
Starters
Smoked tomato soup, crème fraiche & coriander	 £6.00
Ham hock terrine, piccalilli, cornichons, toast	 £7.50
Dorset coppa, heritage tomatoes, Laverstock mozzarella, salsa verde	 £8.00
Blue cheese & walnut arancini, walnut salad, truffle mayo	 £8.00
Pan seared scallops, Trealy Farm black pudding, celeriac purée	 £12.00

Salads
Israeli couscous, roast vegetables, baby leaves, goats curd & harissa yogurt	 £7/£14.00
Chicken Caesar salad, croutons, anchovies, Old Winchester	 £7/£14.0

Pub
Crispy chicken bap, guacamole, salad, chips	 £10.50 

Beer battered fish & chips, mushy peas, tartar sauce, salad	 £14.50
Talbot burger, bacon, cheese, tomato, pickle, coleslaw, chips	 £14.50
Ploughman’s –ham, Westcombe cheddar, pickles, homemade bread, salad	 £13.00

Mains
Dry aged Stoke Marsh Farm sirloin steak, wild mushrooms, peppercorn sauce, baby leaves, chips	  £24.00
Whole Cornish plaice, new potatoes, white bean, fennel & orange salad	  £20.00
Lamb rump, purple sprouting broccoli, jersey royals, salsa verde, ewe’s curd, baby carrots              	  £22.00
Sea trout, rainbow chard, baby beets, new potatoes, sauce vierge	  £18.00
Sumac roasted cauliflower, spiced sweet potato puree, pomegranate, toasted almonds, crispy greens	  £14.00

Sides	 £3.50

Garlic & chilli fried greens  //  Chips  //  Secretts mixed leaf salad  //  New potatoes

WORD OF THE DAY

“Euouae”
a type of cadence in classical music and 

the longest word in the English language 
containing only vowels.

MENU PREPARED

Thursday 
23rd May 2020

Today’s Ales & Ciders
Butcombe Original 	 4.0%
Talbot Ale 	 4.2%
Ashton Press 	 4.8%
Thatcher’s Haze 	 4.5%
Butcombe Citra 	 4.0%
Lilly’s Somerset Scrumpy 	 6%

Today’s Lagers & Stouts
Amstel	 4.1%
Veltins Pilsner	 4.8%
Butcombe Underfall	 4.1%
Guinness	 4.1%

Bottles
Peroni	 5.0%
Brewdog Vagabond Pale Ale (GF)	 4.5% 
Brewdog Punk IPA 	 5.6%
San Miguel	 0.0%
Lucky saint	 0.5%
Newt Cider	 5.9%

Please let us know if you have any allergens or require  
information on any ingredients used in our dishes.

A discretionary 10% service charge is added to final bills, 100% of which goes to our staff.

WEBSITE
www.talbotinn.com

FACEBOOK 
@talbotinnmells

INSTAGR AM 
@thetalbotinn



Puddings
Vegan coconut pannacotta, mango & pineapple salsa	  £7.00
Salted caramel Chocolate mousse, cherries, vanilla ice cream	  £7.00
Orange polenta cake, honey & orange crème fraiche	  £7.00
Eton Mess	  £7.00
Strawberry cheesecake, strawberry sorbet, honeycomb	  £7.00
Ice creams – vanilla, honeycomb, salted caramel, rhubarb	  £7.00
Sorbets – mango, cucumber, raspberry	 £2.00 
Affogato	 £5.50

Pudding Wine (From sweet to sweeter)	
Muscat ‘Elysium’, Quady, USA	 75ml Glass  £6.50	 Bottle 37.5cl  £28
Noble Riesling, Godfrey’s Creek, New Zealand	 75ml Glass  £7.50	 Bottle 37.5cl  £35
Sauternes, Castelnau de Suduiraut, France	 75ml Glass  £8.00	 Bottle 37.5cl  £36
Gruner Veltliner Eiswein, Austria	 75ml Glass  £9.50	 Bottle 37.5cl £60

Cheese	 £10 for 3

Blue Vinny Sweet & savoury, unpasteurised cow’s milk  	                                                                                                  
Bath Soft Pasteurized creamy soft cow’s cheese, Somerset                   	  
Westcombe Cheddar Unpasteurised cow’s cheese, matured for 15 months, Somerset
Driftwood English unpasteurized creamy soft goat’s cheese
All served, digestives, pear chutney, quince membrillo

Port	
Barros, Late Bottled Vintage, Portugal		  50ml Glass  £4.50               Bottle  £45
Barros, Colheita 1996, Portugal		  50ml Glass  £6.50               Bottle  £80

Please let us know if you have any allergens or require  
information on any ingredients used in our dishes.

A discretionary 10% service charge is added to final bills, 100% of which goes to our staff.

OUR SUPPLIER OF THE MONTH

Crafty Wolf
We have teamed up with Crafty Wolf to bring you Beckford’s Rum & Caramel

Back in Regency Britain rum and toffee were two of the nation’s favourite treats, enjoyed by all classes.  
This long-forgotten recipe combines these two delicious flavours, which both originate from the same  

plant, into a taste sensation! We think it goes marvellously as a sweet tipple over our affogato!
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