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I N - R O O M  D I N I N G  M E N U

We trust that you will enjoy choosing from our extensive range of freshly 
prepared dishes. If you would prefer to ‘dine out’ but remain in the hotel, 

our Cheneston’s restaurant is open each day from 12.30pm to 2.30pm, 
from 5.30pm - 10pm Monday to Sunday 

Our full A la Carte menu, Bar & Wine Lists are also available upon request.

We use only free-range eggs and chicken in our dishes and are committed 
to using sustainable fisheries for our fish supplies.  Locally sourced 

produce is sought as much as possible. Furthermore, a full list of 
ingredients, including possible allergens per dish, is available upon request 

when placing your order.

All food and beverage prices are subject to a 15% discretionary service 
charge.  VAT is included at the current rate.

Follow us on Twitter, Facebook & Instagram.

We’d love it if you shared your photos using

#MilestoneHotel
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BEER & CIDER
9

9

9

1 0

M E A N T I M  E  L O  N  D O  N  L A  G E R  3  3 0 M  L ,  4 . 5 %  E N G  L  A N D  

P E R O  N  I ,  R E D  L A  B  E L  3 3 0 M  L ,  5 . 1 %  I T A  L Y  

B R E W D O G  P U N  K  I P A  3  3 0 M  L ,  5 . 4 %  S C  O  T L A N D 

O L Y M  P U  S  A P O L L O  B  L O N D E  L A  G E R  ,  5 . 6 %

L U C  K  Y  S A  I  N  T ,  0 . 5 %  L O N D O N 9

FRUIT JUICE 
5

6

A P P L E ,  C R A N B E R R Y ,  P I N E A P P L E  ,  T O M A T O  

F R E S H L Y  S Q U E E Z E D  O R A N G E  J U I C E   

MINERALS 
C O K E  /  D I E T  C O K E  6

F R A N K L I N  &  S O N S  S O D A  W AT E R  6

F E V E R  T R E E  G I N G E R  B E E R 6

F R A N K L I N  &  S O N S  G I N G E R  A L E  6

F R A N K L I N  &  S O N S  L E M O N A D E  6

F E V E R  T R E E  S O D A  W AT E R 6

F E V E R  T R E E  T O N I C  W AT E R 6

F E V E R  T R E E  L I G H T  T O N I C  W AT E R 6

WATER
5

7

B  E  L U  S  T  I  L  L  /  S  P A  R  K  L  I  N  G  3  3  C  L  

B  E  L U  S  T  I  L  L  /  S  P A  R  K  L  I  N  G  7 5  C  L  

B E E R  &  C I D E R
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 C O N T I N E N TA L 
B R E A K F

 
A S T

AVAILABLE FROM 7AM UNTIL 10.30AM

W H I S K Y  
S P E C I A L I S T

25ML x 3 

D A L M O  R E  F L I  G H  T   
Dalmore Kind Alexander III, Dalmore 12 years, Dalmore 15 years 

£ 4  0 

 G  L  E N M O R A  N  G I  E  F  L  I G  H T 
Glenmorangie 10yrs, Glenmorangie 12yrs Nectar d’Or, Glenmorangie 12 years 

Quinta Ruban 
£  2 1  

S  P  E  Y S I D E  F L I G  H  T   
Glenfiddich 12yrs, Macallan 12yrs, Benromach 15yrs 

£ 2 2  

I S L A  Y  F L I G  H  T  
Laphroaig 10yrs, Ardbeg Uigeadail, Bowmore 15yrs 

£  2  5 

J  A P A N  E S E  F  L I G  H T   
Hibiki Harmony, Hakushu 12, Yamazaki 12 

£  5  5

Cigars are available upon request

F R E S H  F R U  I  T  S A L A D
Seasonal fruits in a passion fruit syrup

M I  X E D  B E R R I  E S  &  F R U I T  C O M P O T E
Seasonal fruit selection

O V E R N  I  G H T  O R G A N  I  C  O A T  S
Greek yoghurt, dates, toasted almonds 

