Sunday Roast @ The Blue Posts
by Evelyn’s Table

Evelyn’s Table & James Goodyear
Sunday 26th November 2023

“A modern British take on the dining scene around the
markets in San Sebastian and the Basque country”

Selection of British fish and shellfish, grilled Basque style

Seasonal British fish and shellfish cooked over the barbecue and dressed in a
Basque Pil Pil style glaze made from the fish juices. Served sharing style.

Barbecued wild mushrooms, confit egg yolk, grilled bread
A selection of the finest seasonal British wild mushrooms, smoked and grilled over the
barbecue and glazed in a truffle emulsion. In the centre, a confit egg yolk in bone marrow
with sautéed greens, onions and finished with a warming mushroom and kelp broth.
Served with grilled sourdough.

Assiette of British suckling pig, crispy
potato terrine, seasonal offerings

A selection of different cuts of roasted British pork served with watercress
puree and crispy potato terrine. Seasonal vegetables and grilled orchard fruits,
finished with a roasted pork jus.

British cheese ‘Basque’ cheesecake tart
Evelyn’s Table’s take on a Basque cheesecake using cheese from the British Isles.
Served with poached quinces and meadowsweet, and flavoured with bee pollen
and rapeseed.

Drinks available for purchase

Full Blue Posts drinks list, The Mulwray Wine List,
and Bloody Marys available for purchase
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Vegetarian option

A selection of seasonal vegetable snacks

Autumn vegetable tempura, a herbed miso foccacia,
beetroot tartare with cultured cream

Barbecued wild mushrooms, confit egg yolk, grilled bread

A selection of the finest seasonal British wild mushrooms, smoked and grilled over
the barbecue and glazed in a truffle emulsion. In the centre, a confit egg yolk with
sautéed greens, onions and finished with a warming mushroom and kelp broth.
Served with grilled sourdough.

A barbecued pumpkin and rose parcel,
seasonal garnishes, pumpkin seed miso sauce

British cheese ‘Basque’ cheesecake tart
Evelyn’s Table’s take on a Basque cheesecake using cheese from the British Isles.
Served with poached quinces and meadowsweet, and flavoured with bee pollen
and rapeseed.
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