
 

 

 

 

 

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 
 

SMALL PLATES  
 

Grilled flatbread with lemon and coriander houmous V. 558kcal 6.75 

Falafels and harissa yoghurt, chilli and mint V. 315kcal 7.25 

Spicy lamb meatballs 523kcal 8.50 

Patatas bravas V. 353kcal 7.25 

Chimichurri prawns 316kcal 9.00 

Chopped chorizo in sherry glaze 954kcal 8.75 

Padrón peppers with sea salt and olive oil VE. 154kcal 6.95 

Soup of the day, artisan bread V.  7.95 

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

Homemade sausage roll and piccalilli 828kcal vegan option avai lab le  750kcal 6.95 

Crumbled goat’s cheese, tomato crostini with basil and garlic olive oil V. 338kcal 7.50 
 

SANDWICHES Availab le from 12:00pm –  3:00pm  
 

Serrano ham, Manchego cheese and tomato in ciabatta 544kcal 8.75 

Hot chorizo sausage, rocket and garlic mayonnaise in ciabatta 1048kcal 9.75 

Manchego cheese, sun-blushed tomatoes and rocket in sourdough bread V. 620kcal 8.25 

Falafel, rocket, roasted peppers and hummus in sourdough bread VE. 668kcal                                                                                          8.50 

Spicy lamb meatballs and Manchego in ciabatta 729kcal 9.75 

Sandwich selection may vary   
  

SHARING BOARDS  (serves three)   

Charcuterie – Serrano ham, salami, coppa, chorizo served with bread, olives and pickles 312kcal  28.50 

Cheese – Tuxford and Tebbutt Stilton V., Somerset Brie V., Westcombe Cheddar, Manchego, 

goat’s cheese, honey served with bread, olives and pickles V. 616kcal  

27.00 

Charcuterie & Cheese – Coppa, chorizo, Tuxford and Tebbutt Stilton V., Somerset Brie V., 
Manchego, honey served with bread, olives and pickles 484kcal 

27.50 

Vegetarian Mezze Board – roasted vegetables, Padrón peppers, houmous, falafel served with 

bread and olives V. 672kcal 

27.00 

  

SIDES     

Chips and fries V. 318/275kcal 4.95 Rocket and tomato salad V. 313kcal 4.50 

  

  

  

  

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. 
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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  



~ 

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  

  

 

   

WINE  & TAPAS BARS ~ 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  
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