
 
Nibbles for Noshing 

£2.75 per item - mix & match to create your own personalized platter 
Mushroom a la greque-olives-balsamic cherry tomatoes-braised aubergine-mozzarella-ciabatta olive oil-spiced 
calamari-salami-Parma ham-spiced sausage aioli- breadbasket 
 

Small Plates 

  
Country Boards 

Share one or have one all to yourself -Artisan breads, piccalilli, cucumber & onion salad 
Meat – Sausages, Chorizo, pastrami, Parma ham & salami £11.50 

Fish - house smoked salmon and trout, marinated anchovies, crayfish, spiced calamari £13.00 
Veggie – mushrooms ala greque, balsamic roasted tomatoes, tortilla, olives & braised Aubergine £11.00 

 
Greens, Pasta & Grains 

 
 
 
 
 

 
Risotto of smoked salmon, beetroot, Parmesan & rocket modest £7.50 main £11.00 

 
Chef’s Creations & Classics 

Eadles Farm Pork & Black Pudding Sausages - creamed mash, & roast onion gravy £10.00 
Fish “n” Chips – London Pride Battered Haddock, triple cooked chips, house made tartar sauce & pea puree £10.50 
Pan-seared chicken breast - free-range bird, dauphinoise potato, Aubergine puree & red wine jus  £12.00 
Eadle’s Belly pork - watercress, new potato & black pudding, orange & grain mustard vinaigrette &14.00 
8oZ sirloin - Portobello mushroom, slow roasted tomatoes, Tarragon & garlic butter & hand cut chips £16.50 
Talk House Fish cakes – wilted spinach & home made chili jam £12.00 
Veggie extra – Broccoli, parsnip, chestnut, Brie & cranberry filo parcel. Salsa Verdi & new potatoes £10.00 
Steak Hache burger - Toasted bun, lettuce, homemade tomato salsa & triple cooked chips £11.00 
Pan seared gilt head bream fillet, garlic rosti, wilted spinach, aubergine puree & pesto £14.00  
Venison, apricot, juniper & rosemary pie, - creamed mash & seasonal veg £11.00  
Talk house fish pie- fresh sea and shellfish, white wine, shallots & dill sauce topped with creamed mash £12.95 
Pan roasted Partridge, puy lentils, dauphinoise potato, green peppercorn sauce £16.50 
 
Sides £2.50 each - we have regularly changing seasonal side dishes, please ask for the fresh update. 
We would like to remind you some of our food might contain nuts, bones, even shot. Hope you enjoy your time at 
The Talk house. If we can be of any further assistance, please do not hesitate to express yourself. Enjoy!  

Goats cheese & red onion 
whole meal tart, rocket, & 
balsamic tomatoes   £6.50 
 
Hot Smoked Salmon (served 
cold), cos, Parmesan, croutons, 
Caesar dressing & anchovies.  
£6.50 

Oxfordshire game terrine, 
oxford sauce, piccalilli & 
toast 
£7.50 
Seared Scallops, Potato & dill 
salad, beetroot relish, pesto 
£7.50 

Home-made Soup of the Day £5.00 
 

Chicken liver parfait, balsamic jelly 
shallot fondue & mixed leaves  £6.50 

 
Smoked pigeon breast, celeriac & apple 
remolade, roasted fig, walnut oil £7.00 

 

Mussels, tagliatelle, shallots, 
garlic, chives, white wine & 
saffron cream sauce 
Modest £7.50 Main £12.00  

Ravioli – butternut, goat’s 
cheese & red pepper ravioli, 
salsa Verdi, herb oil & 
Parmesan 
Modest £7.00 main £12.00 

Hand Carved Prosciutto Crudo 
Sweet Balsamic Onions 

Pecorino & Rocket 
Modest £6.00main £10.50


