
V: Vegetarian  PB: Vegan  NAG:  No Added Gluten 
If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. 

Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish 
can be free of all traces of any allergen. 

The Talbot Hotel is part of The Coaching Inn Group Ltd

SEASONAL MAINS
Pan Roasted Chicken Supreme, asparagus, potato terrine, 

broccoli, truffled jus  £16  NAG

Braised Shoulder of Lamb, french style peas with bacon, 
duchess potato, caramelised onion sauce  £18  NAG

Pan Seared Hake, spiced tomato velouté, braised gem lettuce, 
samphire, buckwheat coated mussels, tarragon oil  £17  NAG

12oz T-Bone Steak, grilled beef tomato, roasted flat cap 
mushroom, triple cooked fat cut chips, onion rings, coleslaw, 

peppercorn sauce  £25

Spinach, Wild Mushroom & Tarragon Pithivier, 
crispy kale, pickled mushroom, spinach sauce  £15  PB

Coconut, Sweet Potato & Red Lentil Dahl,                              
basmati & wild rice, roti bread  £14  PB

Grilled Pork Chop,                                                                                
borlotti bean & smoked bacon cassoulet, sauerkraut  £16

Seafood Stew of King Prawns, Cod Cheek & Chorizo ,                                                                             
with steamed mussels in tomato sauce, grilled focaccia  £17

                                             SIDESFat Chips  £4   Skinny Fries  £4

Millionaire Fries, truffle oil & vegan ‘parmesan’  £5  PB

House Salad  £3   Onion Rings  £3 

Garlic Bread  £3  Seasonal vegetables  £3   

 Invisible Chips  £2 
 0% fat, 100% hospitality

All proceeds from Invisible Chips go to Hospitality Action, who are doing everything 
they can to help people in Hospitality worst effected by the Covid crisis. Thanks for 

chipping in! For more information visit hospitalityaction.co.uk

GRAZING / SHARING
Honey & Mustard Sausages  £6

Crispy Halloumi,                                                                        
sundried tomato ketchup  £5  V  NAG

Beetroot Falafel, green tahini dressing  £4  PB  NAG

Sriracha & Lime Houmous,                                                                          
rye crisp, nigella seed  £5  PB

Pulled Pork Bon Bons,                                                                            
whiskey BBQ sauce  £6

Deep Fried Whitebait,                                                                             
paprika & black pepper aioli  £5  NAG

Hambleton Bakery Bread Selection,                                                                            
mellow yellow rapeseed oil & balsamic £5  V

Battered Fish Bites,                                                                   
tartare sauce  £5

STARTERS
Chef ’s Soup of the Season,                                                 
hambleton sourdough  £6

Bocconcini, Textures of Tomato, Basil Oil,  £7  V  NAG

Smoked Salmon Roulade & Asparagus,                                             
rye crudité, lemon gel, red vein sorrel  £8  

Chicken & Nduja Terrine,                                                               
rocket & sage pesto, daikon remoulade,                           

balsamic vinegar powder  £8

Bresaola,                                                                                                
Italian style cured beef, garden vegetables, horseradish gel, 

red vein sorrel   £7

Pea, Radish & Chicory Tart,                                                          
sherry vinaigrette, truffle  £7  PB

LIGHT & HEALTHY
Dishes 800 Calories or less

Jewelled Cous Cous Salad, coconut, courgette,                    
lime dressing  £13  PB  Add halloumi for £3 

Thai Rice Noodles, Ginger & Pak Choi, chilli & garlic                                          
dashi stock  £13  PB  Add chicken for £4 

Chicken, Avocado & Bacon Salad, garlic crouton, tomato, 
lemon & garlic dressing  £16  NAG

CLASSIC MAINS
Fish & Chips,                                                                            

secret recipe beer battered fish, fat chips, buttered peas, tartare 
sauce, lemon  £15

The Talbot Burger, smoked back bacon, cheddar, onion, 
brioche bun, house slaw, thrice cooked fat chips  £15

      Chef ’s Pie of the Day, fat cut chips or creamy mashed 
potatoes, seasonal vegetables, pan gravy  £15



DESSERTS
Sticky Toffee Pudding,                                                          

butterscotch sauce, vanilla ice cream  £6  V  NAG

Egg Custard Tart,                                                                       
titch-winkle honeyed raspberries, raspberry sorbet £6  V

Tonka Bean Ganache & Cappuccino Gel,                                                                              
whipped chantilly cream  £6  V

Warm Toasted Banana Bread,                                                                        
torched banana, caramel, vanilla ice cream  £6  V

Rum Spiked Pineapple & Lime Sponge, 
coconut sorbet, micro mint  £6  PB

Mixed Berry Eton Mess Sundae, 
strawberry ice cream, ‘whipped cream’  £7  PB  NAG

Mocha-Choca Sundae,                                                                   
coffee gel, vanilla & chocolate ice-cream, chocolate ganache, 

coffee crumb  £7  V

Selection of Artisan Cheese,                                                             
thomas fudge crackers, grapes, celery, chutney  £9

ARTISAN SANDWICHES
Served with skinny fries,                                                                      

dressed leaves & slaw

C.B.L.T, chicken, bacon, lettuce, tomato, peppered aioli, 
toasted bread £9   

Open Smoked Salmon Sourdough, toasted sourdough, 
spring onion cream cheese, watercress  £9

Beetroot Wrap, Sriracha & Lime Houmous,                                              
falafel  £8  PB

Bocconcini & Tomato Focaccia,                                                                      
rocket and sage pesto  £8  V

CLASSIC SANDWICHES
Served on multigrain or white bloomer, 

with dressed leaves & slaw

Free Range Egg & Watercress,  £7  V

Prawn & Lime Mayonnaise                                                                   
rocket  £8

Ham & Mustard,                                                                           
tomato salad  £7

Vintage Cheddar & Chutney,                                                                      
red onion chutney  £7  V 

AFTERNOON TEA
Served between 2pm – 6pm (Pre-bookings only)

Cream Tea,                                           
two scones, 

clotted cream, jam, butter, 
tea or coffee £8pp

Classic Afternoon Tea,                  
selection of finger sandwiches, sweet 

treats, scone, jam, clotted cream, tea or 
coffee  £16pp

Champagne Afternoon Tea, 
afternoon tea perfectly complimented 

with a glass of fizz topped with a fresh 
strawberry   £25pp

Served until 6pm
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