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EVOLVE MENUS 

2019
THREE COURSE DINNER 

Innovative Events       Exquisite Food Impeccable Service



Three Course Menu



STARTERS

Aged beef tartare with kohlrabi kimchi, Korean bulgogi carpaccio and wasabi mooli remoulade

Confit chicken terrine with pine nut, celery and green olive salsa

Salad of yellow fin tuna with eastern spices, roasted chopped peppers and aubergines, zelug dressing 
and anchovy fritters

Maple and soy cured salmon with asparagus and shimeji mushrooms, nanban sauce

Torched mackerel with chicory, apple and cider brown butter dressing

Cured sea trout with pink fir potatoes, baby gem and dill, creamed watercress dressing

Whisky cured salmon with pickled kohlrabi and radish salad, horseradish yoghurt

Sea trout tartare with potato salad, radish, lemon thyme and yoghurt

Chopped salad of organic heritage egg with smoked salmon, chive oil and mayonnaise

Daikon piccata with lemon butter, capers and pea shoots (v)

English summer garden salad with smoked tomato dressing, pickled shallots and whipped goats curd (v)

Salad of burrata, figs, chicory and honey dressing (v)

Galette of baked celeriac and beetroots, goats cheese, dressed leaves (v)



MAIN COURSE

Grilled ribeye of scotch beef with wild mushroom orzotto, shallot puree and charred broccoli

Roast sirloin of beef with crisp gallette potato, watercress puree confit carrot and bone marrow

Roasted lamb rump with braised spelt, artichokes and peas, lamb roasting juices

Braised shoulder of lamb with confit leeks and carrot, fondant potatoes 

Roasted corn-fed chicken with creamed leeks, roasted asparagus and sauté gnocchi, jus 

Lemon and garlic roast chicken with Moroccan spices, crushed potatoes and charred courgettes

Roast Gressingham duck breast with cherries, smoked beetroot and rosti potatoes

Roast guinea fowl with pearl barley, baby leeks and onions, toasted barley sauce

Miso marinated cod with caramelised cauliflower puree, king oyster mushrooms, wilted lettuce and 
mussel sauce

Steamed sea bass with fennel, enoki mushrooms, bok choy and king prawn gyoza, lemongrass veloute

Baked red mullet with charred cucumber, saffron garlic mash and bouillabaisse sauce

Roasted beetroot, wheatberry risotto, asian greens and goats curd (v)

Chickpea panisse with fennel confit, kumquat, whipped feta and black olives (v)

Spinach, kale and ricotta dumplings with young asparagus, enoki mushrooms and mushroom broth (v)

Roasted king oyster mushrooms with silky creamed potatoes, young greens and mushroom bordelaise 
sauce (v)

Pithivier of spring vegetables with asparagus and confit leek (v)

Sauté gnocchi with marinated tomatoes, charred summer squash and parmesan (v)



DESSERTS
Dark chocolate and brown butter ganache with caramelised apricot and crumble

Summer fruit meringue with elderflower cheesecake cream and raspberry sorbet

Bitter chocolate delice with sesame wafer, salt caramel and malt barley Chantilly

Pistachio and olive oil cake, roasted strawberries, rhubarb jam and mascarpone

Champagne and wild strawberry cheesecake

Passion fruit jelly with vanilla panna cotta and lime sorbet

Coconut and white chocolate mousse with mango and passion fruit

DESSERT TRIO MENU
Shots

Lavender panna cotta 

Summer eton mess

Lemon curd posset with churros

White chocolate mousse with polenta, lime and fennel crumb

Chocolate truffle mousse with honeycomb

Coconut panna cotta with mango salsa

Apple crumble and custard

Mini

Bourbon brownies

Orange and almond cake with crème fraiche

Bitter chocolate truffle cake

Muscovado meringue with mascarpone and fig

Gooseberry mousse tart with honeycomb

Frozen blackcurrant mousse with star anise and juniper meringue

Cherry cake with goats milk jam and raspberries

Champagne vanilla cheesecake with strawberries

Sweet potato cake with spiced mascarpone cream

Matcha tea madelaines with wild strawberry cream

White chocolate and elderflower cheesecake

Salted butter caramel opera

Mini tarte tatin / Mini chocolate fondant

Raspberry and red berry mousse cake

Salted caramel cream choux buns

Coconut mousse with mango and lime


