Talbooth

catering

Sample Menu 2011

Inside out crispy duck, hoi sin
Thai marinated tiger prawn on spoons
Roast beef and Yorkshire pudding, creamed horseradish

Wild mushroom tart, quail egg, hollandaise (V)

Crevette, house smoked salmon and avocado lasagne
cucumber, lemon dressing

Terrine of smoked chicken and artichoke
citrus salad

Spinach, field mushroom and goats cheese tart (V)
quail egg and tomato salad

Roast Sirloin of British beef
thick cut with garlic and thyme potato cake, vine tomato,
woodland mushroom and tarragon jus

Dartois of chicken
crushed new potatoes, spinach, tomato and chervil butter sauce

Steamed fillet of lemon sole, shrimp and parsley mousse
tomato and chive butter velouté, duchess potato

Timbale of summer berries in vanilla jelly
Champagne sorbet
Baked egg custard tart with candied rhubarb

Trio of desserts - panna cotta, chocolate tart, passion fruit mousse

The finest places to eat. drink. stay
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