
25th Culinary Evening 
with Tracy Carr, 

Master Chef of Great Britain

Menu

Canapés
~

Heritage Tomatoes, Fermented Ricotta,  
Bloody Mary Essence

~
Mozaic of Scotch Salmon, 

Avocado Cream, Pickled Carrots
~

Ratatouille Capped Cutlet & Raviolo of Meadow Farm Lamb,  
Roast Pan Reduction, Herb Oil

~
Yorkshire Goats’ Cheese Baked in Filo,  
Caramelised Onion & Balsamic Jam

~
William Pear, Valrhona Caraibe Grand Cru Chocolate,  

Dulce de Leche
~

Freshly Brewed Roastology of Sheffield Coffee,  
Petit Fours


