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MAN O’WAR SPECIALS ALL £14 
Friday Steak Night 

Saturday Curry Night 
Sunday Roast 

DESSERTS Regular / Childrens 
New York Cheesecake with Seasonal Berries (v) £5.5/£2.5 
Rocky Road Sundae (v) £5.5/£2.5 
Seasonal Berry Mess Meringue & Whipped Cream (v)(gf) £5.5/£2.5 
Ice Cream Selection £1.50 per scoop (v)(gf)  

CHILDRENS MAIN £5 
4oz Beef Burger with Fries 
Pasta Meatballs 
Tomato & Mozzarella Pizza (v)(vo) 
Fish Goujons with Chips & Peas 
Macaroni Cheese with Garlic Bread (v)(vo) 
Chicken Burger with Fries 
OR choose 1 Childrens Main & 1 Mini Dessert for £5.95 

SIDES (v) (vo) 
Chips £3, Cheesy Chips £4 
Fries £3, Cheesy Fries £4 
Garlic Bread £3, Cheesy Garlic Bread £4 
Onion Rings £3 
Coleslaw £3 
Seasonal Vegetables £3 
Bread & Butter £2 

STARTERS 
Thai Style Fishcakes with Chilli Jam £6.75 
Crispy Mozzarella Sticks with Red Onion Jam (v) £6.5 
Chilli Prawns with Garlic Mayonnaise (gf) £6.75 
½ Rack of BBQ Pork Ribs with Coleslaw (gf) £7 
Soup of the Day with Malted Brown Bread (gfo)(vo) £6 

MAINS 
Beer Battered Haddock with Peas, Tartare Sauce & Chips £12.5 
Honey Roast Ham with Free Range Eggs & Chips (gf) £11 
Steak & Ale Pie with Chunky Chips & Onion Gravy £12.5 
Full Rack of BBQ Pork Ribs with Fries & Coleslaw (gf) £14 
8oz Beef Burger with Fries & Coleslaw (gfo) £11  
Fried Chicken Burger with Mozzarella, Tomato Chutney, Fries & Coleslaw £12 
Falafel Burger with Grilled Halloumi, Raita, Fries & Coleslaw (v)(gfo)(vo) £12 
Please add either Bacon, Cheddar, Onion Rings or Mushrooms for £1 an item 
to any Burger 

PIZZA (gfo) (vo) Daily specials - please ask a sta� member 
Margherita Pizza £9.50 
Create Your Own with Additional Toppings 70p each (max 3) 
Bacon, Mushrooms, Peppers, Meatballs, Red Onions,  
Pepperoni, Fried Chicken or Prawns 

BAGUETTES (White or Granary) (gfo) £7 
Mozzarella Melt with Basil Pesto & Sundried Tomato (v)(vo) 
Honey Roast Ham with Mustard Mayo 
Salmon & Prawn Marie Rose 
All Served with Side Salad & Vegetable Crisps  

SALADS & PASTA - Regular/Large 
Macaroni Cheese with Garlic Bread (gf)(v)(vo) £6 / £10 
Pasta Meatballs £7 / £11 
Chicken Caesar Salad £7 / £11 
Poached Salmon & Prawn Salad with Pesto Dressing (gf) £7 / £12.5 
Beetroot Falafel Salad with Raita (gf)(v)(vo) £6 / £10 

NOTE: Further seating is available on the outside terrace.  
All of our food is freshly prepared, so please relax whilst you wait!   
Allergens: Any allergies or dietary requirements please let us know  
& we will try to accommodate.  
(v) Vegetarian. (vo) Vegan Option (gf) Gluten Free (gfo) Gluten Free Option 



Man O’ War Bar & Restaurant at Durdle Door Holiday Park 
Main Road, West Lulworth, Wareham BH20 5PU

