tenderstem broccoli, Tokyo turnips, kale, roast red onion with yuzu, wasabi and furikake 

Veal schnitzel  £38
Parsley new potato, artichokes and wild mushroom ragout with lemon and parsley butter 

38-day aged Himalayan salt beef fillet  £55
Braised short rib ravioli, heritage vegetables, clotted cream mash, wild mushrooms and truffle jus 

Cornish pot-roast red whole chicken – to share  £40
Cooked with heritage carrots, potato, mushroom, mild spice, lemon and rosemary 

From the grill
38 day aged in Himalayan salt sirloin  £42

Cotswold corn-fed boneless poussin  £32

Choice of sauces: 
Mushroom, pepper, Béarnaise, truffle butter, red wine jus  £4
(Please allow up to 45 minutes for medium-well and above)

Side dishes 
Sautéed New Forest wild mushroom  £16

Roasted or steamed new potatoes  £14

Truffle french fries  £10



Desserts and cheese 
Guanaja chocolate fondant  £13
Madagascan vanilla ice cream, chocolate crisp 

Tahitian vanilla crème brûlée  £13
Strawberry essence, fresh strawberries, pistachio ice cream 

Caramelised baked apples with walnut ice cream  £13
Puff pastry, cream and salted caramel 

Traditional sticky date pudding  £13
Caramel sauce and milk ice cream 

Freshly cut selection of fruits and berries  £13
With strawberry sorbet  v

British farmhouse cheese  £13
With toasted walnut and raisin bread served with traditional  
condiments and quince marmalade

(v) vegan   vegetarian

Our menu contains allergens. If you suff er from a food allergy or intolerance, please let a member of the restaurant team 
know upon placing your order. A discretionary 14% service charge will be added to your bill. All food and non-alcoholic 

drink prices include VAT and have been adjusted to reflect the reduced rate of 5%.


