The Talbot Hotel, Iwerne Minster, Blandord Forum, Dorset.
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Food……………………..5/5

Restaurant……………….5/5

Staff…………...………...5/5

Pavement access………...Arg!
http://www.the-talbot.com/
Review by Henry Tudor

If you are reading my stage name then the boss of SecretDiner has forgiven me for giving my identity out. Don’t worry Mr.X it is a stage name.

March 2007 and 240 miles from home, travelling with my stage show to the premises of clientele in strange sounding place names, like this one. However I travel in a large motor-home with its own fridge and cooker and microwave oven, I had stocked up with "Finest" micro wave ready meals to withstand the temptation of eating my profits in restaurants. Let me tell you this, microwave meals are ok for two days tops, then the thought of the buzz and the ding will cause ones face to permanently fix a frown. So I was sitting there in the pitch black night of the clients car park wondering should I warm up the lasagne or not! Not! I remembered passing a Hotel in the village and the thought of an escape tunnel from the car park to the Hotel crossed my mind. 
The walk was dark and not for the easily scared, not good pavements here, fast idiots in Alfas making the walk perilous. The Hotel in question turned out to be called the Talbot Hotel…. let me bore you for a minute. There is a Talbot Hotel in my own village and it’s a Pub grub, hot skillet steak house type of establishment, this saddened me a little as I thought ah well it looks like a steak again. What’s in a name? Nothing that’s what, this Talbot Hotel is as far removed from my local as a frozen pizza is from the picture on the box.

Ok! It took a while to get to the point, but allow me some literary exercise as I am sitting here back in the empty car park on my own some. The Hotel restaurant staff welcomed me in and poured me a pint of real ale, the menu told me that Fish is their prized special. To state that Fish is always on the specials board tells me that they buy it so fresh they do not know what is going on that night until they get to the wholesaler. So soup and fish, a great evening meal and one I would eat every time I go out if I could.
The soup was as green as my car, British racing green; it was Spinach and leek, a rare combination which with the cream and the lovely warm bread was a meal in itself. Butter without salt, cold and creamy- it stood out in the crowded world of mass produced butters, this one was hand made and local. The fish was Brill. I have eaten Brill many times before and know that the overcooking of this fish is so easily done it is a master chef who can keep the translucent grey colour and so the clean taste. Many chefs cook Brill to be opaque grey, losing the texture and drying out the taste. This fish was perfect - and I know my fish. The Prawn and mussel sauce was outstanding, adding to the meal not overpowering it. Vegetables that were crunchy and tasty were the added enhancement to the finest fish meal I have eaten for many a year.
I left the restaurant and made another great error, look I’m only human, I gave the SecretDiner card personally to the waitress asking her to pass it to the chef. Only top marks here, so if you are searching for a meal of the finest quality and especially fish, then go to the Talbot Hotel in Iwerne Minster, Blandford Forum, Dorset you will not be disappointed. 
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