
Available to dinner inclusive hotel guests at the prices listed.
No monetary allowance will be made.

Everything we serve is freshly made to order just like home.
Although this can mean that our food takes a little longer to
arrive than many restaurants, it is always worth the wait.
If you’re really hungry and just can’t wait, then look at our 
“While you wait” section for some instant nibbles.

WHY NOT BROWSE OUR MENU
WITH AN APERITIF

VENTANA FIZZ     5.95
Elder� ower and spiced Berry Syrup topped
up with Champagne

WHILE YOU WAIT 
Warm Rustic Bread Board    1.50pp
Spanish Extra Virgin Olive Oil & Aged Balsamic di Modena

Marinated Olives & Tomatoes   1.95pp
Greek Kalamata & Italian Vinci Olives
with Sun blushed tomatoes

Sambuca Sorbet     1.95
Ice Cold in a Frozen Glass

APPETIZERS
Soup of the day (L)     4.95
Made with Seasonal Produce, Crusty Roll

Beetroot Cured Hand Sliced Salmon (H)  6.95
Rocket Leaves, Horseradish Sauce, Lime Pearls &
Buttered Brown Toast

Ventana’s Duck Liver Pate (Regulars Favourite) (L) 6.75
Crispy Smoked Streaky Bacon, Piccalilli & Brown Toast
Rubbed in English Mustard Butter

Crispy Fried Squid Rings    6.45
Lightly Battered with Dressed Leaves, Lemon &
Contemporary Shallot Based  Tartare Sauce

Hand Made Salmon Fishcake
(Chefs Recommendation) (L)    6.45
With Sautéed Fresh Baby Spinach & Sorrel Sauce

Shell on King Prawns (H)    6.95
Flambéd  in Jerez  Sherry Wine,  Dressed Leaves, Lemon
& White Aioli

Crispy Duck, Bean Shoots & Watercress  6.75
White Radish, Spring Onion, Micro Coriander Leaves,
Soy & Sesame Dressing

Dorset Goat’s Cheese & Beetroot on Toast
(Regulars Favourite) (V) (L)          6.25  
Horseradish Sauce, Rocket Leaves on Toasted Granary Bread

Leek & Sa� ron Risotto (V)    5.45
Lemon, Mascarpone Cheese, Peppery  Rocket Leave
 & Garden Peas

KID’S MEALS 2 4 1 not valid with Kids Meals

4oz Homemade Beef burger (L)   5.95
Julienne fries or leaves

4oz battered haddock    5.95
Julienne fries or leaves, pea puree 

LEAVES (H)

Chicken Caesar (L)     11.75
Cajun Marinated Chicken, Crispy Smoked Bacon,
Free Range Boiled Egg, Greek Anchovies, Cos Lettuce,
Parmesan Shavings, Cucumber, Herb & Garlic Rubbed
Croutons & Caesar Dressing

Smoked Salmon, Prawns & Avocado (H)  12.95
Leaves, Lemon, Cherry Tomatoes & Marie Rose Sauce

California Cobb (Regulars Favourite)           12.95
Leaves, Crispy Smoked Bacon, Shredded Chicken, Cherry
Tomatoes, Dorset Blue Vinny, Avocado, Free Range Boiled
Egg & Blue Cheese Dressing

Artichoke Hearts & Pointed Red Peppers (V)(L)(H) 10.95
Leaves, Pea shoots, Dorset Goat’s Cheese, Roasted Walnuts,
Basil & Pine-nut Dressing

MAINS 
Seared Salmon Steak (H)    13.95
Served Pink with Baby Shrimps, Capers, Lemon,
Crispy Fried Parsley & Crushed New Potatoes

Pan Roasted Chicken Breast    11.95
Marinated in Roasted Garlic & Toasted Pine-nuts with
Chardonnay Beurre Blanc & Sweet Potato Fries

Sa� ron & Guinness Beer Battered Hake  12.95
(Regulars Favourite) Buttery Pea Purée, Contemporary
Shallot based Tartare Sauce, Lemon, Pea Shoots & Julienne
Fries or Sweet Potato Fries

Portobello Mushroom Pie (Regulars Favourite) (V)(L) 10.45
Baby Spinach, Mascarpone Cheese, Chardonnay &
Onion Cream Sauce with Sweet Potato Fries

Hand-Made Cottage Pie with Stout Ale (L)  10.45
Twice Baked with Premium Steak Mince, Crusty Roll

Slow Cooked Spiced Lamb Shank   13.95
Marinated in Roasted garlic & Fresh Rosemary with
SilverSkin Onions, Rich Dark Gravy, Bubble & Squeak

