£45 PRIVATE DINING MENU s
A selection of canapés
STARTERS

Aubergine dengaku, pickled shimeji & enoki mushrooms, Thai basil cress

Mozzarella, lemon roast fennel, green beans, buckwheat, roast peach &
landcress salad, lemon verbena & elderflower dressing,
walnut lavosh

Wild mushroom smoky roast quail, baby gem, Kalamata olive & cucumber
salad, tomato & tarragon dressing

Devilled mackerel fillet, sourdough toast, sea aster, pickled cucumber,
yuzu créme fraiche

MaINs
Sweet potato, tofu & pea inari tempura, spiced soy broth, turmeric pickled
grelot onions, confit girolles, mole rojo crumbs

Confit duck leg, vanilla braised borlotti beans, marinated feta, spiced
gooseberry relish

Chermoula marinated wild sea trout, pea & yuzu puree, Jersey Royals,
radish, ginger & watercress

Ras el hanout yoghurt marinated lamb chops, grilled aubergine puree,
lemon, coriander & cauliflower cous cous, beetroot & sour cherry relish

DESSERTS
Raspberry parfait, manuka honey cake, hops jelly, puffed spelt

Tumeric meringue pavlova, pineapple, kalamansi lime cream, passionfruit &
Aleppo chilli roast macadamia nuts

Strawberry & lemongrass sorbet, lemon & black sesame shortbread,
Thai basil & lemon granita, strawberries

Stichelton, Berkswell & St. Jude, The Modern Pantry oat cakes, Cox’s apple
& sour cherry chutney

The Modern Pantry Chocolate truffles

Newby Tea or Caravan Coffee

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