
The Three Daws 
Riverside Inn

S U M M E R  2 0 1 9

L O C A L  P R O D U C E  M E N U





Introduction
This is our menu for summer 2019 and our local suppliers are:

Cheesemakers of Canterbury, Canterbury

Harvel House Farm Shop, Harvel

Hurstwood Cobnut Farm, Borough Green

Henrys Bakery, Longfield

Kent Chilli Farm, Dartford

Kentdown Mushroom Farm, Fawkham

Lazy Lobster, Detling

Leanmeats, Gravesend

Millis Brewery, Darenth

Q Catering, Sittingbourne

Shepherd Neame, Faversham

Solleys Farm Ice Cream, Deal

Taywell Ice Cream, Paddock Wood

T.H.Brown & Sons, Shorne

T.R.M. Meats, Gravesend

Our aim is to:
‘Buy British’, ‘Buy Kentish’, ‘Buy Local’

We are members of:
‘Produced in Kent’ 



The oldest building in Gravesend, Kent, Milton Chantry is all that remains 
of a leper hospital built in 1322 by Aymer de Valence, Earl of Pembroke. 

It has served in turn as a hospital, Tudor chantry chapel, public house and 
Georgian barracks and its basement was converted for use as a gas 
decontamination chamber during the Second World War.

Although mainly encased in 19th century brick, the building still has its 
14th century timber roof.

Managed by Gravesham Borough Council



LITTLE FISH (gf) £5.50
half a pint of small breaded whitebait, fresh lime, crusty bread, butter 
  
LITTLE CAESAR (v) (gf) £5.50
tossed mixed salad leaf, garlic, dressed mayonnaise, croutes, pecorino

POTTED TROUT (gf)  (possible bones) £6.25
individual buttered trout and dill pate, pickled cucumber, crusty bread

COCKLE BACON (gf) £5.95
popular cockles and diced bacon, in garlic butter on warm chunky toast

SAINT JACQUES (v)   £6.75
scallops, cream, wine, baked in cheese sauce, served in a shell with leaf

KENTISH RAREBIT (v) (gf) £5.50
toast, warm apple chutney, sugar buttered fresh apple, melted cheddar

PORT FORESTIERE £5.50
wild mushroom, pork, port, pancetta pate, black pudding, fennel pickle

MUCKY DRIPPING (gf) £4.90
homemade dripping pot, sliced crusty bread, make a ‘mucky sandwich’

TRUFFLE PORRIDGE (v) (v) (gf) £4.90
savoury porridge oats and diced wild mushroom, truffle oil, mixed leaf

S M A L L P LAT E S 

FOOD IS AVAILABLE FROM 12-9.  PLEASE PLACE YOUR ORDER AT THE BAR. 
some dishes can be adapted to (v) vegetarian (gf) gluten-free (v) vegan, 

please specify any dietary requirements at the point of order



HAM EGGS  (gf) £9.95
dark muscovado sugar roasted gammon, two free range eggs, chips

THE SPITFIRE (v) (v) (gf) £9.50
chilli con carne, made with kent chilli and shepherd neame spitfire ale

LIVER & ONION  (gf) £11.50
pan fried calves liver and bacon, with rich gravy, parsley mash and peas

STEAK STOUT  £10.50
steak and root vegetable stew, green savoy and red cabbage colcannon

CONFIT DUCK (gf) £12.25
slow cooked duck leg, chopped parsley, bacon mash and confit tomatoes

RUMP STEAK (gf)  £15.50
10oz rump steak, portabello flat mushroom, grilled half tomato and fries

BEEF CHORIZO  (v) (v) (gf) £9.95
a harvel handmade brace of sausages, exclusive to our recipe, with mash

PINK POMME  £10.75
cream, chicken, rose wine, pink lady apple, shortcrust pie, choice of potato

HOGGET FERRET £10.75
mature lamb, vegetable, firsty ferret beer, shortcrust pie, choice of potato

M A I N  P LAT E S 

FOOD IS AVAILABLE FROM 12-9.  PLEASE PLACE YOUR ORDER AT THE BAR. 
some dishes can be adapted to (v) vegetarian (gf) gluten-free (v) vegan, 

please specify any dietary requirements at the point of order



QUAIL CAESAR (v) (gf)  £11.50
roasted quail, tossed mixed salad leaf, garlic, mayonnaise, croutes, pecorino

BUFFALO STEAK (v) (gf)  £13.50
warm strips of steak, buffalo mozzarella, with a balsamic reduction dressing

SPINACH PANCETTA (gf)  £9.50
chunky sliced pancetta, baby spinach leaf, black pudding, balsamic reduction