Pan Roasted Fillet of Monk� sh   15.95
(Chefs Recommendation) (H)     
Stir Fried Vegetables, Crispy Fried Leek, Micro Coriander
leaves & Roasted Red Pepper Coulis

Leek & Sa� ron Risotto (V)    10.95
Lemon, Mascarpone Cheese, Peppery Rocket Leaves
& Garden Peas

Salmon Fishcakes (L)    12.45
With Sautéed Fresh Baby Spinach & Sorrel Sauce

Free Range Pork Chop    11.95
French Beans, Dorset Mature Cheddar Cheese Mashed
Potatoes & Dijon Mustard Sauce

Chicken Goujons     5.95
Julienne fries or leaves, BBQ sauce 

Cheesy Risotto     5.95
Creamy Cheddar Sauce 

FROM THE  GRILL
All Served With Julienne Fries Or Sweet Potato Fries

Sword� sh (H)     13.95
Sun Blushed Tomatoes, Olives, Baby Spinach, Lemon Mayo

10oz Gammon      12.95
Fried Duck Egg, Char-grilled Pineapple, Kettle Boiled Peas

8oz Sirloin      18.95
Cooked to your liking (Not included in the 2 for 1 o� er)

8oz Fillet (H)     20.95
Cooked to your liking (Not included in the 2 for 1 o� er)

SAUCES TO ACCOMPANY THE STEAKS
Choose from either

Dijon Mustard, Walnut & Dorset Blue, Pink Peppercorn

Creamy Chardonnay & Onion, Rich Dark Gravy

GOURMET BURGERS (L)  
Our beef burgers are handmade on the premises with 7oz of
premium steak mince & served in Ciabatta bread with sweet
potato fries or julienne fries

Naked       10.95
Pickled Gherkin, Spicy Tomato Relish, Fresh Tomato

BBQ Bacon Cheese     12.45
Smoked Streaky Bacon, Cheddar cheese, Leaves
& Smoky BBQ Sauce

Spicy Chicken      10.95
Spicy Marinated Chicken Breast, Fresh Tomato,
Mayo & Jalapenos

Grilled Fish      12.45
Sword� sh steak, Lemon Mayo

VEGETABLES & SIDES 
Warm Rustic Bread Board    1.50pp
Spanish Extra Virgin Olive Oil & Aged Balsamic di Modena

Marinated Olives & Tomatoes   1.95pp
Greek Kalamata & Italian Vinci olives with
sun blushed tomatoes

House Salad & Salad Cream    3.75
Cos Lettuce, Cherry Tomatoes, Olives, Cucumber
& Crispy Croutons

Crushed New Potatoes    3.60

Cheesy Mashed Potatoes    3.75

Julienne Fries     3.60

Sweet Potato Fries     3.85

French Beans & Almonds    3.60

Bubble & Squeak     3.75

4oz Homemade Beef burger (L)   5.95
Julienne fries or leaves

4oz battered haddock    5.95
Julienne fries or leaves, pea puree 

Chicken Goujons     5.95
Julienne fries or leaves, BBQ sauce 

Cheesy Risotto     5.95
Creamy Cheddar Sauce 

Hand Made Salmon Fishcake
(Chefs Recommendation) (L)    6.45
With Sautéed Fresh Baby Spinach & Sorrel Sauce

Pan Roasted Fillet of Monk� sh   15.95
(Chefs Recommendation) (H)     
Stir Fried Vegetables, Crispy Fried Leek, Micro Coriander
leaves & Roasted Red Pepper Coulis
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COSTA COFFEE SELECTION
Cumberland Costa Creations
1st December -22nd December FREE luxury mince pie
served 9am-Noon with all co� ees

FRENCH COFFEE     5.95
Brandy, Sirup de Gomme, Costa Co� ee & Whipped Cream

IRISH COFFEE     5.95
Jameson Irish, Sirup de Gomme, Costa Co� ee &Whipped Cream

BAILEYS COFFEE     5.95
Baileys, Costa Co� ee & Whipped Cream

CALYPSO COFFEE     5.95
Tia Maria, Costa co� ee & whipped cream

COFFEE A L’ORANGE    5.95
Grand Marnier, Costa co� ee & Whipped Cream

ITALIAN COFFEE     5.95
Amaretto, sirup de Amaretto, Costa Co� ee & Whipped Cream

