
   

                                                                                 

Please raise any allergen queries with a member of the team who will be happy to help. 
A discretionary 12.5% service will be added to your bill which is shared amongst the team. 

Menu © ARL165.v2 

The Priory Restaurant 
Christchurch 

                       Evening Menu (Wed to Sat 5pm to 8pm) 
 

 
Nibbles 

 

Mixed Olives (vg) . . . . . .   5.00 
   

Artisan Bread, Rock salt butter & gentlemen’s relish . . . . . .   5.00 
   

Sticky Pigs in Blankets (x6) . . . . . .   5.00 
 

2 Courses for £28  
(Wed to Sat 5pm to 6.30pm for items where an * appears next to the menu item price) 

 
 

Starters & Sharers 
 

Homemade Seasonal Soup, artisan bread & rock salted butter* . . . . . .   8.50 
   

Baked Rosemary Camembert, toasted sourdough soldiers, honey fig compote (v) . . . . . .   11.50 
   

Cracked Pepper & Red Chilli Calamari, citrus dill mayonnaise, dressed Leaves* . . . . . .   11.00 
   

Creamy Garlic Portobello Mushroom Bruschetta, crispy parsley, balsamic splash* . . . . . .   10.50 
   

Pan Fried Pigeon Breasts, blackberry jus, garlic confit . . . . . .   12.50 
 

Bistro Mains  
 

Sirloin Steak (8oz), baby vine tomatoes, portobello mushroom, hand cut skin on triple cooked 
chips with petit pois, dressed leaves.  Add: Cream of pepper sauce or Vinny blue cheese sauce 

. . . . . 

. . . . .     
28.00 

2.50 
   

Seared & Baked Salmon Darne, queen scallops, dill butter cream sauce, crushed Vinny gratin baby 
skin on potatoes, sauteed haricot verts, burnt lime 

. . . . .   23.00 

   

Coq aux Vin, Chicken breast braised in red wine and cognac rich jus, mushrooms, sauteed shallot 
onions, carrots, creamed mash, seared chicory* 

. . . . .  21.00 

   

Porcini Mushroom & Ricotta Panzerotti, Dolcelatte cream sauce (v) * 
ADD: Pan fried pancetta 

. . . . . 

. . . . .   
21.00 
3.50 

   

Sliced Peppered Venison Steak (8oz), port jus, roasted chestnuts, parsnip, greens* . . . . .  19.50 
   

French Trimmed Apricot Glazed Minted Lamb Rack, rich jus, fondant potatoes, leaf courgette, 
buttered parsley carrots 

. . . . .  29.50 

 
 

Children’s Meals All Children’s Meals can come with either petit pois or baked beans 
 

Sausages, Mash & Gravy . . . . .  8.50  Battered Chicken Goujons & Fries . . . . .  8.00 
Cheesy Pasta (ve) . . . . .  8.50  Breaded Scampi Bites & Fries . . . . .  8.00 
 
 
 

Sides 
 

Mixed Olives (v)(gf) . . . . .  5.00  Bread, Rock Salted Butter (v) . . . . .  4.50 
Triple Cooked Salted Chips (v) . . . . .  5.00  Sticky Pig in Blankets (x10) . . . . .  7.50 
Halloumi Chips (v) . . . . .  5.00  Old Winchester Cheesy Fries (v) . . . . .  6.00 
 
 

Desserts 
 

Apple & Cinamon Oat & Butter Biscuit Crumble, vanilla pod ice-cream * . . . . .  9.50 
Ferrero Rocher Cheesecake, vanilla pod ice-cream* . . . . .  9.50 
New Forest Ice-cream Ask your server what flavours we have                  per scoop*                  . . . . .  3.00 
Baboo Gelato Tubs Ask your server what flavours we have                         per tub* . . . . .  5.00 

 


