DAVY'’S

ol /870
FOR THE TABLE
Mixed bar nuts v 376kcal 4.40 Chilli corn v 326keal 4.85
Mixed olives v 233kcal 5.00  Smoked almonds v 574kcal 5.00
Bread basketVE 361kcal 4.95 Grilled pitta, lemon, coriander houmous v 370kcal 7.95
Juan Victor Manzanilla Sherry 100mi 6.90  Davy’s Célébration Brut ChampagneVve 125ml 12.40
STARTERS
Homemade soup of the day, artisan bread v ¥#& 8.50
Severn and Wye smoked salmon, horseradish cream, fried capers, melba toast 190kcal 14.25
Duck liver paté, zesty orange, sourdough toast, pickles 330kcal ¥ 10.75
Burrata, prosciutto crudo, vine tomatoes, lentils, pesto dressing 383kcal I11.50
Warmed smoked mackerel, hot honey roasted parsnips and horseradish dressing 277kcal 12.95
Avocado, butter bean bruschetta, tomato pepper chutney Ve 426kcal 10.95
MAINS
Pie of the day, roasted garlic carrots 19.95
Burrata tomato linguine v 320kcal % 18.95
Davy’s Kentish bangers and mash, roasted balsamic onion, Madeira gravy 790/1060kcal % 18.95/20.75
Sweet potato and red onion tart, romesco sauce, new potatoes VE 478kcal ¥ 18.75
Vegan bangers and mash, roasted balsamic onion, onion gravy Ve 510/660kcal ¥ 17.95/19.95
Crab, king prawns, chilli, tomato, garlic, linguine 540kcal 24.95
Pan roasted haddock, spiced lentils, rocket 540kcal 23.00
FROM THE GRILL
Harissa chicken supreme, chickpea tagine, lemon herb cous cous 886kcal 22.00
Market fish of the day — please ask the server for details POA
Chargrilled chimichurri aubergine, chickpea tagine, lemon herb cous cousve 478kcal 19.50
Sirloin steak 240g, grilled tomato 980kcal, choice of side 34.00
Fillet steak 240g, grilled tomato s60kcal, choice of side 48.00
Rib-eye steak 280g, grilled tomato 954kcal, choice of side 37.00
Chateaubriand soog to share, grilled tomato 940kcal, choice of two sides (30 min cook time) 88.00
Peppercorn 136keal Stilton sauce 130kcal Béarnaise 152kcal Chimichurri 132kcal Garlic butter 125kcal 3.50
SIDES
Gratin dauphinoise potatov 504kcal 6.75s  Mixed salad v 270kcal 5.50
Broccoli and Stilton sauce v 90kcal 6.00  Buttered mashv 440kcal 5.50
Roasted balsamic onions VE 165kcal 4.95 Roasted garlic carrots Ve 180kcal 5.50
Buttered new potatoesV 246kcal s.oo  Creamed spinachv 285kcal 6.00
Truffle mac and cheese v 391kcal 8.75 Davy’s chopped sausages, 8.95

honey mustard glaze 562kcal

PRE-THEATRE SET MENU EVERYDAY §PM—-7PM. TWO COURSES 25.00
CHOOSE FROM DISHES MARKED WITH %%

VE VEGAN V VEGETARIAN

PLEASE ASK A MEMBER OF THE TEAM SHOULD YOU REQUIRE ANY ALLERGEN INFORMATION.
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DESSERTS
Chocolate brownie, hot chocolate sauce, vanilla ice cream v 630kcal 8.95
Sticky toffee pudding, custard, butterscotch sauce v 662kcal 8.95
Bakewell crumble, vegan ice cream Ve or custard v 730kcal ¥ 9.00
Pedro Ximénez affogato, vanilla ice cream, a shot of Sherry v 133kcal Espresso option available 7.50
British cheese plate ~ Stiltonv, Somerset Briev, matured Cheddar, grapes, membrillo, biscuits 510kcal ¥  11.95
SHARING BOARDS Serves up to three
Charcuterie Prosciutto crudo, Milano salami, Ventricina salami, chorizo served with bread, 29.95
olives and pickles 412kcal
Cheese Stiltonv, Somerset Brie v, matured Cheddar, burrata, Parmesan, membrillo served with bread, 29.95
olives and pickles 616kcal
Charcuterie and Cheese Prosciutto crudo, Milano salami, Ventricina salami, Stiltonv, Somerset Briev, 29.95
matured Cheddar, membrillo served with bread, olives and pickles 534kcal
Vegetarian Mezze Board Falafels, chickpea tagine, houmous, Padrén peppers, roasted aubergine, 28.95
balsamic roasted onions, pitta, served with sourdough toast, olives and picklesv 672kcal
TRADITIONAL ENGLISH AFTERNOON TEA 39.50 PER PERSON
Available daily 2:30 —5:00pm. Advance booking recommended.
A selection of freshly cut finger sandwiches, savouries and sweet treats:
Baked ham, English mustard mayonnaise 122kcal, Cucumber, lemon mint butter v 90kcal,
Oak smoked salmon, dill cream cheese 152kcal, Avocado, butterbean bruschetta ve 101kcal,
Chicken mayonnaise, rocket 145kcal, Scones, pastries and macaroons 115-265kcal
FRESHLY BAKED
Scone with clotted cream and preserve 265kcal 5.50
CHAMPAGNE AFTERNOON TEA 49.50 PER PERSON
Traditional English Afternoon Tea served with a flute of Davy’s Célébration Champagne 125m!
COFFEES AND TEAS
Americano 3skcal 4.40 Espresso 14/28kcal 3.50/3.90
Cappuccino 126kcal 4.75 Hot Chocolate 170kcal 4.50
Latte 126kcal 4.75 Herbal Teas 28kcal 4.25
Macchiato 48kcal 4.20 English Breakfast 28kcal 3.95
Mochaccino 89kcal 4.85 Earl Grey 28kcal 4.25
Flat White 84kcal 4.75 Oat or Almond milk (where available) 0.75

VE VEGAN V VEGETARIAN

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 2000 kcal a day.
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