
ThePortForum at The Boot & Flogger on Tuesday 26th March 2024 

http://www.jdawiseman.com/2024/20240326_ThePortForum_food.pdf https://www.davy.co.uk/wp-content/uploads/2024/01/Davys-Core-Food-Menu-JAN23-Dining-Bars.pdf https://www.theportforum.com/viewtopic.php?t=15133 

	 	

Please find below the food order for the Port tasting to be held in The Boot & Flogger on Tuesday 26th March 2024.  
 

Who Starter Main Savoury | Pudding | Cheese  
1 Anthony S. Devon crab Chicken breast Brownie 
2 Alex B. — Sirloin steak (medium-rare), + skinny fries, + green beans  
3 Ian J. Welsh rarebit  Sirloin steak (medium-rare), + carrots, + fries, + peppercorn sauce  
4 Neil C. Ham hock terrine Sausage and mash (large) Welsh rarebit  
5 Phil W. Ham hock terrine Sirloin steak (medium-rare), + fat chips, + green beans, + Béarnaise sauce  
6 Luke P. Devon crab Sirloin steak (rare), Stilton sauce, broccoli  Welsh rarebit  
7 Tom A.    
8 Tony C. Soup Steak and Claret Pie, + green beans, + fat chips  
9 Mike M. Burrata Sirloin steak (rare), + fried egg, + skinny fries, + green beans Welsh rarebit  
10 Julian W. Ham hock terrine Steak and Claret Pie, + carrots Bramdean pudding  
11 Martin C. Ham hock terrine Sirloin steak (medium), + fat chips, + green beans, + peppercorn sauce  
12 Charles R. Ham hock terrine Sirloin steak (black-&-blue), + skinny fries, + Béarnaise sauce Welsh rarebit  
13 Christopher Ham hock terrine Sirloin steak (medium-rare), + skinny fries, + green beans  

Everybody 
General request: most of us prefer skinny fries to hand-cut chips. If a team substitution is possible, skinny fries please. 

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

 


