
 
 
 
 

 GF – Gluten Free,    GFO – Gluten Free Option,    DF – Dairy Free,    DFO – Dairy Free Option,    SF – Shellfish Free,    NF – Nut 
Free,    VG - Vegetarian,    V - Vegan 

 

A discretionary service charge of 12.5% will be added to your bill. Distributed entirely to the team. 
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Father’s Day 
at The Priory, Wareham 
4 Course Lunch – £70 

 

Starters 
Freshly made selection of Artisan Rolls & Focaccia 

 

Smoked haddock rarebit bonbon 
Leek & wholegrain mustard fondue, bearnaise sauce (SF, NF) 

 
Duck liver parfait 

Pink shallot marmalade, pickled wild mushroom,  
toasted sourdough (GFo, SF, NF) 

 
Double baked Cornish gouda souffle 

Asparagus &smoked salmon soldiers, parmesan crisp (Vg, GFo, SF, NF) 
 

Asparagus & Watercress Soup 
truffle crème fraiche (Vg, GF, DFo, SF, NF) 

 
 

Sorbet 
Drambuie & Orange sorbet 

Candied peel (Vg, GF, DF, SF, NF) 

 

 

 

Mains 
Fillet of Seabream with chorizo crumb 

saffron creamed potato, sesame pak choy, pea velouté,  
soy & ginger reduction (GFo, DFo, NF, SF) 

 

Sirloin of Maiden Castle farm Aberdeen Angus 
Yorkshire pudding, roast potatoes, horseradish sauce, pan gravy (GFo, DFo, SF, NF) 

 

Leg of Dorset Horn lamb 
Roast potatoes, mint sauce, rosemary jus (GFo, DFo, SF, NF) 

 

Roasted vegetables & wild mushroom wellington 
Creamed spinach, honey glazed parsnips (V, GFo, DFo, SF, NF) 

Desserts 
Dark chocolate fondant 

Cocoa nib tuile, cherry sorbet (SF, NF) 
 

Crème Caramel 
Boozy raisins, rum ice cream (GF, SF, NF) 

 

Apple Tarte Tatin 
Vanilla ice cream (SF, NF) 

 

Strawberry & Sherry Trifle 
vanilla custard, fresh strawberries, 
 vanilla whipped cream (GFo, SF, NF) 

 
Priory Cheeseboard 

homemade chutneys & Thomas Fudge’s crackers 
 