 01929 400883   www.lulworth.com

CHAMPAGNE/SPARKLING

Tosti Moscato Pink 75cl                                   Italy
This fruity Rosé shows fresh aromas of raspberry, 
black cherry and violets. The alcohol content, the 
sweetness and sharpness are perfectly balanced, 
with a slight lingering acidity of red berries and 
grapes.
				    Bottle 20   20cl 6.95 

Tosti Prosecco 75cl   	                                         Italy
Gently sparkling, with a delicate bouquet of crisp 
green apple, pear aromas and citric notes. The off-
dry palate boasts lively fresh fruit complemented 
by a balancing hint of honey and a swirl of mineral.
			                 Bottle 23   20cl 7.5

ROSÉ

Anciens Temps Rosé	                                    France
Amazing blackcurrant aromas combined with hints 
of strawberry and green apples best describe this 
refreshing rosé. Bright aromatic characteristics on 
the nose, with crisp fruit on the palate and a long, 
fresh finish.
       Bottle 19   250ml 6.5   175ml 4.95   125ml 3.75 

Il Molo Pinot Grigio Blush   			      Italy 
This Pinot Grigio blush is delicately floral, with 
soft aromas of honeysuckle and rose on the nose. 
Crushed raspberries and cranberries linger on the 
palate.
            Bottle 16.5   250ml 5.75   175ml 4.5   125ml 2.9

WHITE

Il Molo Pinot Grigio                                           Italy
Straw in colour, with an intensely floral fragrance 
and a ripe green fruit character and aroma. The dry 
crispness is created by steely mineral undertones 
which help balance the acidity, a classic Pinot.
       Bottle 18   250ml 6.25   175ml 4.75   125ml 3.5

Mack & Collie Sauvignon Blanc         New Zealand
Herby and bright from the famous Marlborough 
region, this Sauvignon is brimming with crisp 
acidity and tangy citrus flavours. On the nose, 
passionfruit and melon burst through backed up 
with apple, lime and tropical flavours.  
	    Bottle 23   250ml 7.5   175ml 6   125ml 4

Storm River Chenin Blanc   		   South Africa           
Steely aromas of citrus and fresh herbs prevail 
in this fresh, youthful wine. Bright and crisp, with 
acidity perfectly balancing a mellow white stone 
fruit flavour. 
	 Bottle 16   250ml 5.5   175ml 4.2   125ml 2.8

RED

The Citrus Tree Shiraz	                    Australia
Deep and rich, this Shiraz has intense aromas of 
red and black berries, with a touch of liquorice and 
sweet spice. A smooth, textured palate drips with 
juicy dark fruit and hints of chocolate.
      Bottle 19   250ml 6.5   175ml 4.95   125ml 3.75

Trapiche Melodias Malbec      	      Argentina
A robust, savoury wine accented by rich flavours of 
violets, plums and cherries. Subtle hints of vanilla 
add a refined sweetness on the finish.
	 Bottle 18   250ml 6.2   175ml 4.7   125ml 3.2

Vamonos Merlot         			    Chile  
Easy to drink and crowd-pleasing, this Merlot 
is filled with flavours of redcurrant, plum, black 
cherry and vanilla, all held together by sweet, ripe 
tannins.
       Bottle 16.5   250ml 5.75   175ml 4.5   125ml 2.9

WINE LIST

HOT DRINKS

Americano 					     2.5

Cappuccino 					     2.7

Decaffeinated Coffee 				    2.5

Decaffeinated Cappuccino 			   2.7

Decaffeinated Latte 				    2.7
			    
Espresso 		           Single 1.9 Double 2.3

Latte 						      2.7 

Mocha 						     2.7

Add syrup for		              			   0.75  
                                                                                           
Pot of Tea	       				     2.7	
						    
Speciality Tea	                  		                2.4
A choice of Dorset Fruit Infusions	 		

Hot Chocolate	           	             			  2.6

Hot Chocolate	           	         		               3.5
With marshmallows & whipped cream	
Milk alternatives are available, please ask your server

We accept:
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