
       
                             At The Davenport Arms

      
Hot Smoked Salmon with Horseradish Potato Cake & Dill Butter Sauce  £6.75

        
    Breast of Wood Pigeon in a Puff Pastry Lattice with Chestnut & Parma Ham Stuffing     £6.95

Sesame Tempura Vegetables with Lemon Soy Dipping Sauce     £5.45

     Tiger Prawns sautéed in a sticky Whisky & Chilli Sauce    £6.95

Pan Roasted Duck Livers on home made Foccaccia with Madeira Cream & Crisp Pancetta    £5.95
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Herb Crusted Canon of English Lamb on Dauphinoise Potatoes with Redcurrant Sauce     £16.95

Cajun Spiced Monkfish served with Kachumber Salad and Cucumber & Mint Yoghurt     £18.95

Chicken Breast stuffed with Haggis & wrapped in Bacon with a Macallan Cream Sauce   £13.95 

Medallions of Peppered Beef Fillet on Dolcellatte Mashed Potato with Green Beans & Port sauce    £18.50

Portobello Mushrooms stuffed with Garlic, Tomato & 1833 Mature Somerset Cheddar     £10.95
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Home Made Desserts from our Chefs  


