
All prices are inclusive of VAT at the current rate. A discretionary service charge of 12.5% will be added to your bill. 
(v) Suitable for vegetarians, (n) Contains nuts. Please inform us of any allergies and /or dietary requirements. Please note vintages of wine may vary. 

Alcohol serving is limited to one glass per person prior to any spa treatments and a maximum of three glasses per person during their spa visit. 

 

 

 

 

 

 

 

HAYBARN BREAKFAST 
7:00-10:30 hours daily 

 

Berkeley Granola     £11 
Jumbo oat granola, low-fat yoghurt and seasonal berries (v, n) 

 

Home-made Bircher Muesli (v)    £11 

 

Assorted muffins from our bakery   £16 
Blueberry, banana or chocolate (v) 

 

Plain or Blueberry pancakes    £22 
Berries & maple syrup or Nutella (please allow 20 min) (v) 

 

Fresh fruit platter (v)     £17 

 

Poached Copper Maran eggs    £21 
Crushed avocado, feta cheese,  

cherry tomatoes on home-made sourdough seeded bread 

 

   
 

 



All prices are inclusive of VAT at the current rate. A discretionary service charge of 12.5% will be added to your bill. 
(v) Suitable for vegetarians, (n) Contains nuts. Please inform us of any allergies and /or dietary requirements. **House wines. Please note vintages of wine may vary. 

Alcohol serving is limited to one glass per person prior to any spa treatments and a maximum of three glasses per person during their spa visit. 

LIGHT BITES 

Fitness Salad   £18 

Quinoa, avocado, cucumber, scarlet kale, pomegranate, 
carrot, almonds, vinaigrette (v, n) 
With grilled chicken £24 With grilled prawns £27 

Burrata    £19 

Heritage tomatoes, lemon pearls, wild rocket, pesto,  
toasted focaccia (v) 

Smoked Scottish Salmon, Home-made Brioche Bun    £20 

Celeriac remoulade, watercress leaves, fries 

Sautéed Squid   £21 

Courgette spaghetti, crunchy sprouts ginger, sesame 

Grilled Tiger Prawns  £21 

Wild mushrooms, heritage tomatoes, dill & chervil, baby leaf salad 

Dorset Crab Salad   £23 

Baby gem, ponzu mayonnaise, pickled mooli, quail egg, 
cherry tomatoes, avocado 

Grilled Free Range Chicken Escalope, Home-made      £28 
Brioche Bun 

Crisp lettuce, avocado, smoky tomato relish, pickled gherkin, 
toasted milk bun, fries 

Yellow Fin Tuna Poke Bowl  £30 

Sushi rice, Chinese cabbage, avocado, ruby radish, edamame, 

soy-wasabi dressing, furikake, sesame seeds 

DESSERTS   £16 

Vegan Dark Chocolate Brownie 

Red berry compote 

Ambrosia Salad  

Low-fat sour cream, honey, granola & mixed fruits 

EVENING LIGHT BITES  £19 

Selection of English and Continental cheese 

Home-made fig and pear chutney 

Assortment of charcuterie, mixed olives 

WINE  125ml Glass / Bottle 

WHITE 

**De Gras Sauvignon Reserva 2013    £7.50 / £40 
Chablis Domaine de l’Eglantière 2017    £11    / £60 

ROSÉ 
**Berta Rosé Chiaretto IGT Bertani 2017    £7.35 / £40 
Château La Coste “Bellegue” Rosé 2017    £11    / £40 

RED 
**Fleurie, Domaine Loron 2014    £8      / £45 
Rioja Reserva Marques de Murrieta 2013    £11    / £60 

SPARKLING 
Laurent-Perrier La Cuvée       £17 / £80 

SMOOTHIES  £13 

Cocoliba 
Banana, lime, coconut milk 

Very Berry 
Raspberry, strawberry, blackberry, yoghurt 

Smoothie enhancers add £3  
(Spirulina, wheatgrass powder, acai berry powder) 

TEA & COFFEE    £7 
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