
S P R I N G  S U M M E R  2 0 2 4

M E N U



At Rhubarb Events, we believe that great food isn’t just 
about taste, it’s about the story behind every ingredient. 

That’s why our culinary team takes pride in crafting 
menus that are not only delicious, but also focused on 
seasonality, provenance, and sustainability. 

Our passionate chefs stay up-to-date with the latest 
food trends, creating menus that are both trend-led 
and creative. We work closely with local producers to 
ensure that our dishes are made with the freshest, most 
sustainable ingredients possible.



C A N A P É S



N E W  F O R  2 0 2 4 

C H I C K E N  C A E S A R
Romaine lettuce, Parmesan sablés

W H I P P E D  G O A T ’ S  C H E E S E
Puffed wonton, tomato relish, truffle pearls (v)

AY R S H I R E  B E E F  T A R T A R E
Aged Parmesan, potato tuile, garlic chives

B L U E  C O R N  T A C O 
Miso-foraged mushrooms, avocado, pickled mooli, sesame seeds (vg)

S M O K E D  S C O T T I S H  S A L M O N
Dashi pie tee tartlet, wasabi tabiko, yoghurt, foraged flower

S E R V E D  C O L D

W H I P P E D  G O A T ’ S  C H E E S E



S I G N A T U R E

I C E B E R G  L E T T U C E
Soy & rice wine vinegar dressing, sesame, spring onion (vg)

T R U F F L E D  G O A T ' S  C H E E S E
Tomato jam, crisp Parmesan cup (v)

D U C K  C O R N E T
Mooli, Japanese mayonnaise, shiso, hoisin

B E E F  C A R P A C C I O
Mustard, truffle mascarpone, Parmesan shortbread, rocket coulis

A S I A N  V E G E T A B L E  R I C E  P A P E R  R O L L
Soy, chilli, wasabi dip (v)

C U R E D  S E A  T R O U T
Apple gel, yoghurt & dill cream, sesame tuile

T U N A  T A R T A R E
Wasabi, crispy shallots, ponzu dressing

P O T A T O  T U I L E
Smoked cod's roe, Exmoor caviar, garlic chives

C H I C K E N  L I V E R  P A R F A I T
Choux bun, truffled honey, cereal

P U F F E D  C H A R C O A L  W A T E R  B I S C U I T
Beef tartare, red pepper purée, piquillo dust

S E R V E D  C O L D

B E E F  C A R P A C C I O



N E W  F O R  2 0 2 4 

B E E T R O O T  P O L E N T A
Pea & basil pesto, woodlen sorrel (v)

B R A I S E D  B E E F  C H E E K
Croissant bread & butter pudding, Wiltshire truffle

P O T A T O  D O U G H N U T
Cured duck, spiced orange purée, sorrel

S M O K E D  H A D D O C K  K E D G E R E E  A R A N C I N I
 Egg yolk purée, garlic chives

R A S  E L  H A N O U T  S P I C E D  L A U N C E S T O N  L A M B 
Jalapeno falafel, red pepper hummus, coriander

S E R V E D  W A R M

B R A I S E D  B E E F  C H E E K



S I G N A T U R E

P A R M E S A N  ' C H U R R O '
Tomato relish, nasturtium (v)

C O F F E E - B R A I S E D  B E E F  C H E E K  C R O Q U E T T E
Avocado, watercress

R F C  F R I E D  C H I C K E N
Black garlic, rosemary salt

C O R O N A T I O N  C H I C K E N  B E I G N E T
Apricots, almonds

W I L D  M U S H R O O M  T A R T
Enoki, truffle oil, sea salt (v)

C H I C K E N  S A L T I M B O C C A
Potato spaghetti

G L O U C E S T E R  O L D  S P O T  P O R K  B E L LY
Pork jus, apple sauce, crispy sage, pancetta

B L A C K  T R U F F L E  A R A N C I N I
Truffle mayonnaise (v)

W E L S H  R A R E B I T  S O U F F L É  T A R T L E T
Red onion marmalade, crispy sage (v)

R A S  E L  H A N O U T  L A M B 
Sesame pastry, red pepper jam

S E R V E D  W A R M

C O R O N A T I O N  C H I C K E N  B E I G N E T





E T O N  M E S S  L O L L I P O P S

A F T E R  E I G H T  A E R O

L E M O N  &  Y U Z U  M E R I N G U E  T A R T L E T S

S A L T E D  C A R A M E L  C H O C O L A T E  R O L O  T A R T L E T S

R A S P B E R R Y  W H I T E  C H O C O L A T E  &  P I S T A C H I O  R O C H E R

C A R A M E L I S E D  A P P L E  &  VA N I L L A  T A R T L E T

B A N A N A ,  P E A N U T  &  C A R A M E L  B E I G N E T

C H O C O L A T E  H O N E Y C O M B  B I T E S

C O F F E E ,  C H O C O L A T E ,  VA N I L L A  C H O U X  À  L A  C R È M E

C H O C O L A T E  F U D G E  C A K E  P O P S

S T R A W B E R R I E S  &  C R E A M  C U P S

W A R M  H O N E Y  &  L E M O N  M A D E L E I N E S

T R O P I C A L  C U B E 

H O N E Y  P AV L O VA

C O C O N U T  &  P I N E A P P L E  S P H E R E

D E S S E R T  C A N A P É S

A F T E R  E I G H T  A E R O





T H A N K  Y O U

hello@rhubarb.co.uk 
www.rhchospitality.com

5-25 Burr Rd, London 
SW18 4SQ


