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Suggested Wine Pairing:
A rich Chardonnay, ideally 
one that has seen some oak, 
will be perfect with this dish. 
!e buttery characteristic of an 
oaked Chardonnay will stand 
up to the richness of this lobster 
and butter dish. Ch
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ABOUT THE DISH
Those lucky enough to have driven along the Italian coastline will be familiar with the small, family-run restaurants 
that appear on the horizon. As one draws closer, one cannot help but marvel at how beautiful their pale blue facades 
look against the sun: a sort of seaside fairy tale. But it’s the waft of fresh seafood cooking in the kitchens of these 
little, family-run establishments that is most captivating. From aragosta - lobster in Italian - to the most beautiful crab 
	�SUDZQ��WKHVH�OLWWOH�FRDVWOLQH�HDWLQJ�VSRWV�W\SLFDOO\�VRXUFH�IUHVKO\�FDXJKW�VHDIRRG�GLUHFWO\�IURP�QHDUE\�ƓVKHUPHQ�LQ�
the morning, giving them time to prepare the catch and create simple but sublime dishes in time for hungry drivers 
to feast upon as lunchtime arrives. 

In this dish, we’ve looked to this wonderfully idyllic scene of the Italian coastline for inspiration, choosing to serve 
WKLV�ZHHNōV�UDYLROL�ZLWK�PRXWKZDWHULQJ�OREVWHU��FUDE�DQG�SUDZQ��7R�DFFHQWXDWH�WKH�ŴDYRXU�RI���DQG�LQGHHG�GR�MXVWLFH�
to – these ingredients, we dress the ravioli in a simple, but beautiful, butter infused with sage (a fabulous pairing 
IRU�VHDIRRG���7R�ƓQLVK��ZH�JDUQLVK�ZLWK�D�OLWWOH�DVSDUDJL�GL�PDUH��WKH�,WDOLDQV�JRUJHRXVO\��HYHQ�SRHWLFDOO\��UHIHU�WR�
VDPSKLUH�DV�ŌDVSDUDJXV�RI�WKH�VHDō���7KLV�ƓQDO�ŴRXULVK�DGGV�D�ƓQDO�ZKLVSHU�RI�WKH�,WDOLDQ�VHDVLGH���DQG�DW�LWV�PRVW�
beautiful.

Note: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the sage butter and samphire in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the sage butter & samphire. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

LOBSTER, CRAB & PRAWN  “SUNFLOWER” 
RAVIOLI WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Lobster, Prawn and Crab Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS 
(24%)), Filling (Mascarpone Cheese (Pasteurised Cow 
MILK, Cream (MILK), Salt, Acidity Regulator ; Lactic Acid), 
Peeled Prawns (17%)(CRUSTACEAN), Crab Meat (11.5%) 
(CRUSTACEAN), Lobster (11.5%) (CRUSTACEAN), Butter 
(MILK), Onions, Potato Flakes, White Wine (SULPHITES), 
Garlic, Salt, Parsley, Fresh Chilli Pepper, White Pepper), Rice 
Flour

Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 631kcal

Energy 1099kJ
Calories 264kcal
Fat 13.8g
Of which saturates 8.4g
Carbohydrates 26.4g
Of which sugars 1.2g
Protein 9.5g
Salt 0.8g


