
N .  C O N T A I N S  N U T S  /  V E .  V E G A N  
 

Should you require any allergy information on any of our dishes please ask a member of the team. 
All prices include VAT at 20%. A discretionary 10% service charge will be added to your bill. 

 
 
 
 
 
TASTING MENU 
 
 

FIVE COURSES £38 OR £82 WITH WINE PAIRING  

 

 

 

 

Grilled mackerel, radish, leaves, pickled vegetables  
RNW Sauvignon Blanc 2016, Western Cape, South Africa 13% 

 
Confit rabbit leg rillette, chargrilled loin, Caesar salad, soft egg  

Mount Brown Pinot Noir 2016, Waipara Valley, New Zealand 13.5% 

 
Gurnard, creamed leeks, pancetta, chives  
Davy’s White Burgundy, France 13% 

 
16-hour lamb shoulder, chickpea, pomegranate, spinach salad  

Davy’s Claret, Bordeaux, France 13.5% 

 

Dulce de leche panna cotta, pistachio crunch VE. N. 

Quinta da Silveira 10yr old Tawny, Douro, Portugal 20% 
 

DAVY’S  

WINE VAULTS 


