
 
 

 

 

 

 

 

 

F OR THE  TABL E  A ND AP ERITIF S   

Mixed bar nuts V 376kcal 3.95 Chilli corn V 326kcal 4.65 

Mixed olives V 233kcal 4.85 Smoked almonds V 574kcal 4.95 

Juan Victor Manzanilla Sherry (100ml)  6.00 Davy’s Célébration Brut Champagne VE (125ml)  12.00 

    

S TART ER S   

Homemade soup of the day, artisan bread V  8.00 

Severn and Wye smoked salmon, wasabi crème fraiche, crispy capers 409kcal 13.95 

Vine tomato, basil bruschetta, vegan feta, black olive tapenade VE 548kcal 9.25 

Ardennes pâté, toasted sourdough, house pickles 297kcal 9.50 

Burrata, burnt orange, tomato salad, fennel seed dressing V 437kcal 9.00 

Potted Devon crab, samphire lemon butter, melba toast 277kcal 12.50 

  

MAI NS   

Chargrilled Surrey Hills sirloin steak, grilled tomato, 980kcal, choice of side 29.95 

Peppercorn 136kcal, Stilton sauce 130kcal, Café de Paris 125kcal or garlic butter 125kcal 3.00 

La Ronc iere  Mayta  Cabernet  Sauvignon 20 21, Lincantén –  9.20 (175ml )   

Grilled chicken breast, chilli, cumin spiced Puy lentils, rocket 670kcal 19.25 

Beyond Meat burger, salad, dill pickle, chipotle mayonnaise, fries VE 700kcal  16.75  

Langhe Corte  Enr iche t ta  Pe lassa Barbera/Nebbio lo  2020 , Pi edmont  –  10.60 (175ml )   

Steak, mushroom, Claret pie, green beans 722kcal 19.00 

Château Caronne  St Gemme Caberne t  Sauvignon/Merlo t  2017 , Haut Médo c  –  13 .70 (175ml )   

Roasted butternut squash, aubergine, Puy lentil salad, chilli, cumin dressing VE 433kcal 17.25 

Linguine, chilli, tomato, garlic VE 446kcal 16.50 

Market fish of the day -  please ask server for details  

Davy’s Kentish bangers and mash, Madeira gravy 716/952kcal  16.75/18.50 

Crab, king prawns, chilli, tomato, garlic, linguine 540kcal 23.70 

Gavi di  Tassaro lo  La Zerba Cortese  2022 , P iedmont  –  11.00 (175ml )   

  

 

 

       
    

S ID ES     

Chips or 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 Broccoli and chilli V 139kcal 4.50 

Chopped Davy’s sausages, honey mustard glaze 562kcal 8.50 

 
 

 
 

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  
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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 2000 kcal a day. 



 
 
 
 
 
 
D E SSE RTS   

Chocolate brownie, hot chocolate sauce, vanilla ice cream V 630kcal 8.25 

Quinta da S i lv e i ra 10 Year Old Tawny  Port  Tour iga Nacional  B lend ,  Douro  VE –  11.00 (100ml)   

Treacle tart, Cornish clotted cream V 542kcal 8.25 

Blandy ’s  5 Year  Old Rese rva Rich  Bual/Malmsey ,  Madeira –  10 .00 (100ml)   

Cinnamon pear crumble, almond crumb, coconut ice cream VE 668kcal 8.50 

DV by Doisy  Vedr ines  Sémil lon/Sauv ignon Blanc  2016,  Sauternes  –  11.00 (100ml)   

British cheese plate ~ Stilton V, Somerset Brie V, vintage Cheddar, grapes,  
membrillo, biscuits 510kcal 

10.75 

House Fines t  Reserve  Port  Tour iga Nac iona l  Blend ,  Douro  –  8 .10 (100ml)   

  

C OFFE ES  A ND  TEA S     

Americano 38kcal 3.45 Espresso 14/28kcal 3.10/ 3.40 

Cappuccino 126kcal 4.10 Latte 126kcal   3.90 

Macchiato 48kcal 3.65 Mochaccino 89kcal                      3.70 

Flat White 84kcal 4.10 Hot Chocolate 170kcal 4.10 

Herbal Teas 28kcal 3.90 English Breakfast 28kcal            3.65 

Earl Grey 28kcal       3.90   

    

Oat ,  Almond  o r  Co c onu t  m i lk  (wh e r e  a va i l a b l e )  0.65 

  

PUDDING AND PORTS 100ML 

Quinta da Silveira 10 Year Old Tawny Port Touriga Nacional Blend, Douro, Portugal 20% VE 11.00 

House Finest Reserve Port Touriga Nacional Blend, Douro, Portugal 20% 8.10  

Blandy’s 5 Year Old Reserva Rich Bual/Malmsey, Madeira, Portugal 19% 10.00  

Hidalgo Napoleon Amontillado Sherry Palomino Jerez, Spain 17.5% 9.60 

DV by Doisy Vedrines 2016, Sauternes, Bordeaux, France 13% 11.00 

                  

B O OKABL E SPACE S,  PRIV ATE  PAR TIE S &  

WI NE  TA STI NGS  

We cater for everything from drinks parties to large sit-down dinners and wine tastings. 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  

  

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 2000 kcal a day. 


