T he
MODERN PANTRY

CLEREENWELL

t. Valentine’s Day 2012

.00 per person
.00 per person with matching wines

To start..
Beef rendang crostini, deep fried quail egg, chilli
lime dressing

Cranberry, chestnut & taleggio fritters, preserved
lemon & pomegranate cream
A glass of Coates & Seely Brut Rosé NV (125 ml glass)

Followed by..

Yuzu & soy marinated mozzarella, spelt, black garlic &
dandelion salad, spring onion, mustard seed & ginger
dressing

Sugar-cured New Caledonian prawn omelette, green
chilli, spring onion, coriander, smoked chilli sambal
Or

Twice baked Jerusalem artichoke & miso soufflé

A glass of Pinot Bianco 2010, Tiefenbrunner, Sudtirol/Alto
Adige,

Italy (125 ml glass)

Cherry wood smoked duck, pickled rhubarb, blood orange,
peashoots, black cumin & liquorice dressing

Or

Smoked king oyster mushrooms, amchur fried romanesco,
tomatillo & roast turnips

A glass of Bourgeuil 2010, Cuvée Venus, Domaine de la
Chevalerie, Loire,

France (125 ml glass)

Roast rack of lamb, beetroot creme fraiche, wild
radicchio, anchovy & Iranian lime salsa

Or

Roast butternut squash filled with feta, hijiki & créme
fraiche braised lentils, soy broth, green chilli,
spring onion, parmesan crisp

A glass or Rampant Red 2007, Hamelin Bay, Margaret River,
Australia (125 ml glass)

Chilled chocolate fondant, cardamom poached pear, poppy
seed cream

Or

Lavender panna cotta, blood orange jelly, rosemary
shortbread

A glass of Maury 2009, Mas Amiel, Rousillon,

France (100 ml glass)

An optional 12.5% service charge will be added to your bill

All menus are subject to availability
IF YOU HAVE AN ALLERGY,
PLEASE INFORM A STAFF MEMBER



T he
MODERN PANTRY

CLEREKENWELL

The Modern Pantry chocolate truffles
Newby Tea or Caravan Coffee

An optional 12.5% service charge will be added to your bill
All menus are subject to availability

IF YOU HAVE AN ALLERGY,

PLEASE INFORM A STAFF MEMBER



