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FOR THE TABLE

Mixed Olives vE
233kcal £5.25

Mixed Bar Nuts v
376kcal £4.50

Crunchy Chilli Corn vE
326kcal £5.50

Hickory Smoked Almonds vE
S74kcal £5.25

Bread Basket v Lemon, Coriander

Butter or olive oil

361kcal £5.50

Davy’s Chopped Sausages
HOnCy mustard gIaZC

$562kcal £9.50

Houmous v
Grilled pitta 370keal £8.50

STARTERS

Severn and Wye Smoked Salmon Ham Hock Terrine
Lemon and dill creme fraiche, fried capers,

Melba toast 190kcal £15.50

Herby Butter Bean Bruschetta vE
Avocado, vine tomato, red pepper lime
chutney 426kcal £11.50

Toasted sourdough, house pickles, autumn
fruit chutney 360kcal £12.50

Baked Burrata v
HO[ honcy, pCS[O, sourdough brcad
550kcal £9.95

Davy’s Scotch Egg
Soft-boiled egg, Davy’s sausage,

Homemade Soup of the Day v
Sourdough bread  £8.95

crisp breadcrumbs, chorizo Chumcy,
céleriac rémoulade 568kcal £10.50

MAINS & GRILL

Pre-Theatre set menu daily from 5-7pm.
Enjoy two courses for £25. Select from dishes marked with ¥

Herb Crusted, Pan Roasted Cod
Black OliVC tapcnadc, crcamcd spinach, mashcd potatocs

626kcal £24.00
Pair with Modcano Pinot Grigio, Italy £10.30

King Prawns, Crab, Chilli Linguine
Tomato, garlic S40kcal £26.50
Vegan option available 320kcal £18.95

Burrata di Puglia and Roasted Butternut Squash Salad v
Roasted I'Cd pepper, l‘OCkCt, thSth SCCdS, pomcgranate drcssing

848kcal £19.95

Davy’s Kentish Bangers and Mash
Balsamic onions, Madeira gravy 716keal £18.95
Vegetarian option available

Add an Additional Sausage 236kcal £2.50

Wild Mushroom Orzo Pasta VE
Arrabbiata sauce, vcgan fCt(l, rOCkCt

375/475kal £11.50/£19.95

Pan Roasted Chicken Supreme
Spiced puy lentils, rocket, grilled lemon 586kcal £22.95

Pair with Rikus Neeth hling Sauvignon Blanc, South Africa £10.00

Pie of the Day
Served with garlic roasted carrots 573kcal £19.50

Market Fish of the Day

Please ask thC server fOl‘ details

J STEAKS \
Locally sourced from family farms in Bedfordshire

and wet-aged for 28 days.

Served with grillcd tomato and your choice of side

Prime 8oz Sirloin
980kcal £35.00

Prime 100z Rib-Eye
1025kcal £38.00

Prime 8oz Fillet
860kcal £49.00

Prime 180z Chateaubriand to Share
940kcal £90.00 30 minute cook time
Served with a choice of two sides and two sauces

Add Peppercorn 136kcal £3.00 Chimichurri 132kcal £3.00

Garlic Butter 125kcal £3.00
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SIDES

Garlic Roasted Carrots v
285keal £5.95

Gratin Dauphinoise v
S04keal £7.00

Mash v
440kcal £5.50

v Vegetarian

Chimichurri Broccoli v
139kcal £5.95

Mixed Salad ve
270keal £5.95

Creamed Spinach v
285keal £5.95

Truffle Mac and Cheese v
391kcal £9.00
Serves two
VE Vegan

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.



DESSERTS & CHEESE

Chocolate Brownie v Pear and Stem Ginger Lemon Tart v
Hot chocolate sauce, vanillaice cream Crumble vE Raspberry coulis, clotted cream
630kcal £10.50 Coconutice cream 668kcal £10.25 S42kcal £9.95
Pairwich QDS 10 yo Tawny 100ml £11.10 Pairwith DV by Doisy Vedrines, Sauternes
100ml £12.80
Pedro Ximénez Affogato v British Cheese Plate
Vanillaice cream, a shot of PX Sherry Stilton v, Somerset Brie v, matured Cheddar,
133kcal £8.95 grapes, membrillo, biscuits S10kcal £13.25
Espresso option available Pair with Davys Ruby Port 100ml £8.00

SHARING BOARDS

Ideal for two to three people

Charcuterie Cheese
Prosciutto crudo, Milano salami, Ventricina salami, chorizo served Stilton v, Somerset Brie v, matured Cheddar, burrata, parmesan,
with bread, olives and pickles 412kcal £29.95 membrillo served with bread, olives and pickles 616kcal £29.95
Charcuterie and Cheese Vegetarian Mezze v
Prosciutto crudo, Milano salami, Ventricina salami, Stilton v, Somerset Roasted red peppers, gri“ed aubcrginc, whipped feta, butter bean paté
Brie v, matured Cheddar, membrillo served with bread, bruschetta, Padrén peppers, houmous, falafels served wich
olives and pickles S3#kcal £29.95 bread and olives 672kcal £28.95
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/_ Traditional English Afternoon Tea
i Available daily from 2:30 — 5:00 PM

Indulge in the timeless elegance of British tradition with our exquisite Afternoon Tea.
Enjoy a selection of delicate finger sandwiches, savory bites, and a tempting assortment of sweet pastries,
all paired with unlimited tea or freshly brewed coffee. £39.50 per person

Enhance your experience with a glass of Davy’s Célébration Champagne for an additional £10 per person.
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SWEET TREATS

Enjoy a hot beverage and a slice of cake for £10.95

Fresh Classic or Fruit Scone A Trio of Macarons A Slice of Cake
Cornish clotted cream and fruit preserve 25Skeal £4.95 £7.95
265/315kcal £5.50

COFFEES & TEAS

Americano Cappuccino Latte Macchiato
38keal £4.60 126kcal £4.95 126kcal £4.95 48/62kcal £4.40/4.90
Mochaccino Flat White Espresso Hot Chocolate
89kcal £4.95 8Skeal £4.95 14/28kcal £3.60/4.00 170keal £5.10
Herbal Teas English Breakfast Earl Grey
28keal £4.50 28keal £3.95 28kcal £4.25
v Vegetarian VE Vegan

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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