
T H E  T I M E  O F  A B U N D A N C E

C O R E  M E N U
S E R V I N G  I N S T R U C T I O N S

I N G R E D I E N T S
-  Masc arpone sponge

- Whipped verbena cream
- Blackcurrant  compote

- Blackcurrant  & 
verbena meringue

- Blackcurrant  & 
verbena consommé

S E R V I N G  I N S T R U C T I O N S

1 .  Remove al l  e lements from the fr idge.

2 .  On the ser ving plate,  add one layer  of  the m a s c a r p o n e 
s p o n g e  and pipe dots of  the w h i p p e d  ve r b e n a  c re a m
around i t ,  p lace another s p o n g e  l aye r  on top and repeat . 

3 .  At  the top of  the stack ,  in  the centre,  p lace your 
b l a c kc u r ra nt  c o m p ote  and  m e r i n g u e  s h a rd .

4.  Finish with the b l a c kc u r ra nt  &  ve r b e n a  c o n s o m m é.

D E S S E R T  |  L E M O N  V E R B E N A  & 
B L A C K C U R R A N T

P R E P  T I M E  |  1 5  M I N U T E S

Masc arpone sponge layered with whipped lemon verbena 
cream and blackcurrant  compote,  topped with a blackcurrant 
and lemon verbena meringue and f in ished with a del ic ate 
blackcurrant  and lemon verbena consommé.

Oldstead Foc accia B oule:  C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at )  |  Whipped Herb Butter: 
M i l k  |  Sungold Soup:  S u l p h i te s  |  Macerated Cherr y Tomatoes:  S oy b e a n s ,  S u l p h i te s 

|  Fennel  Pol len Vinegar Gel :  S u l p h i te s  |  P ickled Fennel :  S u l p h i te s  |  Nastur t ium Oi l : 
S oy b e a n s  |  Lamb Rump:  N/A |  Lamb B el ly:  N/A |  Lamb & Mint  Faggot:  C e re a l s 

C o nt a i n i n g  G l u te n  ( W h e at ) ,  S u l p h i te s  |  Mint  Vinegar Gel :  S u l p h i te s  |  Garden Herb 
Pesto:  M i l k  |  Basi l  Oi l :  S oy b e a n s  |  Red Wine Jus:  S u l p h i te s  |  Masc arpone Sponge: 
C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at ) ,  Eg g ,  M i l k  |  Whipped Verbena Cream: M i l k , 
S oy b e a n s  |  Blackcurrant  Compote:  N/A |  Blackcurrant  & Verbena Meringue:  Eg g  | 

Blackcurrant  & Verbena Consommé: N/A

A L L E R G E N S

For al lergens,  p lease see in  b o l d .

Please be aware that  due to the way food is  current ly  prepared,  i t  is  not  possible to guarantee the 
absence of  a l lergens in  our  dishes.  Keep al l  food refr igerated,  unless stated other wise.

M a d e  I n  O l d ste a d  Ltd  |  e n q u i r i e s @ m a d e i n o l d ste a d .c o.u k
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S E R V I N G  I N S T R U C T I O N S

1 .  Add the b o u l e s  to  a l ined baking tray.

2 .  Place in  centre of  the oven for  5–8 minutes.

3.  Ser ve with the w h i p p e d  h e r b  b u tte r.

B R E A D  |  F O C A C C I A  &  W H I P P E D  H E R B
B U T T E R
P R E P  T I M E  |  1 0  M I N U T E S

I N G R E D I E N T S
-  2  x  foc accia boules	
-  Whipped herb butter

E Q U I P M E N T
-  Lined baking tray

Oldstead foc accia boule ser ved with a fragrant  whipped 
herb butter.

P L E A S E  R E A D  A L L  O F  T H E S E  I N S T R U C T I O N S  B E F O R E  S TA R T I N G  T O 
P R E P A R E  Y O U R  M E N U .

 P l a c e  t h e  p a r f a i t  i n t o  t h e  f r e e z e r  u p o n  d e l i v e r y .  R e m o v e  e v e r y t h i n g 
e x c e p t  t h e  d e s s e r t  f r o m  t h e  f r i d g e  3 0  m i n u t e s  b e f o r e  c o o k i n g . 

P r e h e a t  y o u r  o v e n  t o  2 0 0 ° C  ( 1 8 0 ° C  F a n ) .

