TQF ThePortForum at The Boot & Flogger on Thursday 6™ April 2017 D

S

From Alex Bridgeman, 0802 838 756

Please find below the food order for the Port tasting to be held in The Boot & Flogger on Thursday 6™ April 2017.

Who Starter Main Savoury | Pudding | Cheese
| Tames o Wild mushroom risotto with Portobello mushroom, kale and Ticklemore o
Market salad
2 Alex o Chargrilled sirloin steak 220g (medium-rare) with hand-cut chips and grilled tomato
Béarnaise sauce
3 Julian Duck liver paté Grilled gammon steak and hand-cut chips with everything Bramdean pudding
4 Simon — _
5 Charles Truffled Mac & Cheese g?::iégesi is;l:}in steak 220g (black-and-blue) with hand-cut chips and grilled tomato
7 Tan Truffled Mac & Cheese g?::iégesi is;l:}in steak 220g (medium-rare) with hand-cut chips and grilled tomato
8 Tom
9 Phil Welsh rarebit gl;::i;iilsl:c: :il;l:in steak 220g (rare) with hand-cut chips and grilled tomato
Chargrilled sirloin steak 220g (medium-rare) with hand-cut chips and grilled tomato
10Justin Duck liver paté Creamed spinach
(If skinny fries are possible, we all prefer them — except Justin, who wants fat chips.)
11 Mrs Justin Clrlargri'lled sirloin steak 220g (black-and-blue) with hand-cut chips and grilled tomato
Béarnaise sauce
12 Chris Duck liver paté Slow-cooked chicken leg in red wine Flourless chocolate cake
General request: we all prefer skinny fries to hand-cut chips. If a team substitution is possible, skinny fries please.
Everybody Fries (for those not already having potato product).

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. And “black-&-blue” means blue centre, burnt outside. Thank you.)

http://www.davy.co.uk/_assets/2015/06/8158-Davys-BFL-Dining_v6.pdf

http://www.jdawiseman.com/2017/20170406_ThePortForum_food.pdf http://www.ThePortForum.com/viewtopic.php?t=10771&view=unread#unread




