
First Course 
Beef Tartare | Onion| Smoked mayo   

Sourdough

ELEMENTS  EQUIPMENT 
Diced beef 
Tartar mix 
Pickled onions 
Parsley and shallot  
Smoked mayo
Sourdough 
Capers

Small bowl
Small spoon 
2x Serving
Plate
Toaster
Shallow Pan

 

ALLERGENS: Soya, Sulphur dioxide, Gluten, Celery, Eggs, Nuts

In a bowl, combine diced beef, chopped parsley, shallot and tartar
mix together, leave aside to come to room temperature and then
mix. 
Toast Sourdough. 
Spoon the beef mixture onto the crouton spreading evenly. So
each bite is equal.
Slice the pickled baby onions in half a separate into petals. Fill the
onions petals with the smoked mayo and place onto of the beef
mix.  
Lastly sprinkle the caper on top. 

 
Method

 



Second Course 
Baked Hand dived Scallop | Gochujang Dressing |

 Fresh Spring Onion Salad  

ELEMENTS  EQUIPMENT 

METHOD 

4 x Scallop 
Sesame oil 
Gochujang Dressing 
Spring Onion Salad 

Baking Tray  
Small Bowl  
Tablespoon 
2 x Starter Plates
Kitchen Roll 

Preheat oven to 200c 
• Remove scallops from packaging and give them a rinse under
cold water from your tap to help remove any pieces of shell
from its journey to you.  
• Pat dry with a kitchen roll and place onto an oven tray, 
• Drizzle each scallop with 1/4 of your sesame oil. Place into
oven and bake for 10mins. 
• Place spring onion salad into a small bowl and dress with 1/3
of your Gochujang dressing. 
• Remove scallops from the oven, carefully place onto your
serving plate. 
• Split the remaining dressing over your 4 scallops 
• Garnish each one with 1/4 of your spring onion salad and
serve!  

ALLERGENS: Gluten, Molluscs, Sulphur Dioxide, Sesame, Soya, Nuts



(Optional) Extra Course 
Native Lobster served with Mirin & Seaweed butter  

ELEMENTS  EQUIPMENT 

METHOD 

Dressed Lobster
Mirin Butter Sauce 

Small Sauce Pan 
Fish Slice 
Small Whisk  
Tablespoon 
2 x Starter Plates 

Preheat your oven to 200c (on fan setting)
• Simply remove the lobster from the sealed bag and
place into the oven for 8 mins. 
• Place a small saucepan on the stove with 2 TBSP of
water and bring to a simmer. Scoop out your butter
sauce from packaging and whisk into the water until all
butter is melted and warm. 
• Remove lobster from oven and place onto starter size
plate. 
• Pour half of the butter sauce evenly over each half of
the lobster and serve. 

ALLERGENS: Diary, Shellfish, Alcohol, Traces of nuts 



Third Course 

Chicken satay | Peanut | Turnip | Ceasar 

ELEMENTS  EQUIPMENT 

METHOD 

Chicken Breast
Chicken thigh
Chicken Sauce 
Satay mix 
Peanuts 
Turnip 
Turnip and Baby gem rolls 
Chicken Mayo
Chips
Butter 

Frying pan x 2
Small Saucepan x1
Small Oven Tray x2
Serving Plate x2 
Small bowl 
Kitchen knife and board 
Brush

ALLERGENS: Dairy, Celery, Suphur Dioxide, Soya, Nuts
(peanuts), Eggs    

Place the chicken breast skin side down and gently pan fry until golden
brown. Once coloured place in the oven to heat up for 15 minutes 180C .  
In a different frying pan skin side down place the chicken thigh and cook
until golden and crispy. In the same pan add the chip and colour until nice
golden also.  
Once Chicken Breast is hot, using a sharp knife, take the breast off the
bone. Using a brush or even your finger, spread the satay mix on the
chicken skin and then sprinkle peanuts on top.
Warm through the turnips in a little bit of butter.
Warm through the turnip puree in a small pot.
In a small bowl, mix the turnip and baby gem rolls in the chicken mayo and
sprinkle on top the Chicken skin. 
To present, Take two spoons of turnip puree and place in the middle of the
plate.Place the chicken breast on a diagonal and the the crispy Potato
opposite. 
Add the chicken thigh on top of the potato and spread the turnips around
within the circle. serve the Turnip Caesar on the side and the sauce also. 

 
 
 
 



Dessert 
Carrot cake| Mascapone |Ginger | Vanilla  

ELEMENTS  EQUIPMENT 

METHOD 

Carrot Cake Small Spoon 
 

• Nice easy one to finish off. 
• Remove your Carrot cake from Fridge and enjoy!

ALLERGENS: Dairy, Gluten, Nuts

Thank you for your support, it really means so much
to us during these difficult times. We hope you

enjoyed your meal and it brought happiness to your
home. If you did enjoy your meal please share your
photos with us on our Tripadvisor and social media

channels.

Get 10% off your next order with discount code 'tasty10'


