
 

For reservations please call: 020 7621 9878 

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.   

Please ask the manager if you require more allergy information about our products’ 

Davy’s at Plantation Place | Unit 8, Mincing Lane | London EC3R 7BD | Telephone/Fax: 020 7621 9878 | davy.co.uk/plantationplace 
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MENU 
 

 

Starters 
 

Soup of the day £5.25 
 

Wild mushroom and leek tart with rocket and aged balsamic dressing  £5.95 
  

Cured Scottish salmon with toasted dill crumpet and mustard dressing £7.25 
   

Goat’s cheese and beetroot with rocket leaves, pine nuts and beetroot dressing  £5.95 
 

Duck rillet with fig chutney and toasted sourdough £6.50 

 

Main courses 
 
 

 

 

Chicken supreme with a winter vegetable broth £14.25 
 

Butternut squash risotto with gorgonzola and roasted spiced walnuts  £10.95 
  

Plate of finest hand carved Alderton ham with a piccalilli relish, dressed mixed salad and  £10.95 
hot buttered potatoes 
 

Wild venison steak with savoy cabbage, lardons and a cranberry sauce £18.95 
 

Loch Duart salmon steak with hot potted shrimp and parsley butter and seasonal vegetables £15.95 
  

Tuna steak nicoise £16.95 
 

Warm grilled corn fed chicken on a classic Caesar salad £14.25 
  

Bangers and mash Cumberland sausages served with traditional mashed potatoes and onion gravy £9.95 

 

Puddings 
 

Bread and butter pudding with chocolate crème anglaise £5.75 
 

Winter berry and Amaretto trifle £5.25 
 

Dark chocolate tart with crème fraîche £5.95 
 

Treacle tart with crème anglaise  £5.95 
 

Cheeseboard a selection of three British cheeses with biscuits and green tomato and apple chutney £8.95 

 

Specially selected steak choice Our partnership with award-winning butcher Donald Russell ensures that all 

our beef is naturally reared on traditional farms. Donald Russell selects the best and matures it in the traditional manner 
for at least 21 days to bring out the full tenderness and flavour. Served with cherry vine tomatoes, watercress and hand 
cut chips 
  

Rib eye the butcher’s favourite for tasting and juiciness 220g 28 day aged rib £19.95 
 

Sirloin classic rich flavour extremely tender 280g 21 day aged sirloin £23.95 
 

A choice of sauces béarnaise or peppercorn £2.00 

 


