
 

 
 

O r a n g e  &  V a n i l l a  G & T  
L i t t l e  B i r d  g i n ,  O r a n g e  &  v a n i l l a  s y r u p ,  N a p o l e o n  

m a n d a r i n  l i q u e u r  &  F e n t i m a n s  t o n i c  w a t e r  £ 8 . 5 0  

 
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  

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  
 
   

 

N i b b l e s  
•  Za’atar focaccia; poppy seed, sumac & quinoa 

lavosh; soda bread £3.00 

•  Spiced nuts & seeds  £3.20 

•  Persian spiced cashews £4.00 

•  Liquorice macadamias £4.00 

•  Marinated olives £3.50 

 

 

 

S m a l l  p l a t e s   

•  Cassava chips, tomato relish, crème fraiche 
£5.00 

•  H.Forman & Son’s salmon sashimi, truffled 
mustard seed & tamari dressing, tomatillo 
£6.80 

•  Grilled aubergine, yuzu & tamari dressing, 
crispy shallots £5.80 

•  Black peppercorn pecorino, caramelised leek 
& Jerusalem artichoke fritters, Persian lime 
yoghurt, marinated zahter £6.80 

 

S t a r t e r s  
•  Carrot, coriander seed & miso soup, 

preserved lemon yoghurt, turmeric croutons 
£6.50 

•  Sugar cured prawn omelette, smoked chilli 
sambal, spring onion, coriander £9.50 

•  Cider, fennel & bay braised pig cheeks, 
parsnip puree, parsnip crisps £8.50 

•  Krupuk crusted soft shell crab, green chilli, 
apple & hispi cabbage slaw, black sesame 
mayonnaise £8.50 

 

 

 

 

 

S a l a d s  
•  Soba noodles, lemon roast fennel, green bean 

& seaweed salad, spirulina & sesame oil 
dressing £7.50 or £13.50  

•  Salad of farro, blood orange, pickled rhubarb 
& goats cheese, herbs & buttermilk dressing 
£8.80 or £15.50 

 

M a i n s  

•  Marinated feta, chilli sautéed cavolo nero & 
chickpea spring roll, turmeric & celeriac 
puree, pickled mushrooms, preserved lemon 
dressing £15.00 

•  Devilled pollock, spiced lentils, cumin & lime 
braised chard, yuzu crème fraiche, mango & 
tomatillo salsa Market Price 

•  Tamarind & miso marinated onglet steak, 
cassava chips, Asian  mushrooms, salad 
greens £18.80 

•  Smoked paprika & cumin marinated lamb 
rump, swede & ginger mash, buttered kale, 
red pepper & aubergine relish, toasted pine 
nuts £21.00 

•  Roast haunch of venison, beetroot & 
horseradish soft polenta, sautéed wild leeks, 
sour cherry, liquorice & moromi miso relish 
£19.00 

•  ‘Thit Heo Kho’ – Vietnamese style roast pork 
belly, red cabbage, heritage potatoes, soft 
boiled egg £18.80 

 

S i d e s ,   £ 3 . 2 0  
•  Salad greens, pomegranate molasses  

dressing  

•  Kale, preserved lemon butter  
 

 

 



 
 
 
 

 

T h e  
M o d e r n  P a n t r y  

A f t e r n o o n  T e a  
A white peach, lychee or passionfruit Bellini 

or 

A glass of Mabis Prosecco NV 

Lalani & Co Teas or Caravan Coffee 

 

A selection of The Modern Pantry sandwiches 

With sweet & savoury scones 

And delicious cakes from our Pantry 

 
With bubbles £27.50 

Without bubbles £22.50 
 

Served Saturday & Sunday by Reservation Only 
3pm – 5pm 

T h e  
M o d e r n  P a n t r y  

C r e a m  T e a  
Served Monday to Thursday, 3pm to 5pm 

Not available during December 
  

Two each of our savoury & sweet scones 

 

Your choice of a cake from our daily 
selection 

 
Lalani & Co Teas or Caravan Coffee 

 

 
With bubbles £17.50 

Without bubbles £12.50 
 

 
 

S c o o p s  £ 2 . 8 0  E a c h  

•  Cinder toffee ice cream 

•  Kalamansi lime & vanilla sorbet 

•  Cinder toffee affogato £4.50  

•  The Modern Pantry mincemeat ice cream 
affogato, gingerbread crumb, cocoa chilli 
wafer(espresso) £5.50 or (Pedro Ximenez) 
£7.00  

 
D e s s e r t s  

•  The Modern Pantry truffles £5.50 for 4 

•  Citrus tart, crème fraiche sorbet, lime jelly, 
orange & rose petal marmalade £7.50 

•  Cardamom & coffee cheesecake mousse, 
curacao jelly, milk foam & fresh orange £7.50 

•  White chocolate pannacotta, black sesame ice 
cream, lemon curd & sesame tuile £7.50 

•  Honey cake, ale poached pear, pear & muscat 
ice cream, thyme yoghurt & fennel crumb 
£7.50 

•  Coconut milk black rice pudding, rum vanilla 
roasted pineapple, coconut flakes £7.50 

C h e e s e  

•  Riseley, Shropshire Blue & Appleby’s 
Cheshire, The Modern Pantry oat cakes, sour 
cherry, fennel & Cox’s apple chutney £9.00 

 

 

 
 

 
 

 

 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

S h e r r y  &  P o r t ( 7 5 m l  g l a s s )  
•  ‘I Think’ Manzanilla, Equipo Navazos £5.00 

•  Pedro Ximenez, Maestro Sierra £6.50 

•  Oloroso, Maestro Sierra £5.60 

•  LBV Port 2012, Quinta do Infantado £4.50 

•  Tawny Port 10 yo, Quinta do Infantado £7.00 

•  Vintage Port 1997, Quinta do Infantado £11.00 
 

S w e e t  W i n e s ( 7 5 m l  g l a s s )  

•  Royal Tokaji Aszu 5 Puttonyos 2008 £10.00 

•  Muscat De Beaumes de Venise 2009 £7.00 
 

A f t e r  D i n n e r  C o c k t a i l s  

•  Peppermint Mocha Martini -Baileys, peppermint 
syrup, chocolate liqueur & espresso £9.00 

•  Chilli Espresso Martini -Coffee liqueur, maple 
syrup, chilli infused vodka & espresso £10.00 
 

H o t  D r i n k s  

•  Liquorice & Urfa Chilli Hot Chocolate £3.50 

•  Malt & Caraway Hot Chocolate £3.50 

•  Classic Hot Chocolate £3.00 

•  Matcha Latte £3.00    

•  Chai Latte £3.00 

•  Ca phe sua da - Vietnamese style iced espresso 
with tonka bean condensed milk £2.80 
 

 

 

 

 
 
 
 

 

 

 

 

 

 

 
 

 


