
Boer Goat.  
Cabin View Farm.  
Curry Night.   
 
We don’t have a fixed menu at T&K and every day it features what is really good and fresh 
that our suppliers have available, together with the swaps and other produce brought in by 
an increasing band of customers and gamekeepers. Special mention this month must go to 
Tessa Cheney whose picking has enabled us to make 75 litres of damson gin and 50 litres of 
sloe gin.  
 
We will always have a burger and a hanger steak and a great selection of salads and fresh 
fish delivered overnight from the Peterhead trawlers. But occasionally we push the envelope 
a little. Sashimi and smoked eel are examples of menu favourites that some might have 
thought would not be to the taste of many of our customers.  
 
Lots will have eaten goat on holiday near the Mediterranean or in a Caribbean curry but we 
have recently seen it creeping onto menus of places we watch in this country.  
Just into Leicestershire is Keythorpe Valley Farm where they raise a number of pig rare 
breeds and Dexter cattle and, much more interestingly, British Boer goats. It is a specialist 
meat breed that, as the name suggests, originated in South Africa. It has nothing to do with 
our Deputy General Manager, Moz* (*old goat)  
 
We purchased a whole animal and the carcass was hung for over a month to tenderise and 
draw out the flavour. Chef Chris and Ben R butchered it over at Johnsons in Thrapston 
where Dave proclaimed it to be the finest goat meat he had ever seen and when we cooked 
it the flavours were truly awesome. The dishes we served included; 
 

 
Goat Ravioli  



 
Goat koftas with yoghurt on flatbread 
 
 

 
Goat ragu on home made tagliatelle  
 
All the dishes sold out almost immediately and we were quickly onto a second goat and it 
too is selling really well. It’s been a great experiment and emboldened us to stray off piste a 
little more often.  
 
Any suggestions? Goat or otherwise?  
 
info@tapandkitchen.com we are always ready to hear your suggestions.  
 
 



          
Goat patties           The goat & halloumi burger  
 

 
Goat rack sharer  
 
The drought meant that the lambs were late this year but when they arrived from our local 
supplier Cabinview in Brigstock they had that little bit more flavour than the very early 
Easter lambs. We broke down each animal into succulent Sunday roasts and still had cuts 
for glorious dishes such as:  
 
 



 
Prune and apricot stuffed lamb breast 
 
 

 
Jerk marinated lamb cutlets, toasted almonds 
 
If all of these pics make you think we are all about red meat, think again. Next month we 
will focus on our fish supplies which are so fresh and varied that we have occasionally had 
up to three fish main courses on the menu at the same time. 
 
 



 
The first T&K curry night is on 13th November. A true feast and there will be our own 
Heisenberg and Kellerbier lagers on tap to wash it all down. 
 
 

 
 

 
 
Tickets were limited to 100, they sold almost immediately and there won’t be time to do it 
again before the Christmas rush. But bear with us; it will probably be repeated early in 2019.   
 
Maybe with goat curry next time? If you want to be kept in touch so that you don’t miss out, 
call us on 01832 275069 to be sure to get as much notice as possible. 
 
Best wishes, see you at the wharf.  
 
 
TK  
 
 


