Food orders, for Ramos Pinto tasting at Davy’s Woolgate on Tuesday 21* October 2014

Contact: Julian Wiseman, 07768 95 0123.

Starters
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Who What
Ana, Joao, Mark, Mike Crab toast with fennel, chilli and avocado
Alex, Phil Welsh rarebit

Axel
Rob
Tom

Wolfgang

Goats’ curd & beetroot salad with pomegranate
Smoked salmon with sweet & sour shallots + radishes
Homemade daily soup (but Davy’s is a place of work, not a “home”?)

Duck liver paté with toasted sourdough bread

Julian, Daniel — None —
Mains
# Who What
4 Ana, Jodo, Mark, Wolfgang Rib steak on the bone (3X??2?2?; 1 Xmedium-rare)
3 Axel, Daniel, Phil Rump 200g (1Xrare; 1Xmedium-rare Bearnaise sauce; 1X22??)
i X ; 2X ;1% i
4 Julian, Mike, Rob, Tom Fillet steak 220g (1Xblue no sauce; 2 :are I’I’O sauce,“l medium no sauce) [I'he Bu.ng. .
Hole used to over-cook steak: please, “blue” means “I would order tartare if you did it”.]
1 Alex Fish ‘Fritto Misto’ & triple cooked chips

Sides

000 All but one of the steaks with fries — the other with the new potatoes

Pudding

# Who What

2 Julian, Mike Green beans & peas with lemon butter
1 Alex House coleslaw

1 Rob Heritage tomato & basil salad

1 Tom New potatoes

Who What
3 Julian, Mike, Wolfgang Bramley apple & blackberry crumble with custard
1 Axel Cheese

000 and others to be decided on the day.

http://www.ThePortForum.com/viewtopic.php?t=8009&view=unread#unread
http://www.jdawiseman.com/2014/20141021_food.pdf
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