


Finish & Feast are proud to partner once again with renowned 
chef Tom Aikens, to bring you three new innovative menus. 

A key theme in Tom’s cooking has always been a focus on quality 
ingredients and their provenance, and it was this focus that 
underpinned the menu at Restaurant Tom Aikens that opened in 
2003 and was awarded one and then subsequently two Michelin 
stars a few years later. After a stint away from the London 
restaurant scene pursuing ventures around the world, Tom has 
recently returned with his new fine-dining restaurant Muse, which 
was recently awarded a Michelin star.

Influenced by his stellar culinary career and basking in the glow of 
his third Michelin star, Tom has created this exclusive menu so you 
can experience and enjoy his award-winning food from your very 
own dining table.



SALT BAKED BEETS

COMPONENTS

- Beetroot & Cucumber Salad
- Beetroot Yoghurt
- Salt Baked Beetroot Slices

FINISHING

BEETROOT & CRUSHED CUCUMBER SALAD • CAPERS • LINSEED

STARTER

Allergens - Dairy, Sulphur Dioxide, Sesame

- Beetroot Dressing
- Fried Caperberries
- Linseed & Dill Salt

1. This dish can either be served as one sharing dish or as individual portions as you wish.

2. Spoon the cucumber and beetroot mixture into the middle of the plate – pat it 
around the plate into a rough circle that is around half a cm thick, leaving a slight 

ring around the edge of the plate.

3. Cut open the bottom of the beetroot yoghurt piping bag and pipe small 
dollops of this dotted around the top of the beetroot and cucumber 
mixture.

4. Remove the 3 different types of salt baked beetroot slices from bag, place 
these on a tray and sprinkle with a little salt. Place these on top of the dollops 

of beetroot yoghurt, overlapping the slices of beetroot so they completely 
cover the already plated components, ensuring to alternate the different types of 

beetroot.

5. Dress the beetroot with the split dressing and then sprinkle the caperberries and linseed 
& dill salt over the dressed beetroot slices.

6. Finally, drizzle the beetroot dressing around the edge of the dish ensuring that you have 
equal quantities of the oil and reduced beetroot syrup in your teaspoon.



ROAST KOHLRABI STEAK

COMPONENTS

FINISHING

FERMENTED KOHLRABI • KOHLRABI DASHI • SPROUTING GRAINS

MAIN

Allergens - Soy, Sulphur Dioxide, Sesame, Celery

1. In a saucepan, heat the dashi broth and the pickled fondant kohlrabi on a low to medium 
heat until the dashi broth is lightly warmed through. Set aside to keep warm.

2. Place the bag containing the kohlrabi steaks into a pre-heated pan of water on a low to 
medium heat and re-heat for around 10 minutes until they are warmed through.

3. Remove the kohlrabi steak from the bag and place into the centre of the plate. Take the 
pickled fondant kohlrabi out of the dashi broth and place evenly around the plate.

4. Cut the bottom off the piping bag containing the broccoli and seaweed puree and pipe a 
small amount of this on top of the kohlrabi fondants and onto the kohlrabi steak.

5. Layer the kohlrabi fondants with one of the pickled kohlrabi slices. The puree that has 
been piped should help these to stick.

6. In a bowl, coat the grains with half of the sesame dressing. Place the dressed grains onto 
the kohlrabi steak and reserve a few to sprinkle around the dish.

7. Give the reserved dressing a stir and drizzle it over the pickled kohlrabi discs as well as 
drizzling any excess dressing around the plate

8. Pour the dashi broth into the side of the dish, filling with enough to cover the dish with a 
thin layer of the broth. Break the rice crackers over top of the dish and garnish with the 
salad leaves.

- Dashi Broth with Kohlrabi Fondants
- Kohlrabi Steaks
- Pickled Kohlrabi

- Sprouting Grains
- Sesame & Seaweed Dressing
- Broccoli & Seaweed Puree

- Black Rice Cracker
- Artisan Salad Leaves



Allergens - Nuts (Almonds & Hazelnuts), Sulphur Dioxide, Dairy, Soy

CACAO, CAROB & HAZELNUT TART

COMPONENTS

- Tart Case
- Pumpkin Mousse
- White Chocolate & Pumpkin Ganache

FINISHING

PUMPKIN •  WHITE CHOCOLATE  •  COCONUT

DESSERT

- Coconut & Cardamom Cream
- Cacao Nibs
- Toasted Coconut

1. Place the tart case in the centre of the plate.

2. Cut the bottoms off the piping bags and pipe these sporadically into the tart case, making 
sure to mix the fillings.

3. Sprinkle the cacao nibs over the tart.

4. Insert the coconut flakes, standing them up to give the dish height.
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Finish & Feast is the UK’s premier restaurant meal assembly 
kit platform. We’re on a mission to provide everyone with the 

opportunity to enjoy a fine dining experience in the comfort of 
their own home.

Whether you decide to sample a cuisine from a far flung corner 
of the globe or you want to taste the best of modern, British 

cooking, it has never been so easy to bring a gourmet taste of the 
world to your doorstep. 

For more information, visit us at 

www.finishandfeast.com

@finishandfeast              /Finish & Feast

#GetFeasting