S E L E C T I  O N  O F  Y O G H U R T  S  
Greek, natural, mixed fruit 

H O M E M A D E  O R G A N  I  C  O A T  G R A N O L  A  
Cranberry, white chocolate, coconut 

M I L  E S  T O N E  N U T  &  S E E D  M I X  

S E L  E C T I  O N  O F  A M E R  I  C A N  S  T Y L E  M U F  F  I N S
Chocolate chip, banana, blueberry

J U  I C E  S  &  S M O O T H  I E S  
Freshly squeezed orange juice & pink grapefruit juice

Super juice and smoothie of the day

FROM THE KITCHEN 

C E R E A L
Dorset Cereals

B R E A D  B A S K E T
Traditional soda bread, sourdough, English muffins, fig, fennel and raisin loaf, Mrs T’s Cape seed loaf 

V I E N N O I S  E R  I E  B A S K E T
A selection of freshly baked pastries and croissants 

S C O T T I  S H  S M O K E D  S A L M O N
Caperberries, lemon 

W I L  T S H  I R E  H A M
Cornichons, seeded mustard

S P A R K E N H O E  R E D  L E I C E S T E R  A N D  S O M E R S E T  B R  I E
Country garden chutney 

£ 4 5
(including your choice of hot beverage)
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£  5  0

(includes your choice from the Continental breakfast menu plus one hot dish from above) 
Our chefs will be happy to create a selection of dishes, especially for our diabetic guests.

We use only free-range eggs and are committed to working with sustainable and ethical suppliers for all our produce. 

If you have any special dietary restrictions o allergies, please advise a member of the service team. 
A full list of allergens within each of our dishes can be obtained from your waiter. 

Prices are all inclusive of VAT and a discretionary 15% service charge is applicable.

B R E A K F
 
A S T

AVAILABLE FROM 7AM UNTIL 10.30AM

Denotes a favourite signature dish of Mrs T, our Founder and President  Vegetarian V  Vegan
3

BY THE FLUTE

31

3 3

L  A  N  S  O  N  L  E  B  L  A C  K  R  É  S  E  R  V  E  N  V   

L  A  N S O N  R O S E  L  A  B E L  N V   

BY THE BOTTLE

155

165

L  A  N  S  O  N  L  E  B  L  A C  K  R  É  S  E  R  V  E  N  V   

L  A  N S O N  R O S E  L  A  B E L  N V  

C H A M PA G N E

Enjoy a Champagne Sabrage at a £15 surcharge

VAT is included at the current rate. All food and beverage prices are subject to 
a 15% discretionary service charge.

In accordance with the Weights and Measures Act 1995, the measure for the sale of Gin, Vodka, Rum 
and Whisky in these premises is 50ml or multiples thereof. Wines are sold by the glass measured at 

175m but can also be ordered by 125ml. 25ml spirit measures are available upon request.

A selection of Cigars may be purchased from the bar. 
Please ask about our designated smoking area.

 

125ML

 

750ML

F U L L  E N G L I S H  B R E A K F A S T
Free-range eggs cooked to your preference 

Back and streaky English bacon, Cumberland sausage, Stornoway black pudding
Field mushroom, San Marzano tomato, hash brown 

F U L L  V E G E T A R I A N  B R E A K F A S T
Free-range eggs cooked to your preference

Halloumi, panko crumbed avocado, field mushroom, baked beans
San Marzano tomato, hash brown

F U L L  V E G A N  B R E A K F A S T
Scrambled organic tofu,

Sausage, bacon, field mushroom, San Marzano tomato, baked beans 

H  F O R M A N  &  S O N  G R I L L E D  K I P P E R  
Poached free-range egg, lemon 

