ThePortForum at Davy’s, Woolgate on Wednesday 17th June 2015
From Mike Meehan, 07973 674 961
Please find below the food order for the Port tasting to be held at Davy’s, Woolgate Wednesday 17th June 2015.
Who

Starter

Main

Savoury | Pudding | Cheese

Mike

Crab toast with fennel, chilli and avocado

Rib steak on the bone 300g (rare), Green beans & peas with lemon butter

Bramley apple & blackberry
crumble with custard

Charles

Crab toast with fennel, chilli and avocado

Rib steak on the bone - rare with Béarnaise sauce and Creamed spinach

Julian

Soup

Davy’s cheese & bacon burger (rare)

Phil

Welsh rarebit

Rump steak (rare) with triple-cooked chips, green beans & peas, béarnaise sauce

Ian

Welsh Rarebit

Davy's Cheese and Bacon Burger (no bun), medium-rare, triple cooked chips,
green beans and peas in lemon butter

Alex

Prawn Cocktail

Rib steak on the bone, medium rare, with béarnaise sauce

Rupert

Duck liver pâté with toasted sourdough
bread and pickled cucumber, onions and
cornichons

Grilled double Romney salt marsh lamb chop

Chris

Prawn Cocktail

Rump steak (medium rare) with triple cooked chips

Stephen

Wild mushrooms on toast with walnut pesto

Rump steak (rare) with mash

Rob

Goats’ cheese & beetroot salad with
honey mustard dressing

Rib steak on the bone (rare) with skinny fries and a fried egg

Tony

Wild mushrooms on toast with walnut pesto

Grilled double Romney salt marsh lamb chop

Everybody

Bramley apple & blackberry
crumble with custard

6 portions of Salted Marcona Almonds for the table at the start
Skinny Fries (for those not already having).
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: 11 people × perhaps 15 bottles + a few spares ≈ 180 white-wine glasses please. And 11 further glasses of a different style for water.
Decanting bottles: 15 identical 75cl or 100cl bottles (perhaps empty mineral water bottles)
http://www.planetmeehan.com/dlfiles/150617/20150617_ThePortForum_food.pdf

http://www.theportforum.com/viewtopic.php?f=3&t=9830

