The Three Daws
Riverside Inn
LOCAL PRODUCE MENU

AU T UM N / W I N T E R 2 0 1 7

General Gordon

Introduction
The Three Daws Riverside Inn would like to introduce this menu of locally
sourced produce.
The Three Daws Riverside Inn uses local produce, our ingredients are sourced
from Kent businesses wherever possible.
Our current suppliers are:
Cheesemakers of Canterbury, Canterbury
Hales & Moore Fishmongers, Rainham
Harvel House Farm, Harvel
Henrys Bakery, Longfield
Hurstwood Farm, Sevenoaks
Kent Collection Smokehouse & Charcutiere, Cranbrook
Kent Chilli Farm, Dartford
Kentdown Mushroom Farm, Fawkham
Nelson Brewery, Chatham
Rochester Provisions, Rochester
Shepherd Naeme, Faversham
Slomers Sausage Factory, Dartford
Taywell Ice Cream, Goudhurst
T.H. Brown & Sons, Shorne
The Goods Shed, Canterbury
TRM Meats, Gravesend
Woods Free Range Egg Farm, Vigo

Our aim is to:
‘Buy British’, ‘Buy Kentish’, ‘Buy Local’
We are members of:
‘Produced in Kent’

‘Rosi’ the Bear lived in the bear pit at the Rosherville Garden

The Frozen Thames in 1895

Starters
WATERCRESS

£4.95

BLOOD SQUID

£5.50

TOFU TRUFFLE (v) (v) (gf)

£5.25

WHITE SPRATS (gf)

£5.25

SMALL GOBBLE

£5.50

ORCHARD HOCK

£5.25

DRUNKEN GOAT

£5.50

PRAWN MOUSSE (gf)

£5.75

COCKLES & BACON (gf)

£5.50

watercress and spinach soup, diced bacon and warm bread

surf and turf, battered black pudding and calamari rings

enoki mushroom rillette, tofu, truffle oil, vegan cracker

half pint of whitebait, fresh lemon wedge, crusty bread
a small hot pot of turkey, braised fennel and fresh sage
slow cooked ham hock, cider apple terrine, crusty bread
whisky jam, thick layered toast baked with goats cheese

small prawn mousse, cucumber mousse, lumpfish caviar
garlic parsley butter, cockles, diced bacon, black pepper

HERITAGE TOMATOES

(v) (gf)

our tomato sauce, grilled tomato, toast, sea salt and oil

FOOD IS AVAILABLE FROM 12-9. PLEASE PLACE YOUR ORDER AT THE BAR.

(v) denotes vegetarian or adaptable to vegetarian /
(gf) denotes gluten-free or adaptable to gluten-free
(v) denotes vegan or adaptable to vegan

£4.95

Mains
HAM EGGS (gf)

£9.50

KENT SPITFIRE (gf)

£8.75

HARVEL FARM

(v) (gf)

£9.25

PORTERHOUSE

(gf)

£15.25

LIVER & ONION (gf)

£9.95

FOWL & FUNGHI

£9.75

MOO & RED ROOT

£9.75

LAMB & TOMATO

£9.75

WILD STROGANOFF

£9.75

THE PLOUGHMANS (v) (gf)

£8.50

muscovado sugar roasted local gammon, two wood farm free range eggs and fries
dark rich sweet chilli con carne with kent red chilli, shepherd naeme spitfire ale

exclusive harvel farm beef and horseradish sausages, buttered mash and gravy
an 8oz porterhouse steak with grilled tomatoes and portobello flat mushrooms
sliced calves liver, bacon, fried onions, red wine, parsley, gravy, mashed potato

creamy chicken, white wine, assorted wild mushroom pie in a shortcrust pastry
steak and fresh beetroot pie braised in stout and red wine in a shortcrust pastry
slow cooked lamb, wine braised fennel and tomato stew with our suet dumpling

steak strips with mixed wild mushrooms, paprika, double cream, brandy and rice

mature cheddar or gammon with pickled onions, piccalilli, chutneys, crusty bread

FOOD IS AVAILABLE FROM 12-9. PLEASE PLACE YOUR ORDER AT THE BAR.

(v) denotes vegetarian or adaptable to vegetarian /
(gf) denotes gluten-free or adaptable to gluten-free
(v) denotes vegan or adaptable to vegan

Fish
SCAMPI FRIES

£8.75

FISH & BUBBLE

£10.50

OYSTER STOUT

£10.50

the traditional pub favourite of bread coated scampi, fries and fresh lemon wedge

a rich individual fish pie topped with our crispy bubble and squeak mashed potato
traditional cod in beer batter using whitstable brewery oyster stout, chunky chips

WHITE SPRATS (gf)

pint jug of breaded whitebait, fresh lemon wedge, warm crusty bread and butter

£9.50

Vegetarian/Vegan
CHANA & KALE (v) (gf)

£8.75

SQUASH RISOTTO (v) (gf)

£8.75

NUT ROAST LOAF (v)

£9.25

a homemade chickpea chana masala curry with blanched kale, steamed wild rice

arborio rice, fine leek, double cream, seasonal squash, pecorino and dressed leaf

yorkshire pudding, roasted new potatoes, assorted vegetables, vegetarian gravy

POPPYSEED CHILLI

(v) (v) (gf)

kentish red chilli, tomato, red wine, mixed bean, lentil, poppyseed chilli, wild rice

KENTISH WAFFLES

(v) (v) (gf)

slight warmth of kent red chilli, puy lentil, cherry tomato sauce on vegan waffles

FOOD IS AVAILABLE FROM 12-9. PLEASE PLACE YOUR ORDER AT THE BAR.

