The Island Room at the Priory Bay Hotel

Roast Native Scallops
Cassoulet of Chorizo, Squid, Late Season Tomatoes

Wild Garlic Risotto
Estate Foraged

Cured Organic Salmon Plate
Braised Fennel, Lemon, Parsley, Caper Berry Purée

Galantine of Local Game Birds
Priory Garden Leeks, Confit Tomatoes, Sauce Soubise

Fillet of Island Beef

Parisienne Potatoes, Pancetta, Carrots, Mushroom, Onions, Red Wine Jus

Roasted Poussin
Radish, Carrot & Spring Onion Résti of Potato & Roasting Juices

Fillet of Bream
Cauliflower Risotto, Priory Garden Chard, Clam and Saffron Velouté

Monkfish

Risotto Milanese, Courgettes, Tomato, Veal Jus, Gremolata

Pink Lady and Rhubarb Pairing
Apple Tatin, Rhubarb Soufflé
Rhubarb Sorbet and Crisp

Chocolate Praline Finger
Swiss Meringue, Chocolate Mousse, Rich Chocolate Ganache

Crépe Soufflé
Bitter Orange and Apricot Sorbet

Glazed Lemon Tart
Clotted Cream and Raspberries

Isle of Wight Cheeses
Red Wine Jelly, Orchard Apple Butter, Olive Puree

2-Course: £31.00
3-Course: £39.00

(for your convenience, 12.5% discretionary service charge will be added to your bill)



Six Course Gourmet Tasting Menu

Amuse Bouche
Chef's Seasonal Creation

Roast Native Scallops
Cassoulet of Chorizo, Squid, Late Season Tomatoes

*
Galantine of Local Game Birds
Priory Garden Leeks, Confit Tomatoes, Sauce Soubise
*
Fillet of Bream
Cauliflower Risotto, Priory Garden Chard, Clam and Saffron Velouté

*

Fillet of Island Beef

Parisienne Potatoes, Pancetta, Carrots, Mushroom, Onions, Red Wine Jus

*

Chocolate Praline Finger
Swiss Meringue, Chocolate Mousse, Rich Chocolate Ganache

*

Isle of Wight Cheeses & Glass of Port Wine
Black Olive Puree, Sweet Wine Jelly, Orchard Apple Butter
(Supplement of £8.50)

Your Maitre D’ has carefully selected a Wine Pairing
to be enjoyed with your Tasting Menu.
A glass of wine will be presented to you with each course.

6-Course Tasting Menu: £49.00
Wine Pairing: £ 24.00

(For your convenience, 12.5% discretionary service charge will be added to your bill)



