
 

 
 

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

W e  u s e  f r e e  r a n g e  o r g a n i c  e g g s  

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  S T A F F  M E M B E R  

 

Sample Set Menu 
£45 pp 

 
Canapes 

Krupuk quail eggs, chilli lime dipping sauce  
Beetroot, black bean & ginger fritters, horseradish tofu cream,  

green pepper relish  
 

---- 
Starters 

Grilled new seasons asparagus, buffalo mozzarella, roast red onion,  
luque olive & salted almond salad, pomegranate molasses dressing 

Grilled chipotle & soy marinated quail, soba noodle, carrot, green papaya, curry leaf & orange 
salad 

Black fried squid, fennel & jicama slaw, sesame cashews  
 

---- 
Mains 

Steamed brown rice & nori roll briq, aubergine shiitake dengaku,  
curried cauliflower puree  

Roast halibut, beetroot & umeboshi puree, samphire, keta, crustacea oil 
Cumin & preserved lemon roast lamb chump, cauliflower cous cous, spiced seeds, pickled tomatillo  

 
 

---- 
Desserts 

Coconut tapioca, banana sorbet, almond & praline cigar 
Szechuan pepper meringue, raspberry yoghurt fool, pineapple sorbet  

Roast peanut pannacotta, Kalamansi lime & wasabi jelly, sesame honey wafer  
 

---- 
Tea or coffee 

The Modern Pantry Valrhona chocolate truffles 


