
ThePortForum at Davy’s Woolgate on Friday 14th August 2015  
From Julian Wiseman, 07768 95 0123 

http://www.jdawiseman.com/2015/20150814_ThePortForum_food.pdf http://www.ThePortForum.com/viewtopic.php?t= 9984&view=unread#unread 

 

 
Please find below (part of ) the food order for the Port tasting to be held in Davy’s Woolgate on Friday 14th August 2015.  

Who Starter Main Savoury | Pudding | Cheese  

Glenn — 
Spicy hot burger with chorizo, hot butter sauce, smoked chipotle mayonnaise and 
jalapeños, medium/pink 
Creamed corn, chilli and peppers 

 

Kari — 
Davy’s steak burger lettuce (no tomato), Davy’s burger sauce and dill pickle 
served in a toasted brioche bun (medium/pink) 
Chargrilled broccoli with lemon, almonds and chilli 

 

Julian Soup 
Davy’s steak burger lettuce, beef tomato, Davy’s burger sauce and dill pickle 
served in a toasted brioche bun (no bun), rare (or if not allowed, medium-rare)  
Skinny fries rather than triple cooked chips 

Welsh rarebit, extra cheesy 

MaryAnne Duck liver pâté with toasted 
sourdough bread 

Grilled Loch Duart salmon salad with salsa verde, lemon and broccoli 
Triple-cooked chips 

Chocolate and salted caramel pot with 
broken praline 

Alex  
Sirloin 220g, medium-rare, with béarnaise sauce 
Skinny fries rather than triple cooked chips 

 

Elizabeth  Seafood linguine with scallops, crab and king prawns  

Ian Welsh rarebit, extra cheesy 
Pavé rump 200g, medium-rare, with béarnaise sauce 
Triple-cooked chips 
Homemade onion rings  

 

Laura Buffalo Mozzarella with heritage 
tomatoes, basil & rocket  Seafood linguine with scallops, crab and king prawns  

Wolfgang Chopped Davy’s sausages with 
honey mustard glaze 

Davy’s cheese & bacon burger Ogleshield cheese and streaky bacon 
Skinny fries rather than triple cooked chips 

 

Everybody 
Fries (for those not already having), and plenty of ketchup with all the fries.  

Lots of water please. No ice, no lemon, but please, lots of water.   

(At some Davy’s locations steaks can be over-enthusiastically warmed. Please, Blue means definitely wipe the cow’s bottom before bringing it. Rare does mean 
that it needs removing from the fridge a few hours before. Please, under-cooked.)  
Glasses: 9 people × perhaps 12 bottles + a few spares ≈ 120 white-wine glasses please.  


