
Fresh Loin of Yellowfin Tuna Carpaccio with Wasabi Mayonnaise and an Oriental 
Salad 

Recipe by The Cartford Inn

This recipe makes the most of brilliantly fresh tuna. It’s a perfect example of our extensive use of great 
quality seafood at The Cartford Inn. It’s also representative of our willingness to introduce more exotic 
flavours to our menu that combines traditional British dishes alongside more adventurous cooking.

For 4 people

Ingredients: 

240g Tuna Loin (Preferably yellowfin. It must be impeccably fresh)
One small bunch each of fresh parsley, coriander and dill
Sea salt and black pepper

For the mayonnaise:

2 egg yolks
250ml light olive oil
Sea salt and black pepper
1 tube of wasabi paste
The juice of a lime

The sauce:

125ml soy sauce
A 1 and a half inch piece of fresh ginger, peeled and finely grated
half a fresh chilli, finely chopped
The juice of another lime

The dressing:

A stick of fresh lemongrass, split
75ml mirin
50ml rice wine vinegar
A dash of fish sauce

And the salad:

1 cucumber
A horseradish
Thai basil leaves
2 radishes
Curly endive
Miniature purple shiso leaves
Half a green mango
Sesame seeds to garnish



Method: 

• Firstly prepare the tuna carpaccio. To do this you’ll need to cut your tuna loin into batons that 
are roughly two inches in diameter. Put a frying pan on a high heat until hot, add 3 tablespoons 
of oil and allow to become hot, but don’t let it burn. Meanwhile season your tuna loin batons 
with sea salt and freshly ground black pepper. Chop each of the bunches of fresh herbs and mix 
together. Place the tuna loin in the hot pan and sear on the outside very briefly. Remove the 
tuna from the pan and roll in the chopped herbs. Wrap each piece of tuna tightly in cling film to 
create a cylinder and allow to chill in the fridge.

• To make the mayonnaise, whisk together the egg yolks, half a tube of wasabi paste and a pinch 
of salt and pepper. Peel and finely grate half of the horseradish and add. Starting with a little 
trickle, add the oil slowly, whisking continuously (or use a food processor). At first you should 
ensure all the oil is incorporated before adding more. Continue until all the oil is added and the 
mayonnaise is thick and glossy. Whisk in the lime juice.

• To prepare the sauce simply mix together soy sauce, grated fresh ginger, chilli and lime juice. 
Leave to marinate.

• For the dressing you’ll need to pummel the lemon grass and leave to macerate in the mirin and 
fish sauce.

• Now you can assemble the salad. Shave the cucumber and remaining horseradish. Thinly slice 
the radishes. Cut the green mango into short, thin batons.  Arrange together with the curly 
endive leaves and Thai basil. Place these in the centre of a plate, drizzle with some of the 
dressing and place some purple shiso leaves about the salad. Reserve some leaves for garnish.

• Cut the tuna batons into pieces one inch thick.  Allow three per person and place them around 
the salad on the plate and drizzle a little sauce around.

• Finally, pipe some of the wasabi mayonnaise in between the tuna pieces. Garnish the dish with 
some of the reserved salad elements and sesame seeds. 



A Verinne of Lemon Curd, Goat’s Curd Cheese and Fresh Blueberries 

Recipe by The Cartford Inn

At The Cartford Inn, lots of inspiration for our cuisine is taken from French cookery as well as regional 
dishes and techniques.  A ‘verrine’ is a French term for a dish that is served in a glass. So you can layer 
ingredients and enjoy variations in taste and texture. This dessert uses a few specialities local to us, as well 
as wonderful blueberries.

For 4 people:

Ingredients: 

Elderflower jelly (ingredients?)
Lemon sponge (we’ve used some made by our local bakery ‘Pebby’s)
Leagram’s organic goat’s curd cheese
Inglewhite lemon cheese
200ml double cream
Icing sugar to taste
Meringues
A punnet of fresh blueberries

Use four glass tumblers

Method: 

• Start with a layer of the elderflower jelly
• Create a layer with the lemon sponge cake
• Spoon over a few tablespoons of the lemon curd
• Crumble in the goat’s curd cheese and spoon over some more lemon curd
• Make a créme chantilly by whisking the double cream with icing sugar to taste (you might also 

like to add some vanilla to this). Spoon some of this into the glasses.
• Top with crushed meringue and the fresh blueberries