(v) denotes vegetarian or adaptable to vegetarian /
(gf) denotes gluten-free or adaptable to gluten-free
(v) denotes vegan or adaptable to vegan

£8.75
£9.25

Roasts
PEPPERED MUSTARD & BEEF (gf)

£8.95

MINT & ROSEMARY LAMB (gf)

£8.95

MIXED HERB ROAST CHICKEN (gf)

£8.95

a yorkshire pudding, seasoned meat fat roasties, vegetables, a rich red wine gravy

a yorkshire pudding, seasoned meat fat roasties, vegetables, a rich red wine gravy

a yorkshire pudding, seasoned meat fat roasties, vegetables, a rich red wine gravy

Peggottys Boat House stood at the western end of the Gravesend Canal

Burgers
JUST PLAIN

6oz / 12oz / 18oz
£7.75 £11.50 £15.25

JUST CHEESE

£8.25

£12.00 £15.75

CHEESY PIG

£8.75

£12.50 £16.25

SWEETEST PIG

£8.95

£12.70 £16.45

BLACK & JELLY

£8.95

£12.70 £16.45

BOWYER’S FIG

£8.50

£12.25 £16.00

BLOODY MARY

£9.50 £13.25 £17.00

GARLIC CHEESE

£8.50

£12.25 £16.00

SUET PUDDING

£9.50

£13.25 £17.00

A PORTOBELLO

£8.25 £12.00 £15.25

HOLLANDPENO

£8.50

no topping

simply cheddar

melted cheddar, bacon
maple syrup, bacon, cheddar
black pudding, redcurrant jelly

kentish brie, autumn fig chutney
tomatoes, worcestershire, vodka

garlic and parsley butter, cheddar
our suet pudding sponge, rich gravy

a nut patty, a portobello mushroom (v)
hollandaise, hot red jalapeno emulsion

£12.25 £16.00

All served with chips and salad
our buns are baked in longfield and our beef burgers are handmade at harvel farm
(chicken alternative available)
FOOD IS AVAILABLE FROM 12-9. PLEASE PLACE YOUR ORDER AT THE BAR.

(v) denotes vegetarian or adaptable to vegetarian /
(gf) denotes gluten-free or adaptable to gluten-free
(v) denotes vegan or adaptable to vegan

Desserts
SORBETS (v) (gf)

£4.20

ICE CREAM

£4.20

GYPSY MILK

£5.50

DOUGHNUTS

£5.50

CUP OF LAVA

£5.50

NAKED FRUIT

£5.50

ETON LEMON

£5.50

TOFFEE APPLE (gf)

£5.25

BRAMBLE BUSH

£5.50

THE GOODS SHED (gf)

£7.50

try taywell kentish sorbets, the three daws, the three scoops
try taywell kentish ice creams, the three daws, the three scoops
our own sheppey recipe gypsy tart with a condensed milk ice cream
warm mini homemade doughnuts, sugar pot and an espresso coffee
a chocolate sponge filled with warm molten chocolate, icing sugar

a ‘naked apple and vanilla pie’, with mixed fruit in a pastryless recipe

ice cream and crushed meringue, thick custard and warm lemon curd
warm baked apple filled with ice cream and a sticky toffee sauce glaze
warm piece of seasonal pudding, brambleberries dusted in icing sugar

a cheeseboard from the good shed of canterbury, chutneys and croutes

FOOD IS AVAILABLE FROM 12-9. PLEASE PLACE YOUR ORDER AT THE BAR.

(v) denotes vegetarian or adaptable to vegetarian /
(gf) denotes gluten-free or adaptable to gluten-free
(v) denotes vegan or adaptable to vegan

Snacks
SANDWICHES or PANNINIS (gf)
cheddar or blue or brie or goats cheese (gf) (v)

£4.50

beef or gammon or lamb or chicken (gf)

£4.75

bacon or sausage (gf)

£4.75

tuna mayo or prawn (gf)

£4.75

toasted chicken and bacon club (gf)

£5.25

JACKET POTATOES (v) (gf) (v)
cheddar or baked beans (gf) (v)

£5.75

tuna mayo or prawn (gf)

£7.25

vegan chilli (v) (gf) (v)

£7.25

WOODS OMLETTE (gf) (v)

£7.95

three woods farm free range eggs and fries, choice of: cheese, mushroom, ham, chicken

SIDE ORDERS
side salad (v) (gf) (v)

£2.50

baked beans(v) (gf) (v)

£1.50

bread & butter (v) (gf)

£1.50

chips (v)

£2.00

new potatoes (v) (gf) (v)

£2.00

meat fat roasties

£2.75

cheddar chips or blue cheese chips (v)

£2.50

coleslaw

£2.00

FOOD IS AVAILABLE FROM 12-9. PLEASE PLACE YOUR ORDER AT THE BAR.

