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Events Wine of the Week
NYE Party Alois Lageder, 'Misto Mare', Vigneti delle
Wednesday gpm-1am 31/12 Dolomiti

A medium-bodied, aromatic, fresh
& textured field blend wine with
notes of citrus and peach. 8/38

Bar Snacks

Talbot focaccia, balsamic, oil & black garlic butter
Sprouts, red onion & chestnuts

South coast cod cheeks, Talbot Ale mayo

Bone marrow, caramelised onions, focaccia

Deep fried Brie, cranberry sauce

Pigs in blankets, rosemary, maple

Starters

Squash soup, pickled chilli, pumpkin seed oil, croutons

Mushrooms on toast, herb cream

Cold smoked Chalk stream trout tartare, Dorset yoghurt, pickled brambles
Bromham beetroot, Blue Vinny, Mells apples, toasted walnuts

Pressed ham hock & black pudding terrine, date ketchup, leeks

Pub

Ploughman’s, Westcombe cheddar, Wiltshire ham, pickles, celery, apple, focaccia
Talbot beef burger, tomato, shallots, gem lettuce, Ogleshield, garlic mayo, chips
Cider battered Brixham fish & chips, smashed peas, tartar sauce

Mains

Crown prince squash, spiced Dorset yoghurt, hazelnut & shallot dressing
Jerusalem artichokes, cauliflower, cider dressing, radicchio

Cornish hake, Devizes bacon & leek cream, carrots

Shin of beef, roast carrot, salt baked onion, black garlic

100z sirloin steak (on the bone), Dianne sauce, chips

Venison haunch, roasted hispi cabbage, red wine sauce

Sides

Chips | Pink Fir potatoes | Radicchio, hazelnuts, currants | Greens |

Homemade

Ginger beer

Ginger syrup, lime, gomme, bitters

Snowball
Advocaat, lime, lemonade

Please let us know if you have any allergies or require information on any ingredients in our dishes. Game dishes may contain shot

WEBSITE FACEBOOK INSTAGRAM

www.beckford.group /thetalbotinn @thetalbotinn

Please note you will see a 12.5% discretionary service charge on your bill, all of which goes to staff.
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Puddings

Spotted dick & Birds custard

Chocolate hazelnut slice, clementine & créme fraiche

Sticky toffee pudding, butterscotch, salted caramel ice cream, honeycombe
Mulled cider & pear trifle

‘Trinity” burnt cream, shortbread

Cheese

Isle of Wight blue, Hampshire
Naturally rinded soft blue, seep creamy & nutty flavour, pasteurised milk

Westcombe cheddar, Somerset
Unpasteurised, bard cow’s milk cheese

Katherine, Somerset
Unpasteurised, bard goats milk cheese

Tunworth, Hampshire

Pasteurised camembert style cow’s milk cheese

All served with Talbot digestives, crackers, membrillo

‘Not quite full’

Sorbets - lemon, pear, raspberry, mango

Ice creams - chocolate, salted caramel, vanilla, strawberry

Beckford affogato - Beckford rum, salted caramel ice cream, espresso, shortbread
Mince pies, Blackmore Vale clotted cream

Digestif

Port

Whiskey
Espresso martini

Hound Notice

Pepper our lovely pub dog. Please throw her a ball, but not a treat.

Wifi password: Talbot1480
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Please let us know if you have any allergies or require information on any ingredients in our dishes. Game dishes may contain shot

WEBSITE FACEBOOK INSTAGRAM

www.beckford.group /thetalbotinn @thetalbotinn

Please note you will see a 12.5% discretionary service charge on your bill, all of which goes to staff.



