
A f t e r n o o n  M e n u
S e r v e d  M o n d a y – F r i d a y ,  3 p m – 5 p m

A n  o p t i o n a l  1 2 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l
I f  y o u  h a v e  a n  a l l e r g y  p l e a s e  i n f o r m  a  m e m b e r  o f  s t a f f

C  o  c  k  t  a  i  l  s

 Lychee, rose & raspberry Bellini £7.50
Lychee purée, a drop of rose water & a fresh raspberry

topped with Jeio Prosecco

 Mulled Kammerlings £8.50
Alex Kammerling’s delicious ginseng based spirit, warmed

with a Punt e Mes & Leopold Gourmel cognac

 Tamarillo Caipirinha £8.50
Fresh tamarillo muddled with cachaca, elderflower & lime,

served over crushed ice.

 Old fashioned Italian £8.50
Fresh lemon wedges muddled with Campari &Limoncello,

a dash of sugar syrup and served over crushed ice.

 Rose Mojito £8.50
Havana Club 5 y.o., a touch of fresh lime, rose water syrup

& fresh mint muddled & topped with soda. Served over

crushed ice.

 Ginger & galangal lemonade £8.50
Galangal infused vodka, galangal syrup, fresh apple lemon

juice & apple juice, shaken over ice

S  p  a  r  k  l  i  n  g  W  i  n  e

&  C  h  a  m  p  a  g  n  e

1 2 5 m l / 7 5 0 m l

 JeioProsecco NV

Valdobbiadene, Italy £5.95 /£30.00
Simple, fresh, exuberant bubbles from one of Prosecco’s

best producers.

 Devaux Grande Reserve Brut NV

Champagne, France £7.95 /£44.00
This Champagne has a both a complex nose and

palate, with slight vanilla and hedgerow notes.

 Coates & Seely Brut Rosé NV

Hampshire, England £50.00
Impeccable English pink fizz with hints of blue cheese and

nuts on the nose, a rasp of raspberry and redcurrant on the

palate, with a tongue-in-cheek label liable to turn any

Frenchman the same colour as the bottle’s contents.

 Pierre Gimonnet Premier Cru ‘Cuis’ Brut NV

Champagne, France £52.00
Excellent “growers’ Champagne”: Gimonnet’s vineyards

are on the famous Côtes des Blancs, where the finest

Chardonnay grows. Fresh, lively fizz, perfect as an

aperitif.

 Billecart-Salmon Brut NV

Champagne, France £9.75 /£58.00
Faultlessly-made Champagne with apple and lemon on the

nose, crisp fruit on the palate and a long, refreshing finish.

 Billecart-Salmon Extra Brut NV

Champagne, France £10.95/ £65.00
A hint of yeast on the nose; fresh, ripe, juicy pears on the

palate; exuberantly fizzy with a squeaky clean finish.

 Billecart-Salmon Brut Rosé NV

Champagne, France £90.00
Consistently regarded as one of the finest rosé

Champagnes: gentle aromas of redcurrants and fresh

strawberries.

N  o  n A  l  c  o  h  o  l  i  c
Please ask for our full list of soft drinks

 Earl Grey & elderflower iced tea, fresh

mint £4.00

Newby’s loose leaf Earl Grey tea with a touch of

elderflower cordial & lots of fresh mint, served chilled.

T h e
M o d e r n  P a n t r y

A f t e r n o o n  T e a

Lychee, raspberry & rose Bellini

or

A glass of JeioProsecco NV

Newby Teas or Caravan Coffee

A selection of The Modern Pantry

sandwiches

With sweet & savoury scones

And delicious cakes from our Pantry

With bubbles £20.00
Without bubbles £15.00



A f t e r n o o n  M e n u
S e r v e d  M o n d a y – F r i d a y ,  3 p m – 5 p m

A n  o p t i o n a l  1 2 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l
I f  y o u  h a v e  a n  a l l e r g y  p l e a s e  i n f o r m  a  m e m b e r  o f  s t a f f

C  o  o  k  i  e  s  &  C  a  k  e  s
Please see the table for today’s selection

 Cookies £1.50

 Scones £1.75

 FlapJacks £1.80

 Small cake £2.00

 Chocolate brownie £2.80

 Large cake £3.75

H o t  D r i n k s
Our coffee is supplied by

Caravan Coffee Roasters, Exmouth Market

 Espresso £2.00

 Long black £2.20

 Double Espresso £2.20

 Americano £2.40

 Cappuccino £2.40

 Flat White £2.40

 Café Latte £2.50

 Matcha latte £2.50

Our loose leaf tea is supplied by

Newby Teas, St John Street

 Indian Breakfast £2.20

 Earl Grey £2.20

 Jasmine Blossom £2.20

 China Green Tea £2.20

 Peppermint leaf £2.20

 Chamomile flower £2.20

 Gen Mai Cha £2.60

 Rooibos £2.60

 Fresh mint £2.60

 Lemongrass & ginger £2.60

 The Modern Pantry Hot Chocolate £2.80

 Bon Soy – an additional 50p

T h e

M o d e r n  P a n t r y

C o o k b o o k

£25.00

Anna Hansen’s first foray into the world of

food writing is now on sale here.

Featuring the recipes that have put her name

on the culinary map,The Modern Pantry

Cookbook is an indispensable addition to

your bookshelves.

With gorgeous photography by Chris Terry

The Modern Pantry Cookbook is the ideal gift

for the foodie in your life.

www.themodernpantry.co.uk