MEXICAN COFFEE     5.95
Kahlua, Costa Co� ee & Whipped Cream

JAMAICAN COFFEE    5.95
White Rum, sirup de gomme, Costa Co� ee & Whipped Cream

VANILLA SKY COFFEE    5.95
Stoli Vanil, sirup de vanilla, Costa Co� ee & Whipped Cream

AMERICANO     2.80

LATTE      2.90
Vanilla, Ginger bread, Hazelnut, Almond, Coconut Latte  3.00

CAPPUCCINO     2.90 
    
ESPRESSO     2.30

MOCHA      3.60

HOT CHOCOLATE     3.20

POT OF TEA (Per Person)    2.80
Selection of tea’s available, ask your server

SUNDAYS
ARE SPECIAL
Sunday roast, served 12.30pm-2.30pm
& 7.00pm-9.00pm Every Sunday

Traditional Sunday roast, choice of three succulent roasts with 
chefs tasty gravy, fresh seasonal vegetables and crispy roasties.
Main course only      10.95 

Hot roast beef sandwich    7.95
on granary bread with a side of crispy roasties.....  
  

      

CHRISTMAS 
ROAST LUNCH
Three Course Traditional Christmas lunches with all the trimmings  
served December 1st-24th, 12.30-2.30pm only £16.95pp,
Dinner £21.95pp served 6.30pm-9.00pm
(ask server for festive menu) (2 4 1 not valid with Christmas lunch)

      

WARM CLASSIC SANDWICHES
Sirloin Steak     11.95
Served with fried onions, leaves, tomato & coarse grain
mustard Served with crispy french fries

Club      11.95
Served with Char-Grilled Chicken, Smoked streaky Bacon, 
Leaves, Tomato & Mayo. Served with crispy french fries

FRESHLY MADE SANDWICHES
Not served in the restaurant After 18.00 Hours, available in
Bar Lounge, served on either white or brown bread.

Smoked Streaky Bacon    5.95

Honey Roast Ham & English Mustard (L)  5.95

Mature Cheddar & Chutney (L) (V)   5.25

Smoked Salmon & Cream Cheese (L)   6.95

Prawns & Brandy Marie Rose Sauce (L)   5.95

Tuna Mayo & Spring Onion (L)   5.45

Egg Mayo & Cress (L) (V)    5.25

Slow Roast Beef & Horseradish (L)   5.95

Chicken Mayo (L)     5.95

(V) = Vegetarian  (H) = Healthy      (S) = Spicy 

(L) = During certain special occasions these items
will be available as a limited menu

Some items may contain nuts.

PUDDINGS
Brioche Bread & Butter Pudding 
(Chefs Recommendation)    5.45           
 Thick Creamy Custard

Mild Chilli & Chocolate Ganache (L)   4.95
Warm Dark Chocolate Sauce

Sharp Lime & Coconut Cheesecake (L)   5.25
Coconut Ice Cream

Almond, Rhubarb & Apple Crumble   4.95
Thick Creamy Custard

White Chocolate & Walnut Brownie   5.95
Mint Crunch or Oriental Ginger Ice Cream

Dorset Cheese Board    6.95
Water Biscuits, Fresh Grapes, Julienne
Celery & House Chutney

Local New Forest Ice Cream Flavours (L)            all  3.95

Vanilla Pod, Strawberry, Triple Chocolate, Honeycomb Swirl
Coconut, Mint Crunch, Oriental Ginger

AFTERNOON TEA
Served daily 3.00pm to 5.00pm. Ask server for seperate full
afternoon tea menu from £10.95pp

Dorset Cream Tea     5.95
Homemade scones and clotted cream with tea or co� ee

2-4-1 OFFER
WINTER WARMER
MONDAY TO THURSDAY 12-9PM
O� er not valid 23rd December 2011 to 1st January 2012 & not
valid with any room service orders
This o� er is not valid in conjunction with any other o� er

VENTANA
COSTA COFFEE SERVED 9AM - 11PM
ROOM SERVICE: Full menu served 12.30pm - 9.00pm.
Sandwiches & Ice creams served 24 hours.

ROOM SERVICE CHARGE £3.50 PER ORDER
Please dial 020 to place your order or contact reception on 0.

BRASSERIE MENU SERVED
12 noon - 9pm (Sun - Thurs)  -  12 noon - 10pm (Fri & Sat)

No substitute or omissions
All food is freshly prepared to order on the premises, during 
busy
times there may be delays, any comments are welcome.
Please ask our management for assistance

Please note for parties of 6 or more 
there will be an optional service charge 
of 10%

      

PLEASE
ASK YOUR
SERVER ABOUT 
OUR LOYALTY 
CARD AND
DAILY SPECIALS
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