P O R R I D G E
Made with the milk of your choice or water

Served with banana and maple syrup

F R E E - R A N G E  E G G S  B E N E D I C T ,  F L O R E N T I N E ,  O R  R O Y A L E  
Poached eggs, toasted English muffin, hollandaise sauce 

With your choice of Wiltshire ham, streaky bacon, sauteed spinach or smoked salmon 

S C O T T I S H  S M O K E D  S A L M O N
Scrambled free-range eggs, soda bread 

F R E E - R A N G E  T H R E E  E G G  O M E L E T T E  
Filled with your choice of…

Wiltshire ham, Scottish smoked salmon, onion, tomato, mushroom, fine herbs, Cheddar cheese
(Also available to be made using just the egg whites)

A V O C A D O  A N D  P O A C H E D  F R E E - R A N G E  E G G S
Toasted sourdough, crushed avocado, coriander, chilli, lime 

T H E  M I L E S T O N E  A M E R I C A N  S T Y L E  P A N C A K E S  O R  B E L G I A N  S T Y L E  W A F F L E  
Blueberry compote, Chantilly cream, maple syrup and optional streaky bacon
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H O T  B E V E R A G E S  & 
I C E D  D R I N K S

Our coffee is made using Illy Dark Roast blend. Tea and Coffee served with Chef’s home baked biscuits

COFFEES

TEA

9

9

9

9

E N G  L I S H  B R  E  A  K  F  A  S  T  

D E C  A  F  E N G  L I S H  B R  E  A  K  F  A  S  T  

J A  S  M  I N E  G  R  E E N

A P P L E  &  C  I N N  A  M O N

P E P P E R  M I N  T /  F R  E  S  H  M I N  T

I  C  E  D  T  E  A

9 

9

WHITE

1 4 4 8

1 6 5 5

1 7 5 6

B O U C  H A  R D  F I N  L A Y S O N  S O  U T H  A F  R I  C A  

B L E N  D  B L A  N C  D E  M E R  2 0 2 0

S A U  V I G  N O N  B  L A N  C  2 0 2 2  

S A  N  S  B  A R R  I Q U  E  C  H A R  D O N N  A Y  2 0 2 0     

C R  O C O D  I L E ’  S  L  A I R  C  H A  R  D O N N  A Y  2 0 2 1  

M I S S I O  N V  A L E  C  H A  R D O N N  A Y  2 0 2 1    

1 9 6 3

1 6 5 4G A V I  D I  G A V I ,  A R A L D I C A  B O S C H E T T O ,  I T A L Y  2 0 2 2     

P U L I G N Y - M O N T R A C H E T ,  D O M A I N E  J O L Y ,  F R A N C E  2 0 2 0 4 6 1 7 5

ROSÉ

C O T E S  D E  P R O V E N C E ,  W H I S P E R I N G  A N G E L  2 0 2 2 20 78

RED

23 85 
25 92 

B O U C H A R D  F I N L A Y S O N  S O U T H  A F R I C A  

H A N N I B A L ,  W A L K E R  B A Y  2 0 2 0 

G A L P I N  P E A K  P I N O T  N O I R  2 0 2 0    

T Ê T E  D E  C U V E É  P I N O T  N O I R  N V    80 275 

18 65 R I O J A  R E S E R V A  B O D E G A S ,  I T A L Y  2 0 1 4

N E B B I O L O  A N D R E A  O B E R T O ,  I T A L Y  2 0 2 1 20 70 

W I N E

A full wine list is available should you wish to order by the bottle.

Please feel free to ask about our extensive selection of wines from the cellar 

Glass 175ml

Glass 175ml

Bottle  750ml

Bottle  750ml

A M  E R  I C  A N O
Single shot of espresso with hot water giving it a similar strength to, but different 
flavour from, traditionally brewed coffee.

S I N G  L E /  D O U  B  L E  E S P R E S S O
A shot of concentrated coffee, made by forcing very hot water at a high pressure 
through finely-ground coffee beans.

