A selection of puddings and cheese
served from the table.
Coffee, tea & petit fours.

£95.00 per person (children charged
accordingly).

The Talbot at
Knightwick

Pre-booking essential at £20.00 per
person --- Deposit non-refundable.
We reserve the right to change
ingredients without prior notice.

The Talbot at Knightwick is
also available for bespoke
weddings, parties, conferences
and private functions.
Please get in contact with us to discuss.
Call: 01886 821 235
Email: info@the-talbot.co.uk
Facebook: @talbotknightwick
Twitter: @the_talbot

Christmas Day
Menu 2018
01886 821 235
info@the-talbot.co.uk

Prologue
It is popular belief that Henry VIII was
the first to sit down to turkey on
Christmas day (he could not find a
goose big enough to feed all of his
wives!). It wasn’t until the 1840’s/50’s
that turkey became a regular item on
the average folks Christmas table.
Indeed, Dickens mentions Bob Cratchit
being given a gift of one by Scrooge in
‘A Christmas Carol’.
This year on Christmas Day our menu
is based on recipes we have sourced
from this era (early 19th Century) with
the occasional Talbot twist. We hope
you choose the Talbot to celebrate your
Christmas Day and enjoy the food our
Victorian ancestors did.

Starter

Main Course

Game Bird Consommé
A rich clear soup made with pheasant, partridge and
pigeon, served with a game faggot and sourdough
wafers. Optional Chilli Sherry.

Turkey & Pheasant
Before the introduction of the turkey to the
Christmas Day table, lots of folk enjoyed
pheasant. We have brought both of them
together. Turkey breast stuffed with pheasant
breast, roasted and basted with butter, sliced and
served with confit leg meat, pig in blanket, bread
sauce, fruit compote and pan gravy.

Confit Pears and Goat’s Cheese (V)
The pears in this dish are of a variety similar to the
Black Worcester Pear developed in the 17th Century at
Blenheim palace. They are very large and extremely
hard and take 24 hours to cook. The pears are cooked
and confit for one hour in a salted butter, sliced and
served with Lightwoods goat’s cheese and topped with
light ginger crumb.

Hogs Haslet
Minced belly pork, liver and sweetbreads seasoned
with onion, salt, mace and black pepper, baked in caul.
Sliced when cold served with piccalilli.

Fish Course
Mackerel Caveach
The mackerel is filleted and seasoned with black
pepper, nutmeg, mace, clove and salt. In the day the
fillets were put into stone jars and covered with oil to
use as and when required (up to 2-3 months). Today
we have fried the mackerel in butter with flaked
almonds and serve with nasturtium seeds tartar sauce.

Edible Gourd on a crouton (V)
In the 18th/19th Century this dish was made with
gourds but we are using pumpkin. Diced pumpkin with
chopped parsley, shallots and mushrooms tossed in
butter with seasoning of salt and smoked paprika,
finished in a hot oven and served on a garlic and herb
crouton.

Plaice in the Portuguese Fashion
This recipe dates to 1808.
A fillet of plaice is served paupiette style filled
with stuffing made of lightly fried bacon, onions,
parsley, pepper, salt and nutmeg, bound with egg
yolk. The fillets are then brushed with egg and
sprinkled with bread crumbs before being baked
in the AGA, served with a tomato jus.

Fricandeau of Beef
In the 19th Century this dish would have been
cooked in a braising pan. We are going to cook it
sous vide style. A piece of beef skewered with
bacon lardons seasoned with pepper, clove, mace
and all spice placed into a bag with sherry, parsley, sweet herbs, garlic and shallots, sealed and
poached in a water bath for 24 hours. Served with
slices of pressed beef tongue and thickened cooking liqueur.

A vegetarian main course is available upon
request.

All dishes are served with roast and
parsley potatoes and fresh seasonal
vegetables.

