
 

Talton menu available April to September 

 

Bread, olives, oil, and herbed butter: £3 

Starters  

£7.50 non-veg, veg £6.50 

 

Meat 

Nigella flatbread with carrot hummus; crispy lamb; and pine nuts (vegan version lightly pickled veg 

instead of the lamb)  

Smoked haddock and bacon cheese on toast 

Chicken liver paté on brioche with red onion marmalade  

Venison kibbeh with spicy tomato ketchup (vegan version available) 

Scotch eggs and piccalilli (veggie version available) 

 

Fish:  

Trout tacos with onion, tomato, avocado, chilli, and lime (vegan version without the trout);  

Herring rollmop with potato and dill on rye bread;  

Smoked mackerel and horseradish cream with smashed cucumber and blinis. 

 

Vegetarian:  

Deep-fried courgettes, cauliflower, and aubergines with tartare sauce 

Asparagus and leeks with goat’s curd on toast (after June, artichokes replace asparagus)  

Coriander and cashew falafel with harissa yoghurt;   

Salad of lightly pickled beetroot and carrots with Berkswell (hard sheep) cheese; honeyed walnuts; and 

chicory   

 

  



Main courses (including 3 or 4 sides):  

When choosing for a group, its simplest to choose one meat and one vegetarian dish, we will serve 
them with 3 or 4 sides, the list below gives you an idea of these, let us know if there’s something you 

particularly like/dislike. 

£16.50 non-veg, veg £13.50 

 

Meat  

We use the whole carcass, which is why I’m unspecific about cuts – we slow cook our beef and pork, 
lamb if you are a large group can be done both pink and slow cooked, see below 

Slow-roasted pork or beef, min.10 people 

Lamb: For more than 15, we can cook 2 different cuts for you, so you have some tender, pink loin or 
leg, and some unctuous, slow–cooked shoulder or belly 

 

Cooking over wood and charcoal: 

Pork BBQ; ribs, patties, loin 

Chicken BBQ (on the bone) 

Veg BBQ; celeriac and mushroom steaks, black bean and sweet potato burger, apple and mustard 
mayo 

Trout, min. 8 people (add £1pp), caught to order from the Itchen and Test rivers 

Steak (add £2.50pp) 

 

Vegetarian: 

Pea and haloumi fritters with mint relish. 

Roast tomato, courgette, and goats cheese brioche tart 

Kimchi and shredded vegetable pancakes with soy and sesame dipping sauce 

Farinata (chickpea pancakes) with spinach, mushrooms and ricotta  

Saffron and tomato rice balls with parmesan mayo 

 

  



Sides and salads –  

Choose 3 or 4 depending on group size: 

 

New potato salad with capers, cornichons and mayo OR lemon, herbs, and yoghurt dressing 

Hot new potatoes with slices of portobello mushrooms and peas in a tarragon butter  

Roasted new potatoes with garlic and rosemary 

Whole wheat (farro, spelt, wheatberries are all whole wheat) with roasted carrots and a dukkah dressing 

(hazelnuts and middle eastern spices) 

Lentil tabbouleh (puy lentils with a bite, spring onions, chopped tomatoes, warm spices and feta) 

Orzo (pasta that looks like rice) salad with basil pesto and slow roasted tomatoes 

Roasted peppers and fennel with a dill, parsley and caper dressing  

Beetroot, spinach and honeyed walnut salad with a cumin, coriander, and yogurt dressing  

Roasted broccoli, cauliflower, and aubergine with a sesame and miso dressing 

Lemon and mint marinated courgettes 

Kohlrabi and celeriac slaw with a mustard and apple dressing OR a spicy beetroot and carrot slaw  

Grilled little gem Caesar salad 

3 bean salad (broad, French, and runner) in a peanut and lime dressing. 

Hill station salad (cubed, raw, fennel, red onion, pepper, cucumber, cauliflower, celery, coriander, 

nigella, and mint) 

Mixed green salad with a tapenade dressing OR with lightly pickled cucumber and radish  

 

Puddings  

£6.50 

Raspberry and almond torte (a tart but without the pastry) 

Strawberry and rhubarb queen of puddings (a bit like lemon meringue pie, but no pastry and more fruit, 
in individual ramekins) 

Chai crème caramel with a pistachio biscuit 

Guinness jelly with a small square of gooey chocolate brownie and black currant compote 

Buttermilk panna cotta and strawberries 

Lemon tart 

Trio of ices: served with lavender and fennel seed short bread and fruit compote - Chocolate and black 

pepper ice cream, yoghurt and lemon sorbet, gooseberry and elderflower ice cream 