(v) denotes vegetarian or adaptable to vegetarian /
(gf) denotes gluten-free or adaptable to gluten-free
(v) denotes vegan or adaptable to vegan

The Three Daws Restaurant
and Function rooms,
please ask for details of
our rooms for family and
business events

Wine List
(BY THE BOTTLE OR GLASS)

1. Chardonnay - Pebble Ridge

WHITE WINES

Full bodied with excellent balance. Fine soft and fruity aromas of tropical fruits
and melon making this very drinkable.

2. Pinot Grigio – Bocelli

A fine example of this very popular, crisp and dry white wine from Italy.
Easy drinking with a fruity, slightly spicy taste and fruity aromas

£13.00

£13.00

3. Liebfraumilch

£13.00
Light floral, medium sweet in style with a fresh grapey nose and clean fragrant aromas.

4. Sauvignon Blanc—Las Camarcas

A classic Chilean Sauvignon with herbal and citrus flavours and aromas.

ROSE WINES

5. Zinfandel Rose – Reanne Valley

A light off dry wine from California bursting with aromas of strawberries
and redcurrants, with crisp refreshing summer fruits on the palate.

RED WINES

6. Cabernet Sauvignon - Las Camarcas

£13.00

£13.00

£13.00

Deep ruby colour with an exotic bouquet of raspberries and spice.
Velvety and rich with a smooth full finish.

7. Merlot – Las Camarcas

£13.00
Full bodied Chilean with lots of black fruit flavours and dark cherry and plum aromas.

8. Shiraz – Pebble Ridge

Red fruits such as blackberries with spice and vanilla and warmth and integrated
tannins on the finish. One of the best examples of a shiraz from Australia.

9.Prosecco Brut

SPARKLING

Made from the Prosecco grape with a fresh, fragrant and delicate wine
with good balanced fruit and acidity and great mousse in the bubbles.

£13.00

£18.50

Wine List
(BY THE BOTTLE ONLY)

1. Muscadet Sur Lie

WHITE WINES

Dry and crisp wine which has matured on its lees to develop its full fruit flavours
with a dry fresh clean finish and soft acidity

£16.50

2. Gewurztraminer - Bergsig

£16.50

3. Rioja Blanco - Hazana Barrel Fermented

£16.50

4. Sauvignon Blanc– Southern Lights

£16.50

A fine example of this very popular, crisp yet fruity white wine from South Africa.
Easy drinking with aromas of rose petals and lychees with a light honeyed finish.
Elegant , medium dry in style with a fresh floral nose and clean fruity finish
with pleasant balanced acidity.

A classic New Zealand Sauvignon with aromas and flavours of passion fruit,
grapefruit and tropical fruits with a mouth watering gooseberry finish.

ROSE WINES
5. Pasos De Capula Tempranillo Rose

A light off dry wine from Rioja in Northern Spain bursting with fresh berry fruits
flavours and clean full finish.

6. Carmenere - Altitudes

RED WINES

Deep ruby colour with an exotic bouquet of berries and spice.
Velvety and rich with a smooth full finish.

£16.50

£16.50

7. Malbec – Las Olas

£16.50
Full bodied Argentinian with lots of black fruit flavours and dark cherry and plum aromas.

8. Cotes Du Rhone

£16.50

9. Rioja Crianza – Hazana

£16.50

10. Pinot Noir - Penny lane

£16.50

Easy drinking, slightly spicy light red with a berry fruit Finish.
Red fruits such as blackberries with oak and vanilla and warmth and integrated
tannins on the finish. One of the best examples of a crianza for Rioja
Classic N.Z pinot noir with with plum and spice undertones
With a soft fruity finish, can be served lightly chilled.

11.Cava Brut - Castel LLord

SPARKLING

£18.50
Made in Northern Spain in the Penedes region, fresh fragrant and delicate style with soft toasty
aromas and lingering citrus flavours.

Local Produce
Menu
at
T H E T H R E E D AW S
RIVERSIDE INN

The Three Daws earlier name was the Cornish Chough (1488 1707),
and later The Three Cornish Choughs (1707 1778).
Its name seems to have been associated with pilgrims crossing
the river on their way to the shrine of St Thomas.
The Three Cornish Choughs appearing in the coat of arms of Canterbury City.
A reference to it as The Three Daws appears in the Gravesend register of 1667.
Please try one of our selected dishes.
Your feedback would be greatly appreciated.

Telephone: 01474 566869
www.threedaws.co.uk

