£45 PRIVATE DINING
A selection of breads, The Modern Pantry still & sparkling water
CANAPES

Salmon sashimi, truffled yuzu soy dressing, tomatillo, shiso cress
Okra, feta, current & turmeric fritters, currant compont, Greek yoghurt

STARTERS
Nettle soup, wild mushrooms, créeme fraiche

Crispy lamb breast, runner beans, red onion, cucumber & mizuna
salad, poppy seed dressing

Persian spiced roast carrot, lentil, strawberry grape, toasted
macadamia & watercress salad, den miso créme fraiche

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

MaiIns
Almond crusted chickpea, red pepper & lemon labneh cake, spinach,
gazpacho, cucumber, radish, celery cress

Grilled tamarind miso marinated onglet steak, cassava chips,
cavolo nero, green pepper relish

Confit duck leg, sweetcorn, black beans, sugar snaps & coriander,
peach relish

Pan fried monkfish, snails, morcilla, samphire, Jerusalem artichoke &
tarragon purée, shallot & wasabi tobiko dressing

DESSERTS
Cinder toffee affogato

Poached quince & almond tart, stem ginger ice cream
Salted caramel, coffee & spiced roast pear trifle

A selection of cheese, The Modern Pantry chutney & oatcakes

Newby Tea or Caravan Coffee & The Modern Pantry chocolate truffies

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



