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LoNDON RESTAURANT WEEK
3 COURSES
£25.00 PER PERSON EXCLUDING WINE

Beetroot, currant, okra & feta fritters,

tamarind orange cream
A glass of Riesling 2006, Herrenweg de Turckheim, Domaine Zind-Humbrecht, Alsace, France £9.00 (175ml)

OR

Krupuk crusted soft-shell crab, spicy brown crab sauce, shiitake,

cucumber & Sichuan pepper pickle, shiso cress
A glass of St Aubin 1er Cru En Remilly 2007, Hubert Lamy, Burgundy, France £11.75 (175ml)

W attle seed roast butternut squash, leek, tofu & walnut filled inari, wild rice,

celeriac & soy broth
A glass of Albarino Vina Ventueria 2009, Galicia, Spain £7.25 (175ml)

OR

Persian spiced lamb rump, quinoa, tomatillo & spiced seed salad,

tahini lemon cream
A glass of Domaine de Trevallon 2005, Vin de Pays des Bouches du Rhone, France £14.00 (175ml)

Feijoa meringue, rhubarb & sago compote, créme fraiche
A glass of Chdteau Filhot 2eme cru classe 2005 Sauternes, France £9.50 (100ml)

OR

Chocolate liquorice delice, cocoa chilli crumbs, candied grapefruit,

whipped cream
A glass of Maury 2007, Mas Amiel Roussillon, France £6.00 (100ml)

ON THE WALLS: AN EXHIBITION OF WORKS BY KATE BOXER
WWW.KATEBOXER.CO.UK

AN oPpTiIONAL 12.5 % SERVICE CHARGE WILL BE

ALL PRICES INCLUDE VAT

IF YoU HAVE ANY ALLERGIES PLEASE INFORM A MEMBER OF STATFTF
ALL MENUS ARE SUBJECT TO AVAILABILITY

WWW.THEMODERNPANTRYATMEZA.CO.UK

ADDED TO YOUR BILTL



