
 
 

 

 

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. 
 
 
 
 
 
 

 
Christmas Day 

 

25th December 2026 
 

5 Course Menu - £225 
 

Priory Canapes 
 

 S T A R T E R S   
 
 

Freshly made selection of Artisan Rolls & Focaccia 
 

Smoked Salmon & Crevette Consommé 
Portland crab ravioli, lobster crust 

 
 

Pan Fried Shetland Scallops with Bee Pollen & Caviar 
Leek & truffle fondue, beetroot crisp 

 
 

Medallion of Fois Gras, Pistachio & Cranberry 
Botrytis Riesling jelly, fig jam, sesame brioche 

 
 

Twice Baked Cornish Gouda & Wild Mushroom Souffle 
Parmesan & apple crisp 

 

F I S H 
 
 

Langoustine Tempura 
Sweet chilli jam, crunchy vegetables 

 

S O R B E T 
 
 

Christmas Coconut Snowman 
Coconut streusel 

 



 
 

 

 

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. 
 
 
 
 
 
 

       
 

M A I N S 
 
 

*All the below are served with braised red cabbage & panache of winter vegetables* 

 

Free Range ‘Mark Chilcott’ Turkey 
Ballotine of goose, goose fat roast potatoes,  

cider, apple & sage stuffing, smoked bacon & chipolata roll,  
bread sauce, cranberry sauce, roast jus  

 
Fillet of John Dory 

Olive oil creamed potato & spinach stack, saffron pickled fennel, pea velouté  
 

Devon Red 8oz Beef Fillet 

Wild mushroom & Jerusalem artichoke rosti, wilted spinach,  
whiskey & green peppercorn sauce  

 

Roasted Root Vegetable & Westcombe Chedder Steamed Pudding 
Wholegrain mustard creamed potato, leek fondue 

 

 

 D E S S E R T S   
 
 

Priory Christmas Pudding 
Custard & brandy butter 

 
 

Vanilla & Rum Pannacotta 
Mulled figs, fig leaf oil 

 

Cassis Parfait 
Dorset apple sponge, honeycomb 

 

Milk Chocolate Cremieux 
Crystalised hazelnuts, praline ice cream, milk crisp 

 

Christmas Cheeseboard 
homemade chutneys & Thomas Fudge’s crackers 

 

To Finish 
 

Coffee with Cream  
served with homemade mince pies 