C A  P P U  C  C  I N O
A coffee that is made up of a shot of espresso and an even distribution of foamed 
milk and steamed milk.

L A T T E
A coffee that is made up of a shot of espresso, steamed milk and a final thin layer 
of frothed milk on top.

M A T C H A  L A T T E
Originating from Japan, Matcha is finely blended leaves from green tea plants. 
This powder is whisked in to steamed milk.

F L  A  T  W H  I T E
A coffee with a blend of smooth foamed milk poured over a shot of espresso with 
a final thin layer of steamed milk.

M A  C  C  H  I A  T O
A coffee that is made up of a shot of espresso and steamed milk only.

M O C H  A
A coffee with a shot of espresso, chocolate and topped with steamed milk and a 
thin layer of steamed milk.

I C E D  C  O  F  F  E E 
A version of your favourite coffee with ice.

H O  T  C  H O C  O  L A  T E

G L  A  S S  O  F  M  I L  K  Hot or cold

9

9

9

9

9

9

9

9

9

3

2 2 7 8

9

T E N U T A  S A N  G U I D O ,  I T A L Y  2 0 2 1 24 90 
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A L L  D AY  D I N I N G

  

 M R  S  T ’ S  B  R U  S  C H  E T  T A  
Burrata, heritage tomatoes, basil 

£ 1  6  

F  R E N C H  F  R  I E S  
Truffle, parmesan  

£  1  1

STARTERS ,  SALADS ,  SANDWICHES  & TOASTIES 
M R  S  T ’ S  C H  I C  K  E N  N O O D  L E  S O U  P  

Mini Chicken pies 
£ 2  2 

N  I Ç  O  I S E  S A L A  D  
Burford Brown egg, green beans, olive, Ratte potatoes, sun-dried tomatoes. 

Seared yellowfin tuna (supplement £12)
£ 2  3  

 

AVAILABLE FROM 12PM MIDDAY UNTIL 10PM

SMALL PLATES 
M  R S  T ’ S  S E S A M E  C H  I C K E N  

Tahini, yoghurt dip 
£ 1 6  

M A R I N A T E D  O L I V E S 
£ 6

V
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Denotes a favourite signature dish of Mrs T, our Founder and President  Vegetarian V  Vegan

 

H  F O R M A N  &  S O N  L O N D O N  C U R  E  S M O  K E D  S A  L M O N  
Sauce gribiche, Cape seed loaf

£  3  3  

C  A  E  S A  R  S  A  L  A D  
Grilled chicken breast (supplement £8) 

£  2  0  

 T H  E  M  I L  E  S  T O  N  E  C  L  U B  S  A N D W I  C  H  
Burford Brown egg, bacon, chicken, lettuce, French fries 

£ 2  9 

W I L T S H  I R E  H A M  &  D E V O N S H  I R  E  C  H E D D A R
Available on white or wholemeal bloomer

£ 2  1

S A N  M A R  Z A N O  T O M A T O  &  D E V O N S H  I R  E  C  H E D D A R  
Available on white or wholemeal bloomer

£ 2  1

B R A  I S E D  S H O R  T  R  I B  O  F  B E E F  &  S H  R O P S H  I R E  B L U E  
 Available on white or wholemeal bloomer

£ 2  8

MAINS 
M  R  S  T  ’ S  C  H  I C  K  E N  P O T  P I E  

Creamed potato  
£ 3  5  

T H  E  M  I L  E S T O  N E  B  R  I S K  E  T  B U R G  E  R  
Brioche bun, Milestone burger sauce, pancetta, Cheddar, French fries 

£ 3  2   

B  E Y O N D  M E A T  B U R G E R
Served in a bun with caramelised onion, tomato, lettuce and 

burger sauce, French fries
£ 2  6   

T  R A D  I T I O  N A  L  F  I S H  &  C H  I P  S  
Beer battered haddock, hand cut chips, tartare sauce, mushy peas 

£  3 1  

Our chefs will be happy to create a selection of dishes, especially for our diabetic guests.

