
FOR THE TABLE  

Mixed bar nuts V. 376kcal 3.50 Chilli corn V. 326kcal 4.00 

Mixed olives V. 233kcal 4.75 Smoked almonds V. 574kcal 4.50 

Lemon and coriander houmous with melba toast V. 487kcal 6.75 

STARTERS 

Soup of the day, artisan bread V.  7.95 

Smoked salmon, horseradish crème fraîche, capers 247kcal 13.50 

Duck liver pâté, toasted sourdough bread, house pickles 297kcal 9.75 

Wild mushroom and tarragon ragout with vegan crème fraîche vol-au-vent VE. 455kcal 9.45 

Mackerel with sweet and sour beetroot, crème fraiche 182kcal 9.95 

Spiced lentil and aubergine salad with carrot and cumin dressing VE. 333kcal  9.25 

MAINS 

Chargrilled Surrey Hills sirloin steak 240g, 979kcal choice of side and sauce 

Peppercorn 136kcal or ch imichurri  sauce 130kcal  
29.95 

Fish pie with green beans and shallots 897kcal  19.00 

Beyond Meat burger, salad, dill pickle, chipotle mayonnaise,  

toasted bun and fries VE. 700kcal  
16.25 

Add wi ld mushroom ragout  140kcal or vegan fe ta  140kcal 1.25 each 

Roasted vegetable and vegan feta salad with croutons, pomegranate dressing VE. 624kcal 15.75 

Davy’s Kentish bangers and mash, Madeira gravy 716/952kcal 16.25/18.00 

Grilled chicken breast with spiced lentils and rocket 712kcal 18.00 

Roasted beetroot risotto with vegan Parmesan VE. 853kcal 15.50 

SIDES 

Chips and fries V. 318/275kcal 4.95 Mixed salad V. 270kcal  4.50 

Green beans and shallots V. 101kcal 4.75 Mash V. 440kcal  4.75 

Roasted carrots V. 238kcal          4.65  

Truffle mac and cheese V. (serves two) 391kcal 7.50 

Chopped Davy’s sausages with honey mustard glaze 562kcal 7.95 

DESSERTS 

Chocolate brownie, hot chocolate sauce, vanilla ice cream V. 630kcal 7.95 

Sticky toffee pudding, Dorset clotted cream, butterscotch sauce V. 662kcal 7.75 

Cinnamon pear crumble with almond crumb and coconut ice cream VE. 668kcal 8.25 

British cheese plate ~ Tuxford and Tebbutt Stilton V., Cotswold Brie V., Westcombe 

Cheddar, grapes, quince, biscuits 510kcal 

10.50 

WE  HAV E A  RA NG E OF SEA S ONAL  SPE CIALS  AVAILABL E,  
PLEA SE  A SK Y O UR  S ERVE R F OR  MO RE  D ETAIL S  

V . V E G E T A R I A N / V E . V E G A N 

Please ask a member of the team should you require any allergen information.  
All prices include VAT. A discretionary 12.5% service charge will be added to your bill. Adults need around 2000kcal a day. 
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WINE BARS ~  DINING ROOMS ~ WINE MERCHANTS  

  

BOOKABLE SPACES,  PRIVATE PARTIES &  

WINE TASTINGS  

Why not ask us about holding your next event with us?  We cater for everything 

from drinks parties to large sit-down dinners and wine tasting events. We are also 

available for exclusive hire. Please ask a member of the team for more details. 

D A V Y . C O . U K  

  

WINES AT RETAIL PRICE AND HOME DELIVERY  

Don’t forget that all of the wines on our list can be taken away at retail prices or 

ordered online for home delivery. Please ask a member of the team for more details 

or visit our website.  

D A V Y W I N E . C O . U K  

 
 

BUILD YOUR DREAM CELLAR  

By investing as little as £100 per month, you could build a wine cellar tailored to your 

personal tastes, with the help of your experienced Cellar Plan manager. Please visit 

our website below for more details. 

D A V Y W I N E . C O . U K  
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