Talbot Malton
Noon ‘till 2pm / 6pm ‘till 9pm

EATS

STARTERS

SEA

MAINS

Talbot honey roasted chorizo

3.50

Yorkshire rarebit on “Blue Bird Bakery” sourdough

3.00

Devilled whitebait, tartare sauce

3.25

Marinated olives

3.00

Pan fried king scallops, hazelnut & chive dressing, pancetta

13.00

‘’Rare Bird Gin’’ cured salmon, marinated beetroot, watercress

9.50

Guinea fowl & Doreens black pudding terrine, pear puree, port syrup, onion jam

8.50

Soup from the allotments of Malton

6.25

‘’Swaledale Old Peculier’’ cheese souffle, wilted spinach, grain mustard sauce

8.50

Heritage beetroot salad, Mrs Bells blue cheese, celery, pear

7.00

Fried duck egg, warm salad of chorizo, artichoke, red onion

8.50

Prawn & crayfish cocktail, bloody mary sauce, tapenade crostini

9.25

Poached hake fillet, curried mussel broth, coriander oil

17.00

Whole grilled lemon sole, warm tartare sauce, buttered new potatoes, wilted spinach

22.00

Pan fried salmon, saute potatoes, roasted radish, button onions, charred orange salad

18.00

Crispy belly pork, caramelised cauliflower puree, pearl barley risotto

17.50

Roast duck breast, sweet potato fondant, chestnut puree, pak choi, lemon & chutney jus 19.25
Slow cooked ox cheek, parsnip, kale, crisps, braising liquor

19.00

Roast rump lamb, honey roasted butternut squash, baby leeks, blackberry sauce

21.50

Wild mushroom ravioli, tarragon & brown butter, pickled wild mushrooms

15.00

Ricotta & sage gnocchi, roast pumpkin, toasted seed dressing

15.50

Roast chicken breast, bubble & squeak, cabbage & bacon, red wine jus

16.00

Our beef is sourced from R & J butchers of Ripon and is salt aged for a minimum of 30 days. Our

GRILL

grill dishes come with a choice of proper chips or French fries with a garnish of mushroom,
tomato and onion rings.
Barnsley chop,

18.00

220g Rump steak

18.00

250g Ribeye

28.00

SIDES

Green beans with shallot, roasted root veg, new potatoes, garden salad, chips

3.50 each

SAUCES

Peppercorn, béarnaise, garlic butter

2.00 each

We welcome children - v – vegetarian
All of the above prices are inclusive of VAT Please let
us know if you have any allergies or require
information on ingredients used in our dishes

