£35 PrivaTE DINING

A selection of breads, The Modern Pantry still & sparkling water

STARTERS
Grilled aubergine, chilli, soy & sesame dressing, Thai basil, crispy
shallots

Grilled manouri, confit artichoke heard, lemon roast fennel, dandelion
& black fig salad, Manuka honey & lemon dressing

Tempura battered mackerel, mixed seaweed salad, seaweed tartare

Crispy lamb breast, roast kohlrabi, red onion, cucumber & lambs
lettuce salad, poppy seed dressing

Mains
Almond crusted chickpea, red pepper & lemon labneh cake, sea aster,
gazpacho, cucumber, radish, celery cress

Grilled tamarind miso marinated onglet steak, moi moi & kalamata
olive mash, cavolo nero

Slow roast pork belly, saffron fondant daikon, grilled young leeks,
roast tomato, chocolate & balsamic vinaigrette

Pan fried South coast pollock, squid ink linguini, clams, taramasalata

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

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



