
When we set out to make these meal boxes it forced us to reappraise 
what it is that Lyle’s is about. We work with the seasons and change 

the menu daily based on what it is we feel is best at any given time, in 
line with the seasons and with what our farmers and fishermen bring 

to us at various points of the week. 

We use a lot of wild ingredients at the restaurant which are very hard 
to source if you don’t have the personal relationships we have built up 
over our 7 years of being open and even in the time before that. I have 

been working with some of my key producers and farmers for 15 
years in some instances.

In this box you’ll find razor clams from Barra in Scotland, eel from 
Lincolnshire and one of the only places that catches and smokes eel in 
the UK. There is also loin from red deer hinds in Scotland with just in 

season baby celeriac. 

Please read through all the instructions before starting. Each dish  
only takes 10 or so minutes to put together so work your way 

through in order. 

Best of luck, I hope you enjoy the meal. We really appreciate your 
support at this difficult time. 

James and the Lyle’s team 

Lyle’s Game Box



Bread & Butter 



1. Put the loaf on the middle shelf of the oven for 10 minutes, the 
aim is to bring back the crunchy crust of the bread and to enjoy the 
bread warm.

2. Take the butter out of the fridge so that it’s eaten at room 
temperature.

Bread & Butter 
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You’ll need: 
 

- Oven preheated to 180C or 190C if not fan assisted



Squid, Pork Broth & Jerusalem Artichoke



1. Take out the jerusalem artichokes, lay them on a small oven tray 
and place in the oven for 5 minutes.

2. Heat the pork broth on a heavy based 15cm pot and bring to  
the boil.

3. While those items heat up, slice the squid as thinly as you can in to 
long-ish slices.

4. Drain the water from the raw artichokes.

5. Divide the cooked & raw artichokes and the squid between the two 
bowls, building them in to a kind of ‘salad’. 

6. Add the pork fat to the pork broth.

7. For that restaurant feeling or if you’re taking photos you can pour 
the broth at the table!

Squid, Pork Broth & Jerusalem Artichoke
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You’ll need: 
 

- 15cm pot 

- 180C oven

5 minutes cooking time



Beetroot, Smoked Eel,  
Blood Orange & Horseradish 



1. Open the beetroot pack and decant the liquid and beets in to the 
pot, place on a low heat with the lid on.

2. Once the beetroot is warm all the way through, unfold the eel and 
lay on an oven tray.

3. Put the blood orange segments on the same tray and place in to the 
oven for 60 seconds.

4. Place the beets on the plate and then add the orange segments to 
each plate.

5. Give the beet sauce that remains in the pot a very good stir and 
then divide between the plates.

6. Grate the horseradish evenly over the beets with a microplane - be 
more generous than you think.

7. Lay out the smoked eel to cover all of the other ingredients - the 
thinking here is that you want to make sure you get a piece of eel 
in every bite.

8. Season with a little maldon salt and the pickled beetroot powder.
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Beetroot, Smoked Eel,  
Blood Orange & Horseradish

You’ll need: 
 

- 180C oven 

- 15cm pot 

- Oven tray  

- Microplane or grater

10 minutes cooking time



Venison, Celeriac, Brown Butter & Radicchio



1. Have the venison out of the fridge, coming up to room 
temperature for 2 hours before you start cooking. 

2. Lay the celeriac on an oven tray and place in the oven while the 
venison cooks.

3. Heat the celeriac puree up in a pot. Once hot, place the lid on and 
move the pan off the heat.

4. Place your frying pan on the stove on full heat. 

5. Season the outside of the meat with salt (pinch of salt on both sides).

6. Pour the duck fat and a splash of vegetable oil in to your frying 
pan. 

7. Carefully add in the venison, it should be hot enough to be 
sizzling, but if the oil is smoking - turn down the heat. 

8. Make sure your stove extract is on full for this one!

9. Fry for 45 seconds on one side then flip.

10. Fry for 45 seconds on the second side and flip again.

11. Repeat this process once more until both sides have been on the 
pan twice (3 minutes in total).

Venison, Celeriac, Brown Butter & Radicchio
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You’ll need: 
 
- 180C oven
- 15cm heavy based frying pan 
- 2x 15cm pot

15 minutes cooking time

- Oven tray 
- Mixing bowl



Venison, Celeriac, Brown Butter & Radicchio

Continued...
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15 minutes cooking time

12. Drop in the cooking butter and start to “baste” or spoon the butter 
over the top of the meat.

13. Once you have done this for 30 seconds on one side, flip it and do 
the same again.

14. Remove the venison from the pan and leave to rest on a plate for 4 
minutes, it will then be ready to slice for the plate. 

15. Empty the brown butter sauce into a pan and heat, stirring 
regularly.

16. While the venison is resting, place the radicchio in the mixing 
bowl and stir in the radicchio dressing.

17. Plate the radicchio salad on a side plate to share.

18. Add a spoon of celeriac puree to each plate and the wedge of roast 
celeriac.

19. Cut the deer in half, put on the plate and spoon over the brown 
butter sauce.

NOTE - the ‘sauce’ has a lot of solids in it, these are very important! Make sure 
it’s very well mixed when you add to the plate

20. Season the deer with some Maldon salt and finish the plate with 
the dehydrated roast celeriac powder.



Marmalade Pudding & Custard



1. Put the pots with the puddings inside the microwave and heat on 
full for 40 seconds 800w, 35 seconds 900w, 30 seconds 1000w.

2. If they’re not steaming hot, put them back for a little longer.

3. When removing the lid after heating, do so with caution as hot 
steam may escape!

4. If you don’t have a microwave preheat oven to 180C place the 
puddings on a non stick tray and bake for 10-12 minutes.

5. Heat the custard in a small saucepan - BE CAREFUL TO HEAT 
VERY GENTLY, the custard has egg in it and will curdle or 
scramble if heated too quickly or if taken to a high temperature.

6. Place the pudding in the middle of a small bowl.

7. Add any extra marmalade liquid to the top of the pudding and 
pour the custard into the bowl around it.

Marmalade Pudding & Custard
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You’ll need: 
 
- 160C oven or microwave 
- 15cm pot

10 minutes cooking time



Brown Butter Cakes



1. Place the brown butter cakes into a preheated 160C oven for 6 
minutes. BE CAREFUL, they will be hot when you take them out.

2. Leave to stand for 1 minute before eating.

Brown Butter Cakes
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You’ll need: 
 
- 160C oven 
- Oven tray

6 minutes cooking time


