
 

 
Sample mains 
 
 
slow roasted gloucester old spot pork belly with vanilla scented mash, 
apple and mint compote, watercress infusion 
 
 
grilled aberdeen angus ribeye steak, crushed potatoes, beetroot 
shallots and cashel blue butter 
 
 
corn fed chicken breast on celeriac puree, blackberry reduction  
and a little tart of red pippin and bosworth ash  
 
 
roasted breast of anglaise chicken stuffed with dates and ginger jus 
 
 
new forrest barramundi wrapped in parma ham with roasted vine 
tomatoes, nicoise olive mash and basil oil 
 
 
seared loch fyne salmon with honeyed fondant potatoes, warm bean 
salad and glenmorangie cream 
 
 
rump of welsh mountain lamb on roasted parsnip crush  
with butternut and pistachio tartlet, pea and mint foam 
 
 
lavender rubbed leg of lamb with orange and red wine glaze,  
soft polenta and fine green beans 
 
 
roasted rump of yorkshire beef on mashed potatoes with carrots, 
spinach and horseradish jus 
 
 
pan fried scottish salmon with herb risotto, apple and fennel foam, micro 
leaves and crisped leeks 
 
 
fillet of tamworth pork, granny smith and raisin compote with 
gewürztraminer, savoy cabbage, cider cream and apple crisp 
 
 
confit gressingham duck on sage scented broad beans, pumpkin puree 
and parma ham brittle 
 
 

  
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

For more menus and ideas from the chef please do 
not hesitate to contact us.   
 
 

T: 0870 850 1848 
F: 020 8540 7430      
www.payneandgunter.co.uk 
info@payneandgunter.co.uk  
 
 
 
Payne and Gunter 
4 Deer Park Road, South Wimbledon, London, 
SW19 3GY   

 

 


