
Salads
Grilled chicken Caesar salad, 12/22

Char-grilled chicken, baby gem, anchovies, Parmesan, 
croutes, Caesar dressing, 12/22

Masala roasted cauliflower, seasoned buttermilk, minted 
quinoa, mango chutney, pickled red onions, crispy curry 

leaves (V,  Ve option available), 19
Hot smoked salmon, fennel, dill, chervil, radicchio,  

orange, crème fraîche, 24

Sandwiches 
Cold sandwiches served on white or wholegrain bread  

with crisps. Gluten-free bread available

Chicken salad, 9
Coronation chicken, rocket, mango chutney, 12

Bacon, baby gem lettuce, tomato jam,  
peppercorn mayo, 12

Smoked salmon, chive cream cheese, watercress, 14
Hen’s egg, Japanese mayo, watercress (V), 11

Crayfish, Marie Rose, pickled cucumber, rocket, 14

Warm sandwich selection, all served with fries

Char-grilled chicken, bacon, Japanese egg mayo, tomato 
jam, baby gem, peppercorn, 19

Roast beef, Emmental cheese, sauerkraut,  
pickled cucumber, 15

Large Plates
Moonfleet Manor burger - ‘Dorset Red’ cheese,  

Wimborne streaky bacon, lettuce, tomato, black pepper 
mayo & fries (‘Beyond Meat’ vegan option available), 23

Fish ‘n’ chips - crushed peas, tartare sauce, 23
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Sweet Treats
Poppy seed cake, citrus cream cheese,  

honey tuile (V), 9
Caramel tart, clotted cream (V), 10

Vanilla bean set custard,  
Yorkshire forced rhubarb (V), 9

Dark chocolate & chia mousse (Ve), 9
Sticky toffee pudding - butterscotch sauce,  

clotted cream ice cream (V), 10
Cheese selection - chutney, Fudge’s biscuits,  

grapes, celery
3 cheese, 15

Day Dining

Available 12-5pm, 7 days a week. 
If you have a food allergy or intolerance, please speak to a member of our team. (V) Vegetarian, (Ve) Vegan. All our food and drinks are freshly prepared  

on our premises where we handle all allergens. A discretionary service charge of 12.5% will be added to your bill, and all prices are inclusive of VAT.

Snacks
Banderilla’s Gordal olives, cornichons, pickled onions, pickled chilli (Ve), 4

Padron peppers, Maldon salt, hot honey (V), 6

Small Plates
Grilled mackerel, blushed tomato, whipped hummus, sourdough, 14

Classic Spanish omelette (V), 8
Cured Iberico meats, pickled fennel, 9

Grilled octopus, basil emulsion, chorizo jam, 18
Crispy Jersey Royals, chorizo jam, wild garlic emulsion, 12
Cheddar royale, cashew cracker, black truffle honey, (V), 12

Cucumber, apple, jalapeño gazpacho (Ve), 10

ROOM TO REWARD

Moonfleet Manor Hotel will donate 50p from every sale of this 
dish to Room to Reward – a unique charity that utilises unsold  
hotel rooms to enable charities and communities to thank their 

dedicated volunteers with a well-earned short break.


