
WELLNESS MENU 



WORKING TOGETHER 
TO FEEL WONDERFUL 

Across al l  of  our  Dorchester  Collect ion hotels ,  we ’re commit ted 

to of fer ing delic iously  diverse ,  healthy eating options .  having 

l is tened to what many of  our  guests are looking for  to boost  their 

wellbeing ,  we ’ve worked with our top chefs to bring you a series 

of  seasonal ,  health-conscious dishes . 

Targeting speci f ic  wellness needs ,  each of  our  hotels  has i ts  own 

local  menu,  created with a range of  nutr i t ious benef i ts  in  mind.  I 

think of  them as ‘dishes designed to dleight ,  making i t  easy to eat 

well  and feel  good ’.  

We hope you f ind the fol lowing 

as tempting as we do.

TERESA O’FARRELL  
G LOB A L  H E AD  O F  WE L LN E S S
DOR CHE S T ER  C O L L E C T I ON



Prices are shown in Euros including VAT  
and a 5% employee contr ibut ion.

Please note we cannot accept  payment  
by cheque.

Our poul tr y  is  sourced f rom France or  Belgium. 



R I S E  A ND  S H I N E 

N OU R I S H  A ND  T H R I V E 

B OO S T  I MMUN I T Y

F E ED  YOU R  M I N D  

R E L A X  A ND  U NW I ND

MENU AVAILABLE 
7AM – 9.30PM 

Cal l  in-room dining on ex t .  1133
A del iver y charge of  €8 wi l l  be added to your b i l l  for  room-serv ice .
Please note ,  our  menu contains a l lergens .  I f  you have a food al lergy 

or  intolerance ,  p lease le t  us know when plac ing your order.
(V )  – Vegetar ian    (VG) – Vegan 



 AVO CADO  T OA S T  (V)

On gluten-free toast  wi th poached egg

€ 3 4

AÇA Í  B OW L  (VG)

Seasonal  f ru i ts

€ 2 6

MATCHA  L AT T E  (V)

Matcha latte wi th a lmond mi lk 

€ 2 1

R I S E  A N D  S H I N E 

Designed to awaken your body  
and mind,  fue l  up wi th ingredients  

that  recharge your energy and  
help your body funct ion at  i t s  best .  



NOU R I S H  A N D  T H R I V E 

A R T I S A N A L  AG E D  S A R D I N E S

Aged sardines ,  toasted countr y bread,  

seasonal  vegetables and nuts 

€ 5 2

POACH E D  E G G S  (V)

Poached eggs ,  baby spinach and mushrooms   

€ 3 2

S E A SONA L  F R E S H  J U I C E  (VG) 

Fresh f ru i t  or  vegetable ju ice  

€ 1 9

These menu opt ions are se lected  
to help keep you going for  longer. 

When you fee l  nourished and 
energised,  you can l ive l i fe  to the fu l l .  



BOO S T  I MMUN I T Y 

G R I L L E D  S A LMON

Gri l led salmon,  sautéed broccol i  and sesame  

€ 5 2

‘ C U LO I S E L L E  C H I C K E N ’

Steamed Culo ise l le  chicken,  ar t ichokes  

and toasted almonds   

€ 5 9 

F R E S H LY - S QU E E Z E D  J U I C E  (VG)

Orange ,  carrot  and lemon  

€ 1 9 

These dishes have been crafted  
to suppor t  your immune system with 
natural  microbiome boost ing foods  

to keep your system happy. 



F E E D  YO U R  M I N D

T UN A  TA R TA R E

Tuna tar tare wi th sesame and poppy seeds ,  sweet  pepper and 

samphire ,  p ick led beetroot  and lemon ju ice 

€ 3 8

B R A I S E D  S A LMON

Braised salmon,  carrots and turmeric

€ 5 2 

I N S P I R I N G  J U I C E  (VG)

Apple ,  pear,  banana,  a lmond mi lk ,  vani l la  ex tract 

€ 1 9 

Whether you ’re keen to boost  your memory,
or  s imply to stay sharp throughout your day,
our  brain-boost ing dishes are designed to

improve mental  c lar i t y  and overal l  wel lbe ing.



R E L A X  A N D  U NW I N D 

C R I S P Y  R I C E  (V)

Crispy brown r ice wi th pumpkin and  

buckwheat seeds and a f resh herb salad  

€ 4 2

F R E S H  F R U I T  (VG)

Pineapple ,  mango,  k iwi ,  passion f ru i t 

€ 2 9 

N I G H T  J U I C E  (VG)

Spinach,  apple ,  cucumber,  g inger,  lemon  

€ 1 9 

I f  you are look ing to calm down at  the end 
of  the day,  these care ful ly  crafted choices 
are just  the th ing to help soothe both body 
and mind.  Relax ,  enjoy,  and fo l low wi th a 

good night  ’s  rest .