S h a r e  y o u r  e v e n i n g  w i t h  u s  o n  I n s t a g r a m :  @ M a d e I n O l d s t e a d

The Time of  Abundance,  unfolding from late spr ing through the height  of 
summer,  is  the most generous t ime of  the year in  Oldstead,  when the land is  at 

i ts  fu l lest  and most v ibrant .

With our  f ie lds,  hedgerows and garden over f lowing,  f resh produce is  gathered 
at  i ts  peak ,  and the focus shifts  to celebrat ing f lavour and var iety.  Preser vat ion 

gives way to spontaneity,  as ingredients are used at  their  f reshest ,  and the 
sheer diversity  of  what is  avai lable inspires boldness and creat iv i ty.

This  Core Menu ref lects the r ichness of  th is  per iod,  br inging together the ver y 
best  of  what Oldstead offers between May and August ,  and c aptur ing the 

season in  i ts  most  v iv id and abundant form.

A N  O D E  T O

T H E  T I M E  O F  A B U N D A N C E

Tommy Banks

I N G R E D I E N T S
-  Sungold soup

- Macerated cherr y tomatoes
- Fennel  pol len v inegar gel

-  Pickled fennel
-  Nastur t ium oi l

S E R V I N G  I N S T R U C T I O N S

1 .  Pour the chi l led s u n g o l d  s o u p  into your ser ving bowls.

2 .  Garnish with m a c e rate d  c h e r r y  to m ato e s ,  p i c k l e d  fe n n e l 
and fe n n e l  p o l l e n  v i n e g a r  g e l .

3.  Finish with n a st u r t i u m  o i l .

S TA R T E R  |  S U N G O L D ,  F E N N E L ,  N A S T U R T I U M
P R E P  T I M E  |  5  M I N U T E S

Chi l led Sungold soup with macerated cherr y tomatoes and 
pickled fennel .  Topped with fennel  pol len v inegar gel  and 
nastur t ium oi l .

S E R V I N G  I N S T R U C T I O N S

1 .  Ensure the oven is  pre heated to 200°C (180°C fan) .

2 .  Remove the l a m b  r u m p,  b e l l y  and fa g g ot  f rom the 
packaging and pat  dr y.  Season the l a m b  r u m p  with f ine s alt .

3 .  In  a  large fr y ing pan over a medium to high temperature, 
seal  off  the l a m b  r u m p  on al l  s ides and then place onto a l ined 
baking tray.

4.  Turn the heat  on the pan down to a medium to low 
temperature and place the l a m b  b e l l y  into the pan fat  s ide 
down and cook unt i l  golden and cr ispy.  Remove from the pan 
and place onto the s ame l ined baking tray.

5 .  Place the tray into the oven for  8-10 minutes.  Whi lst  th is  is  in 
the oven,  colour  the fa g g ot s  on al l  s ides in  the fr y ing pan unt i l 
golden brown,  add them to the tray in  the oven with 4 minutes 
of  cooking t ime left .

6.  Whi lst  ever y thing is  cooking,  add the re d  w i n e  j u s  to 
a s aucepan and cook gent ly  unt i l  hot .  Once ever y thing is 
cooked,  begin plat ing by adding the  p e sto  to  the base of  the 
plate and spread i t  out . 

7.  Car ve the  l a m b  r u m p  in  half  and place al l  l a m b  e lements on 
top of  the  p e sto.

8.  Pipe dots of  the m i nt  v i n e g a r  g e l  in  and around the l a m b 
elements.  Fin ish with re d  w i n e  j u s  and b a s i l  o i l .

M A I N  C O U R S E  |  L A M B ,  M I N T,  B A S I L

P R E P  T I M E  |  2 5 - 3 0  M I N U T E S

I N G R E D I E N T S
-  Lamb rump
- Lamb bel ly
-  Lamb & mint  faggot
-  Mint  v inegar gel
-  Garden herb pesto
- Basi l  o i l
-  Red wine jus

E Q U I P M E N T
-  Fr ying pan
- Saucepan
- Lined baking tray 
-  Salt  to season

Roasted Yorkshire lamb rump and lamb bel ly  accompanied by 
a lamb & mint  faggot ,  mint  v inegar gel ,  garden herb pesto and 
basi l  o i l .
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