
Please have a read through of all the instructions before you start your 
dinner. From the feedback we’ve received from all of our diners, we’d 
recommend working your way through course by course. Each course 
will take 10-15 minutes to prepare and cook, so the breaks in between 

courses won’t disrupt the whole meal. 

This collection of dishes are things we’d love to be serving in  
the restaurant right now. If you’re feeling racy you could even fire  

up your BBQ to cook the beef on to really try and recreate how we 
cook it at Lyle’s!

The scallops are a simple raw dish but the cured roes take several  
days to make and the garum (fermented fish vinaigrette) takes 3 

months. These are the sorts of dishes I like to create - ‘simple’ final 
assemblies that require lots of time and effort in the sourcing and 

making of the ingredients. 

The tart is the most challenging part of the meal as you’ll be aiming 
to get a perfectly set custard - too light a cook and it won’t set, too 
cooked and it may scramble. We’re confident that with our guidance 

you’ll triumph and enjoy a warm, just cooked pastry. The mix is made 
with an unrefined sugar called panela which has such an amazing depth 

of flavour and the pastry is made from 100% stone ground Einkorn 
wheat flour, again giving complexity to another ‘simple’ dish. 

Best of luck, we hope you enjoy your meal. Thanks very much for 
your support, we really appreciate it! 

James and the Lyle’s team

Lyle’s Box 1



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 

You’ll need: 
 

- Oven preheated to 180C or 190C if not fan assisted
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Scallops, Garum, Smoked Roe & White Grapefruit



1. Take the scallops out of the container and pat dry with a paper towel

2. Slice each scallop into 4 pieces and position on the plate with gaps in 
between the pieces

3. Add the pieces of Oro Blanco grapefruit into those spaces

4. Divide the colatura dressing between the plates by spooning it over the 
ingredients 

5. Sprinkle a little Maldon salt onto each piece of scallop

6. Grate the roe over each plate to cover the ingredients 

Scallops, Garum, Smoked Roe & White Grapefruit
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You’ll need: 
 

- Knife

- Grater

5 minute preparation time



White Asparagus, Ogleshield & Cured Duck



1. Empty the contents of the white asparagus bag into your pan, add 
the lid to the pan and turn on to a high heat

2. Cook for a minute and check - the liquid at the edges of the pan 
will start to bubble but it will take a little longer for the asparagus 
itself to be fully heated, so check by eating a piece

3. Once the pan is hot, take it off the heat and spoon in the 
Ogleshield puree 

4. Stir vigorously to incorporate completely

5. Divide the asparagus between the plates in an even layer

6. Lay 8 slices of duck ham per plate over the warm asparagus

White Asparagus, Ogleshield & Cured Duck
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You’ll need: 
 

- 15cm pot

10 minutes cooking time



Forerib, Jersey Royals, Ramson & Whey



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

2. Place the Jersey Royals in to the oven in a small tray with a piece of 
butter 

3. Place your frying pan on the stove at 3/4 of full heat

4. Open the steak bag, take the meat out and pat dry with kitchen 
paper

5. Season the outside of the steak with salt 

6. Pour the beef fat into the frying pan reserving 1 teaspoon of fat for 
later

7. Carefully add in the steak, it should be hot enough to be sizzling, 
but if the oil is smoking then 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 twice again until both sides have been on the 
pan three time (4 minutes 30 seconds in total)

12.  Now take the potatoes out of the oven and add to the frying pan 
with the beef
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Forerib, Jersey Royals, Ramson & Whey

You’ll need: 
 
- Oven preheated to 200C
- 20cm heavy based frying pan  
(cast iron is best, a casserole pot works  
well too)

 
- 2x 15cm saucepan  
(one with simmering water)

12 minutes cooking time 
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Forerib, Jersey Royals, Ramson & Whey

Continued...

13.  Drop in the garlic, thyme and butter and start to “baste” or spoon 
the butter over the top of the steak 

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

15.  Remove the pan from the heat

16.  Leave the potatoes in the pan in the hot butter and remove the 
steak from the pan and leave to sit on a plate for 4 minutes, it will 
then be ready to slice

17.  Place the wild garlic sauce into the 15cm pot and heat on a 
medium heat while stirring constantly (this should be done last 
minute, just as you are ready to slice the meat and eat)

18.  Once hot pour in the ramson oil and the last teaspoon of the beef 
fat, stir just once

19.  Slice the beef lengthwise and lay a couple of slices per plate then 
season with a good pinch of Maldon salt

20.  Pour the ramson sauce into the middle of the plate and divide the 
potatoes between the plates

Please note - the steak has been cooked to a “medium rare 52 degrees C”, the 
aim for you is to colour the steak and heat up the interior in the process, which 
should leave you with a perfectly cooked steak 



Panela & Einkorn Custard Tart



1. Place the 2 tart cases on the oven tray 

2. Carefully remove the lid from the custard mix, give it a stir and 
then and fill the cases halfway

3. Open the oven and place the tray on the middle shelf

4. Leave the oven tray sticking halfway out of the oven

5. Carefully fill the tart cases to the top with the remaining custard 
mix 

6. Carefully slide the tray into the oven and close the door

7. Check after 13 minutes. Gently shake the tarts, and when cooked, 
the filling should have a slight ‘wobble’ to it. If it doesn’t, bake 
for a further 60 seconds and check again (continue to cook for 
additional time if needs be - don’t be concerned if it takes up to 17 
minutes - all ovens are different!)

8. Remove from the oven and leave to rest for 5 minutes (if you can 
resist!) 

9. Grate an even layer of nutmeg across the entire surface of the tart 

Panela & Einkorn Custard Tart
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You’ll need: 
 

- 150C oven (160C if not fan assisted)

- 1x oven tray lined with baking parchment  

Microplane or fine grater

15 minutes cooking time



Brown Butter Cakes
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Brown Butter Cakes
6 minutes cooking time

You’ll need: 
 
- 160C oven 
- Oven tray

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.


