DAVY'’S

ol 1870

Christmas menu

From 17 November 2026
Three courses £49.95* per person

STARTERS
Butternut Squash and Sage Soup 232kl VE
Severn and Wye Oak Smoked Salmon pickled beetroot, gravadlax sauce, Melba toast 645kcal
Ham Hock Terrine toasted sourdough, house pickles, fruit chutney 360kcal
Marinated Artichoke and Red Pepper Bruschetta sunblush tomaro, chilli dressing 910kcal v
Seared Goat Cheese Salad becetroot, orange, caper dressing 340kcal v
MAINS
Grove Smith British Roast Turkey chestnut, sage and apricot stuffing, pigs in blankets 694cal
Baked Yellowfin Sole leck and tarragon velout¢, potato cake 443kcal
Braised Beef Cheek balsamic and pearl onion jus, crushed new potatoes 602cal

Chargrilled Sirloin Steak grilled tomaro, green peppercorn sauce, chips (£6 supplement) 1317%cal
Locally sourced from family farms in Bedfordshire and wet-aged for 28 days.

Butternut Squash and Lentil Wellington harissa and tomato sauce 374kcal  vE

All served generously with roast potatoes, roasted carrots and Brussels sprouts 274kcal

SIDES

Cauliflower Cheese 336kcal +£7.50v | Red Cabbage apple, cranberries 95kcal +£5.95 VE
Pigs in Blankets cranberry sauce 48Skcal +£9.95

DESSERTS

A Slice of Christmas Pudding Baileys crcam 649cal v
Chocolate Brownie chocolate sauce, vanilla ice cream 769%kcal v
Apple and Raspberry Crumble almond and oat crumble, vegan coconut ice cream 837kcal vE
Orange Creme Briilée mulled cranberries 246kcal v

British Cheese Plate Stilton v, Somerset Brie v, matured Cheddar, grapes, membrillo and biscuits 612kcal

*This Christmas, we’re proud to support Royal Trinity Hospice and The Drinks
Trust. For every set menu purchased, we will donate £1, with all proceeds going
to these important charities.

The charitable donation is discretionary.

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.



