g ThePortForum at The Boot & Flogger on Wednesday 9" August 2017
TTF From Mike Meehan, 07973 674 961

Please find below the food order for the Port tgstinbe held in the Red Room, The Boot & FloggeWednesday® August 2017.

Who Starter Main Savoury | Pudding | Cheese

Mike Cornish crab salad with ciabatta toasts Rare Chargrilled sirloin steak with ha.n(-tl-cut chips,grdled tomato, fried egg if possible
Broccoli with lemon, almonds and chilli

Charles Cornish crab salad with ciabatta toasts Bl’ack & Blue Chargrilled 220g sirloin steak with hand-cut chisl grilled tomato
Béarnaise sauce

Gluten-Free please — Coeliac Disease Gluten-Free please — Coeliac Disease
Dave Parma ham with melon, burrata mozzarellRoasted sea bass with basil and fennel whipped,rt@siato and olive dressing
and fig dressing Broccoli with lemon, almonds and chilli
Ton Parma ham with melon, burrata mozzarell@rilled chicken breast with smoked peppers, roeket lemon thyme dressing
y and fig dressing Triple cooked chips

Julian Truffled Mac & Cheese Blue Chargrilled 220g sirloin steak with hand-cut chiwsl grilled tomato

lan Truffled Mac & Cheese Medium Rar e Chargrilled 220g sirloin steak with hand-cut chiel grilled tomato

Alex None Scallops and bacon with tiger prawns and springoB8UT NO CHILLI

Triple cooked chips

Simon D E)I:;? of smoked salmon served with I\/lelbﬁare Chargrilled 220g sirloin steak with hand-cut chgpel grilled tomato
Wolfaan Parma ham with melon, burrata mozzarelll edium Rar e Chargrilled 220g sirloin steak with hand-cut chépel grilled tomato
9ang | and fig dressing Peppercorn Sauce
) Medium Rare Chargrilled 220g sirloin steak with hand-cut chipsl grilled tomato
. Parma ham with melon, burrata mozzarellg . .
Christopher : . éarnaise sauce
and fig dressing _ i
Triple cooked chips
Duck liver paté with toasted sourdough =~ Medium Rare Chargrilled 220g sirloin steak with hand-cut chgpel grilled tomato
TEF bread and pickled cucumber, onions and Béarnaise sauce
cornichons Triple cooked chips
Everybody Lots of water please. No ice, no lemon, but plekxde of water.

(At some Davy'’s locations steaks can be over-emditisally warmed. Please, Blue means definitelyeviiie cow’s bottom before bringing it. Rare doeamihat it needs removing from the
fridge a few hours before. Please, under-cooked.)

Glasses: 12 people x perhaps 14 bottles + a ferespd 80 white-wine glasses (15 dozen) please.

http://www.planetmeehan.com/dlfiles/170809/2017080%PortForum_food.pdf http://www.theportforum.com/viewtopic.php?p=1052p265259



