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Easter Sunday 
at The Priory, Wareham 

4 Course Lunch – £70.00 

Starters 
Freshly made selection of Artisan Rolls & Focaccia 

 

Twice baked asparagus & Cornish gouda soufflé 
Parmesan crisp  (GF, SF, NF) 

 
Soy & ginger marinated trout 

Sesame pak choy salad, Portland crab beignet, wasabi crème fraiche (GF, DFo, SF, NF) 
 

Confit duck & fig bonbon 
Sweetcorn puree, griottine cherries (Vg, GFo, SF, NF) 

 
Carpaccio of melon & rhubarb 

Minted whipped goat curd, black pepper tuile (SF, NF) 

 
Wild garlic & parsnip soup 

Wild garlic fritters & crème fraiche 
 
 

Sorbet 
Apple and calvados 

Mint crisp (Vg, GF, DFo, SF, NF) 
 

Mains 
Fillet of “Skrei” cod 

Chorizo crust, crushed “Jersey royal” & aioli crème fraiche, minestrone sauce (GF, NF) 
 

Sirloin of Maiden Castle Farm angus beef 
Yorkshire pudding, horseradish sauce, pan gravy (GFo, SF, NF) 

 
Leg of “Dorset Horn” lamb 

Mint sauce, rosemary jus (GFo, DFo, SF, NF) 
 

Sweet potato & rosemary cake 
Creamed spinach & wild mushroom, curried sweet potato crisp 

 

Desserts 
Hot cross bun bread and butter pudding 

Vanilla custard 
 

Cinnamon parfait 
Carrot cake ice cream, hobnob crumb 

 
Priory Jaffa 

Marmalade Ice cream 
 

Lemon Curd Tart 
Rhubarb compote, rhubarb sorbet 

 
Burnt Basque cheesecake 

Raspberry coulis, vanilla ice cream (GFo) 


