BRUNCH BUBBLES

A Grass oF Prosecco, MiMosa orR BELLINI(LYCHEE,
PassioN FruiT orR WHITE PEACH) £6

We are not able to make any substitutions or changes to dishes

PASTRIES

Croissant - Pain au chocolat £2.00

Almond croissant/ Hazelnut & tonka bean pain au
chocolat £2.50

RUITS, GRAINS & SEEDS

Wholegrain & sourdough toast or English muffin
with berry & liquorice / gooseberry & vanilla
jams, grapefruit & pink peppercorn marmalade,
honey or Vegemite £4.50

or add Pic’s Crunchy Peanut Butter £5.50

Oat porridge, oat milk, muscovado sugar £6.00
The Modern Pantry fresh fruit salad, winter
spiced syrup £6.80

Honey roast oats, seeds & nuts, grated apple,
pomegranate, Greek yoghurt £7.00

Chia seed & oat bircher muesli, rhubarb & pink
peppercorn compote, candied almond &

linseed £7.00

Garam masala roast banana, date, cocoa & pecan
granola, coconut yoghurt, passionfruit £7.e0

NACKS & SMALL PLATES
Cassava chips, tomato salsa & lime sour

cream £5.50

Roast pumpkin, apricot & caciotta fritters, pear
ketchup, créme fraiche £7.20

Soy & anise cured salmon, celeriac & daikon
remoulade, crispy capers £8.80

BRUNCH- We use Rookery Farm organic free

range eggs

» Two soft boiled eggs, buttered Vegemite soldiers
£6.50

o Two fried, scrambled or poached eggs & toast
with;
- Smoked streaky bacon, slow-roast tomatoes,
buttered mushrooms £10.80

- Fried haloumi, slow-roast tomatoes, wilted
spinach £10.80

- Grilled chorizo, slow-roast tomatoes, plantain
fritters £r1.00

» Toasted English muffin, two poached eggs, yuzu
hollandaise, hazelnut & macadamia dukkah with;

- Hot tea-smoked salmon £12.00
- Bacon f£11.50
-Kashmiri masala marinated pulled pork £z12.00
- Chilli, ginger and tamari braised Portobello
mushrooms £11.50

o Sugar cured prawn omelette, smoked chilli
sambal, spring onion, coriander £r1o.50

o Grilled cornbread, chorizo, o fried eggs, charred
sweetcorn, avocado & red pepper salsa £11.80

o Blueberry & ricotta pancakes, berry & liquorice
compote, yoghurt £10.50 (please allow 20 mins)

» Coconut and cassava waffles, maple syrup #£9.50
- Add bacon £3.00

« Raw kale, kohlrabi, avocado, blood orange &
lychee salad, turmeric, ginger & coconut yoghurt
dressing, spiced seeds, kale crisps £7.80 or

£14.50
SIDES
o Yuzu hollandaise or Greek yoghurt £e.00

« Slow-roast tomatoes, buttered mushrooms or
avocado £3.00

o Fried haloumi, grilled smoked streaky bacon or
chorizo £4.00

« Salad greens £4.00
« The Modern Pantry jams £1.50



Scoors £2.80 EacCcH
. Cinder toffee ice cream

« Brownie ice cream

. Strawberry & kaffir lime sorbet

. Cinder toffee affogato (espresso) £4.50 or
(London Amaro) £6.00

DESSERTS
« The Modern Pantry truffles £5.50 for four
« Lychee & lemongrass cream cheese sorbet,

pink peppercorn crumb, Aleppo chilli meringue,
raspberry & rose caviar £7.50

« Pineapple tarte tatin, tamarind miso caramel,
turmeric & Greek yoghurt sorbet £7.50

« Lincolnshire Poacher, Ragstone & Cashel Blue,
The Modern Pantry oat cakes, apple & fennel
chutney £9.00

THE MobpERN PaNTRY HoOT
CHOCOLATE

- Classic £3.50
- Liquorice & Urfa chilli £3.75

AFTERNOON TEA

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 £28.50
Without bubbles £22.50

Served Friday to Sunday
by Reservation Only

LIQUID GOODNESS

« Jasmine & mint iced tea £4.50

« Rose lemonade £4.50

o Fresh lemonade £4.50

« Orange & vanilla lemonade £4.50

« Blackcurrant, raspberry, mint, apple & banana
smoothie £5.50

« Passionfruit, turmeric, orange, banana, Greek
yogurt & honey smoothie £5.50

« Smoothie of the day £5.50

« Green juice — spinach, cucumber, apple, ginger,
spirulina £5.50

COCKTAIL SUGGESTIONS

+ Lychee, Rose & Raspberry Bellini £8.50
» Yuzu-Limoncello Bellini £8.50

» Rose Mojito £9.50

+ Bloody Mary £8.50

+ Japanese Mary £9.50

Chilli Espresso Martini £10.00

BrRuNCH SPECIAL
£19.50 per person

Chia seed & oat bircher muesli, rhubarb & pink
peppercorn compote, candied almond & linseed
or
The Modern Pantry fresh fruit salad, winter spiced
syrup

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

or
Two fried, scrambled or poached eggs & toast
with;
Crispy haloumi, slow-roast tomatoes, wilted spinach
or
Grilled smoked streaky bacon, slow-roast tomatoes,
buttered mushrooms
or
Grilled chorizo, slow-roast tomatoes, plantain fritters
Mixed berry smoothie
or
Green Juice — Spinach, ginger, cucumber, apple juice
& spirulina

Coffee or tea




