Moonfleet
Manor

JURASSIC COAST

Day Dining

Snacks

Gordal olives, 6 | Crispy chicken & chilli puffs, 6 | Broad beans, 6

Small Plates

Lardo, Coombeshead sourdough, 13

Smoked cod roe, homemade nori crackers, 10

Grilled hispi cabbage, sesame seeds (V), 10

Traditional hen’s Scotch egg, homemade hot sauce, 10
Smoked potato salad (V), 8

Beetroot, sorrel, Rachel Reserve cheese (V), 12

Lyme Bay coquilles Saint-Jacques, 17

Light Bites & Salads

Seasonal soup, toasted sourdough (Ve), 10
Grilled chicken Caesar salad, 12/22
White bean & roasted vegetable salad (V), 12/22
Cultivated mushrooms on toast, duck egg, 16

Sandwiches

Cold sandwich section, all served on white
or wholegrain bread with crisps

Chicken salad, 9
Classic BLT, 9
Salmon & cream cheese, 9
Ham & cheese, 9
Egg mayo (V), 9

Warm sandwich selection, all served with fries

Beef sandwich, celeriac rémoulade, 16
Crayfish & Marie Rose, brioche roll, 15
Grilled cheese sandwich, pickled courgettes (V), 14

| 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.

Larger 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
| ROOM TO REWARD |

Butternut squash & sage mac ‘n’ cheese (V), 20

Bacon steak, duck egg, Diane sauce, 24

Sweet Treats
Cake of the day (V), 6

Dark chocolate & olive oil mousse (V), 10

Blackberry soufflé, homemade chocolate sorbet,
blackberry compote (V), 13

Apple & blackberry crumble,
vanilla ice cream (V), 10

Three cheese selection served with
Fudge’s biscuits, chutney, grapes, celery (V), 15

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.




