SAMPLE GrRouP LUNCH SUNDAY

STARTERS
Okra, feta & turmeric fritters, currant compote, Greek yoghurt £5.20

Cauliflower & Persian spice soup, lemon yoghurt £5.50

Grilled aubergine, chilli, soy & sesame dressing, Thai basil, crispy
shallots £6.80

Grilled manouri, poached salsify, lemon roast fennel, dandelion & black fig
salad, Manuka honey & lemon dressing £8.20

MaAaINs
Almond crusted chickpea, red pepper & lemon labneh cake, spinach,
gazpacho, cucumber, radish, red amaranth £15.00

Grilled tamarind marinated onglet steak, cassava chips, green pepper
relish £17.50

Roast middle white pork belly, saffron pink fir potato, grilled young leek
roast tomato, chocolate & balsamic vinaigrette, cocoa chilli
chicharon £16.50
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Roast south coast cod, smoked cod roe, squid ink linguine, clams £17.00
DESSERTS

Cinder toffee affogato £4.50

Quince & almond tart, stem ginger ice cream £7.00

Chocolate liquorice delice, cocoa biscuit, balsamic roast fig, liquorice
marshmallow, Greek yoghurt sorbet £7.50

Cashel Blue, Waterloo & Ticklemore, The Modern Pantry chutney &
oatcakes £8.50

An optional 12.5% service charge will be added to your bill
IF YOU HAVE AN ALLERGY,
PLEASE INFORM A STAFF MEMBER