PLAIN SALAD (v) (gf) (v)            £9.50                                                                                                                        
choice of cheese, ham or prawn

PEPPERED BEEF (gf)  £10.75
black peppered roast topside, vegetables, meat fat seasoned roasties,     
yorkshire pudding, gravy

TARRAGON CHICKEN (gf)  £10.75
tarragon roasted sliced chicken, vegetables, meat fat roasted potatoes,     
yorkshire pudding, gravy

RAS EL HANOUT LAMB (gf)  £10.75
delicate rub of moroccan spiced lamb, vegetables, sage and meat fat roasties,    
yorkshire pudding, gravy

ROAST NUT MIX LOAF (v) £10.75
loaf of mixed nut, vegetable selection, boiled new potatoes, yorkshire pudding,   
vegetarian gravy

IT’S JUST VEGETABLES (v) (gf) (v)  £8.50
seasoned unbuttered vegetables, steamed olive oiled new potatoes,      
our own tomato-based gravy

S A LA D S

ROA S T S

FOOD IS AVAILABLE FROM 12-9.  PLEASE PLACE YOUR ORDER AT THE BAR. 
some dishes can be adapted to (v) vegetarian (gf) gluten-free (v) vegan, 

please specify any dietary requirements at the point of order



                                                                                    6oz  12oz    

JUST PLAIN (v)  £7.95 £11.70 
no topping     

CHEESY (v)  £8.95 £12.70 
melted mature cheese     

CHEESY PIG                          £9.50  £13.25 
melted mature cheese, bacon

FOREST PATE                           £9.50 £13.25
mushroom, bacon, black pud pate       
 
SWISS POTATO (v)               £10.75  £14.50    
sliced emmenthal, hash brown
 
CHORIZO GOAT                       £10.95  £14.70
warm diced chorizo, oozy soft goat cheese 
 
CHILLI GHERKIN (v)            £10.95  £14.70
diced chilli, chilli sauce, sliced fried gherkin 
 
FENNEL BUNNY                   £11.50  £15.25
confit rabbit meat in gravy, warm fennel chutney 
                                                     
BLUE NUT LAYER (v)                £10.50  -
nut roasted slices in two layers with mature stilton

    

All served with fries and salad

B U RG E R S

FOOD IS AVAILABLE FROM 12-9.  PLEASE PLACE YOUR ORDER AT THE BAR. 
some dishes can be adapted to (v) vegetarian (gf) gluten-free (v) vegan, 

please specify any dietary requirements at the point of order



FOOD IS AVAILABLE FROM 12-9.  PLEASE PLACE YOUR ORDER AT THE BAR. 
some dishes can be adapted to (v) vegetarian (gf) gluten-free (v) vegan, 

please specify any dietary requirements at the point of order

BLACK MUSSEL (gf) £12.50
mussels, in black garlic cream liquor, bed of mashed potato, butter, crusty bread

SCAMPI CAPER £9.95
traditional pub dish, breaded scampi, chips, lemon wedges, peas and caper mayo

THREE FISH PIE (possible bones) £10.50
smoked haddock, crab and prawn pie, buttered mash with a hint of black pudding

SALMON BACON (gf) £11.95
crushed buttered new potatoes, bacon, pea and minted puree, dressed mixed leaf

LENTIL CASSOULET (v) (gf) (v) £9.50
a spicy mixed bean, root vegetable, lentil, sundried tomato cassoulet

BEETROOT CURRY (v) £9.50
roasted beetroot and roasted butternut squash creamy curry and rice

VITTORIA TOMATO (v) (gf) (v) £9.50
a vegan chilli made of vittoria vine tomatoes and kent chilli farm chilli

COBNUT AND FIGS (v) (gf) (v) £9.50
warm salad of toasted mixed crushed nuts, grilled figs, local cobnut oil

F I S H

V E G E TA R I A N / V E G A N



THREE FRUIT (v) (gf) (v) £5.50
a chopped fresh fruit salad, mixed berry fruit coulis, fruit sorbet

THREE SCOOP (v) (gf) (v) £4.50
three daws, three flavours, choice of ice cream or sorbet flavours

THREE MARIA £5.90
mocha coffee cup cakes, dark chocolate mousse, tia maria cream

GYPSY FOREST  £5.50
sheppey recipe and fruits of the forest with an icing sugar dusting

STRAWBERRIES £5.95
strawberries, mascarpone cream, warm bread and butter pudding

POD POPPYSEED £5.50
vanilla pod and poppyseed cheesecake on a shortbread biscuit base

