LUNCH MENU MODERN BRITISH FOOD & UPDATED CLASSICS
LIGHT MEALS

Seasonal Soup, House Breads (ve) £9

Somerset Crispy Brie (v)(gf) £12 
Dorset Blue Vinny mousse, cranberry purée, crisp apple & walnut

Cheese Omelette with Ham or Mushroom (v) £10.5 Add extra filling £3
Dressed leaves

Pork & Black Pudding Scotch Egg, Apple sauce (gf) £14 

Salmon & Prawn Fish Cake (gf) £14
Poached egg, char-grilled asparagus, hollandaise sauce 

SANDWICHES & TOASTIES

Prawn & Cucumber Marie-rose Sauce Sandwich, Dressed leaves £9.5

Crab & Avocado Sandwich, Dill crème fraiche, dressed leaves £13

Croque Monsieur £9
Classic baked French ham & cheese sandwich, with dressed leaves

Croque Madame £10
Classic baked French ham & cheese sandwich, topped with fried egg with dressed leaves

Smoked Bacon, Brie & Cranberry Panini Dresses leaves £9.5

Gammon Ham, Cheddar Cheese & Tomato Panini Dresses leaves £9

Smoked Streaky Bacon or Cumberland Sausage Toasted Sandwich £6

PRIORY CLASSICS

Dorset Cheddar, Sun-dried Tomato & Spinach Quiche (v) £15
Dressed leaves, skinny fries

The Priory Burger £17
Brioche bun, 6oz West Country beef patty, smoked streaky bacon, lettuce,
Coastal Dorset Cheddar, house relish, fries

Priory Breakfast Brunch £11.5
Egg of your choice, sausage, smoked streaky bacon, tomato, hash brown, black pudding, baked beans mushrooms & toast

Priory Veggie Breakfast Brunch (v) £10
Egg of your choice, spinach, fried halloumi, mushroom, hash brown, tomato, baked beans & toast

Beer Battered Cod, Chunky Chips or Skinny Fries small/large (gf) £13/£19 
Petit pois, tartare sauce, wedge of lemon

SET MENU WEDNESDAY-SATURDAY 12-2PM 2 COURSE £24 - 3 COURSE £28

TO START				MAINS					DESSERTS 	

Soup of the Day 		  Steak Frites, Dressed leaves (gf)		       Crème Caramel 
Breads & Butter(v)		  Add: peppercorn sauce or garlic butter £3	       honeycomb


Chicken Liver Parfait	  Pan-fried Bream Fillet (gf)	                Berry Cheesecake 
Onion marmalade, croutes	  caper crushed potatoes, fine beans, Béarnaise      berry coulis 


Avocado & Baby Prawn Tian     Roasted Provençal Vegetable Gnocchi (V)           Duo of New Forest 
Dill créme fraiche, croutes   Arrabiata sauce, Basil dressing 	               Ice creams or Sorbet				                                                                      
	
CHILDREN £8 choice of peas or baked beans

Sausage, Mash & Gravy- Cheesy Pasta(v)- Battered Chicken Goujons & fries (gf)
Battered Cod Goujons & fries (gf)

SIDES £6

Marinated mixed olives – Triple cooked chips- Frites- House Breads & butter-
Seasonal vegetables- Balsamic glazed tomato & shallot salad

DESSERTS

Forest Berry Baked Cheesecake, berry coulis, vanilla pod ice cream £9.5

Crème Caramel, fresh raspberries, honeycomb, vanilla pod ice cream (gf) £9.5

Trio of Local Cheese, onion marmalade, fig, grapes, cheese biscuits £14

New Forest Ice creams or sorbets £2.5 per scoop


Please raise any allergen questions with our staff who would be delighted to help you
