STARTERS

Nduja, Roasted Red Pepper & Burrata Bruschetta £9.45

Toasted pine nuts, basil oil
G,D,SD,N

Goats Cheese & Sundried Tomato Croquettes £9.45

Hot honey
GF,V, D, E, SD

Thai Style Crabcakes £9.95

Coconut and coriander sauce, cashew nut salad
G,E, D,C, SD, N, SE

v
MAINS

Duck Breast £29.95
Dauphine potato, pak choi, five spiced parsnip puree,

plum sauce
GF, D, SD

Madras Spiced Halibut £28.95
Bombay potato, curried cauliflower, korma sauce,

saag puree
GF, D, SE, S, SD

Hartington Blue Cheese Tagliatelle £16.95

Wild mushroom, hazelnut
G,D,E, N, SD

v

DESSERTS

Cherry and Almond Semi-Freddo £9.95

Kirsch syrup, almond brittle
GF,V,S,E,SD,N

Chocolate Fondue to Share £13.95

Homemade marshmallows, berries, shortbread
GF, G, D, E, SD

Tiramisu £8.95

Tia maria, espresso
G, D, E, SD

V: Vegetarian VE: Vegan GF: Gluten-Free.

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your
meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee
that any one dish can be free of all traces of any allergen.

Talbot Hotel
C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / Oundle
MO: Molluscs / MU: Mustard / S Soya / SD: Sulphur dioxide / SE: Sesame seeds
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