
BAR, BRASSERIE AND GRILL

31–35 Fisherman’s Walk, Canary Wharf E14 4DH. Telephone/Fax: 020 7363 6633 | www.davyscanarywharf.co.uk

PREMIER CRU 
WINE REWARDS 

CARD
Pick up yours

today

For the table £2.95
Roasted bar nuts with rosemary, sea salt and paprika  | Gordal olives with orange, sea salt and wild oregano 
House marinated olives  | Grilled fl atbread  with coriander and lemon houmous £2.95

Starters
Soup of the day with crusty 
bread £5.50 

Deep fried whitebait with 
garlic aioli £7.50

Wild mushroom and fried 
egg on toasted sourdough 
£6.95 

Aberdeen Angus beef salad 
with wild rocket and a blue 
cheese dressing £7.95

Potted hot smoked salmon 
with multi seed sourdough 
and pickled salad £7.95

Duck and orange pâté with 
balsamic pickled onions and 
apricot marmalade £6.95

Goat’s cheese brûlée with 
roasted red peppers and basil 
£6.95 

Sandwiches
All served with fries.

Sausage with caramelised red 
onions £6.95

Alderton ham salad with 
mustard £6.95

Grilled goat’s cheese on 
ciabatta with fi gs, pesto and 
rocket £7.95

Smoked salmon, crème 
fraîche and dill £7.95

Classic club sandwich £9.95

Rare roast beef, horseradish 
and wild rocket £7.95

Main courses
Old Wallop beer battered fi sh and chips with pea purée
and tartare sauce £12.95

Davy’s bangers and mash with roasted red onion gravy £10.95

Fresh salmon and smoked haddock fi sh cake with spinach and 
a lemon butter sauce £12.95

Plate of Alderton ham with buttered new potatoes and 
homemade Piccalilli £11.50

Stilton and apple risotto £12.95 

Wild mushroom and leek tart with watercress and poached 
egg £11.95 

Pan roasted guinea fowl, celeriac purée, scotch egg and pan jus 
£14.95

Pan fried sea bass with warm seafood mayonnaise, tomato and 
crab salad and lemon dressing £16.95

Desserts £5.50
Pear and apple crumble with 
ice cream

Clementine and Prosecco jelly 
with yoghurt mousse 

Bittersweet chocolate, cherry 
and Amaretti trifl e 

Sticky toffee pudding with 
clotted cream

Ice cream: stawberry | vanilla 
chocolate | salted caramel
Sorbet: Mango | Lemon
Pear and elderfl ower
Three scoops £4.50

Welsh rarebit on brioche 
toast £5.95
With a sausage £7.95

Vegetables and potatoes £2.95
Hand-cut chips | Mash potato | Buttered minted new potatoes
New season carrots | Wilted spinach | Roasted vine tomatoes.

Side salads £3.50
Tomato, red onion and orange salad | Green salad
Rocket and Parmesan salad.

British cheeses
Served with homemade  
chutney, oat biscuits
and bread.

Websters Stilton cow’s milk 
cheese from Leicestershire. 
Pasteurised. 

Stinking Bishop soft, creamy 
with a pear ‘perry wash’ rind. 
Unpasteurised 

Tunworth similar to a 
traditional Camembert. 
Pasteurised.

Caerphilly matured to 
enhance the lovely full cream 
texture with a distinctive 
tangy fl avour. Pasteurised.

Westcombe Cheddar
this traditionally made 
cheese has a strong, slightly 
peppery taste. Unpasteurised.

Two cheeses: £5.75
Three cheeses: £6.95
or £3.50 each

All prices include VAT at 20%. Service charge not 

included. Please note that we cannot guarantee that 

any of our food products are free from nuts or nut trace 

elements. Should you require allergy information 

concerning any of our dishes, please ask a member of 

our team. Nov6402

From the chargrill
Grilled steaks all served with a choice of sauces or butters.

Butters: Parsley | Roast garlic
Sauces: Béarnaise | Mushroom and whisky
Green peppercorn | Bone marrow jus

Traditionally-matured grass fed beef
served with hand-cut chips

Chargrilled 220g sirloin steak  with roasted vine tomatoes and 
a béarnaise sauce £21.95

Fillet steak 200g £24.25

Ribeye 280g £24.95

Bone-in rib of beef (Côte de Boeuf) 400g £28.95

Flat iron steak 180g with French fries £14.95

Beef steak burger 200g with triple cooked chips £10.95

Add bacon, egg or cheese £1.00 each



C e l e b r a t e  C h r i s t m a s  2 0 1 3 
a t  D a v y ’ s

Starter and main course £24.95 | add a pudding £4.00 | add a savoury course £3.50

S ta r t e r S

Duck and orange pâté with balsamic pickled onions and apricot marmalade

Potted hot smoked salmon with multi seed sourdough and pickled salad

Goat’s cheese brûlée with roasted red peppers and basil 

Roast parsnip soup with spiced pear relish and honey cream 

M a i n  c o u r S e S

Roast turkey breast with sage and cranberry stuffing with Port and red wine gravy

Chargrilled 220g sirloin steak with roasted vine tomatoes and a béarnaise sauce

Pan fried sea bass with warm seafood mayonnaise, 

tomato and crab salad and lemon dressing

All main courses above served with seasonal vegetables and potatoes

Stilton, apple and watercress risotto with roasted spiced walnuts 

P u d d i n g S

Clementine and Prosecco jelly with yoghurt mousse 

Bittersweet chocolate, cherry and Amaretti trifle 

Christmas pudding with Brandy and almond butter

Selection of British cheeses with oat biscuits and ale chutney 

S av o u r y  c o u r S e 

Welsh rarebit

Davy’s Port soaked Stilton and pickled grapes 

A discretionary 10% service charge will be added to all tables.

Menu subject to alteration. Prices inclusive of VAT. Service charge not included. Please note that we are unable to guarantee that any of our food products are free from nut or nut trace elements.
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