We use only free-range eggs and are committed to working with sustainable and ethical suppliers 
for all our produce. 

If you have any special dietary restrictions o allergies, please advise a member of the service team. 
A full list of allergens within each of our dishes can be obtained from your waiter. 

Prices are all inclusive of VAT and a discretionary 15% service charge is applicable.

Denotes a favourite signature dish of Mrs T, our Founder and President  Vegetarian V  Vegan

MAINS 
M R  S  T ’ S  C H  I C  K  E N  P  O T  P I E  

Creamed potato 
£ 3 5

 B  E Y O N D  M E A T  B U R G E  R
Served in a bun with caramelised onion, tomato, lettuce and 

burger sauce, French fries 
£  2 6  

 L I N  G  U  I N  E  B  O  L O G N E  S  E  
Parmesan, garlic bread 

£ 2 8  

T H  E  M  I L E S T O  N  E  B  R  I S K  E T  B U R G E  R   
Brioche bun, Milestone burger sauce, pancetta, Cheddar, French fries 

£ 3 2  

L I N G  U  I N  E  N A  P O  L  I T A  N  
Homemade tomato sauce, Parmesan, garlic bread 

£ 2 2

DESSERTS 
M R  S  T ’ S  B A K  E D  VA N  I L L  A  C H  E E S  E C A K  E  

Strawberry compôte 
£  1 9 

 M  R  S  T ’ S  H  O  N E Y C O M B  I C  E  C  R  E  A M  
£  1  7 

 V

V
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DESSERTS 
M R  S  T ’ S  B A K  E  D  V A N  I L L A  C H  E E S E C A K  E  

Strawberry compôte 
£  1  9 

M R  S  T ’ S  H  O N E Y C O  M B  
I  C  E  C R E A M  

£  1  7

A F T  E R
H O U  R S  M E N U

AVAILABLE FROM 10PM UNTIL 7AM

We use only free-range eggs and chicken in our dishes and we are committed to using sustainable fisheries for our 
fish supplies. A full list of ingredients, including possible allergens per dish, is available upon request when placing 

your order. If you are allergic to any food products, please advise a member of the service team.  

STARTERS ,  SALADS ,  SANDWICHES  & TOASTIES
M R  S  T  ’ S  C H  I C  K  E N  N O O D  L  E  S O U  P  

Mini Chicken pies 
£ 2  2

W I L T S H  I R E  H  A M  &  D E V O N S H  I R E  C  H E D D A R
Available on white or wholemeal bloomer

£2  1

S A N  M  A R Z A N O  T O M A T O  &  D E V O N S H  I R E  C  H E D D A R
Available on white or wholemeal bloomer 

£21

B R A  I S E D  S H O R  T  R  I B  O  F  B E  E F  &  S H  R O P S H  I R E  B L U E  
Available on white or wholemeal bloomer 

£  2  8  

H  F O R M A N  &  S O N  L O N D O N  C U R  E  S M O K  E D  S A  L M O  N 
Sauce gribiche, Cape seed loaf 

£ 3   3

S E L  E  C  T I O  N  O  F  F  I N  G  E R  S A N D W I C  H  E S  
Kettle chips 

£  2 3 

C A  E S A  R  S  A  L A D  
Grilled chicken breast (supplement 8) 

£  2  0Our chefs will be happy to create a selection of dishes, especially for our diabetic guests.

We use only free-range  eggs and are committed to working with sustainable and ethical suppliers 
for all our produce. 

If you have any special dietary restrictions o allergies, please advise a member of the service team. 
A full list of allergens within each of our dishes can be obtained from your waiter. 

Prices are all inclusive of VAT and a discretionary 15% service charge is applicable.

Denotes a favourite signature dish of Mrs T, our Founder and President  Vegetarian V  Vegan