TURKISH DELIGHT (gf) £5.50
turkish delight sundae, coconut ice cream, turkish delight ice cream

RHUBARB n CUSTARD £5.75
rhubarb and apple, crumble, hint of rosemary, a jug of thick custard

KENT CHEESEBOARD £7.95
cheeses from across the county selected chutneys, homemade croutes

FOOD IS AVAILABLE FROM 12-9.  PLEASE PLACE YOUR ORDER AT THE BAR. 
some dishes can be adapted to (v) vegetarian (gf) gluten-free (v) vegan, 

please specify any dietary requirements at the point of order

D E S S E RT S



SANDWICH / PANNINI
cheddar or blue or brie or goat cheese or tuna or prawn (v) (gf)    £5.75
beef or gammon or lamb or chicken or bacon or sausage (gf)    £5.75

JACKET POTATOES
cheddar or baked beans or tuna or prawn (v) (gf)      £7.95
meat chilli or vegan chilli or vegetarian curry (v) (gf) (v)     £8.25

FOOD IS AVAILABLE FROM 12-9.  PLEASE PLACE YOUR ORDER AT THE BAR. 
some dishes can be adapted to (v) vegetarian (gf) gluten-free (v) vegan, 

please specify any dietary requirements at the point of order

S N AC K S

THREE DAWS CLUB SANDWICH
three ply toasted chicken, lettuce, bacon, tomato, mayo (gf)     £6.95

TRADITIONAL PUB PLOUGHMAN’S
choice of fillings: cheddar, stilton, gammon, prawn (v) (gf)     £9.50

FREE RANGE EGG OMELETTE AND FRIES
choice of fillings: cheddar, mushroom, ham, bacon, chicken (v) (gf)    £8.75

F AVO U R I T E S

crusty bread & butter or baked beans or vegetable bowl      £2.50

chips or new potatoes or meat fat roasties                  £3.00

cheddar chips or blue chips or onion rings         £3.50

garlic bread                                    £3.00

cheesy garlic bread              £3.50

small salad bowl                  £3.50

S I D E S



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)

WHITE WINES
1. Chardonnay - Pebble Ridge £13.50
Full bodied with excellent balance. Fine soft and fruity aromas of tropical fruits 
and melon making this very drinkable.

 2. Pinot Grigio – Bocelli                                          £13.50
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

3.  Sauvignon Blanc—Las Camarcas £13.50
A classic Chilean Sauvignon with herbal and citrus flavours and aromas.

ROSE WINES
4. Zinfandel Rose – Reanne Valley                                    £13.50  
A light off dry wine from California bursting with aromas of strawberries 
and redcurrants, with crisp refreshing summer fruits on the palate.

RED WINES
5. Cabernet Sauvignon - Las Camarcas £13.50                           
 Deep ruby colour with an exotic bouquet of raspberries and spice. 
Velvety and rich with a smooth full finish.

6. Merlot – Las Camarcas £13.50  
Full bodied Chilean with lots of black fruit flavours and  dark cherry and plum aromas.

 7. Shiraz – Pebble Ridge                                           £13.50
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.

SPARKLING
 8.Prosecco Brut                                                    £18.50
Made from the Prosecco grape with a fresh, fragrant and delicate wine 
with good balanced fruit and acidity and great mousse in the bubbles.

 



Wine List
(BY THE BOTTLE ONLY)

WHITE WINES
1. Muscadet Sur Lie £16.50
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

2. Gavi Ca Bianca                     £18.50
Classic white wine from Piedmont in Northern Italy with a delicate aroma of 
wild flowers with a crisp lemon and mineral note finish.

3. Sauvignon Blanc– Southern Lights £16.50 
A classic New Zealand Sauvignon with aromas and flavours of passion fruit,   
grapefruit and tropical fruits with a mouth watering gooseberry finish.

4. Rioja Blanco - Hazana Barrel Fermented                      £16.50
Elegant , medium dry in style with a fresh floral nose and clean fruity finish 
with pleasant balanced acidity.

ROSE WINES
5. La Provencal Cotes De Provence Rose                             £16.50
Delicate pink colour with a light wild strawberry nose with gentle acidity and 
red berry fruits on the finish.

RED WINES
6. Primitivo Monte Pietroso Puglia                            £16.50
Full bodied deep ruby from Southern Italy with a spicy bouquet with a dark plum 
fruit and smooth full finish. A grape thought to be related to the Zinfandel used in 
some of the best USA wines.

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
Easy drinking, slightly spicy light red  with a berry fruit Finish. 

9. Rioja Crianza – Hazana                                            £16.50
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

10. Pinot Noir - Penny lane                                           £18.50
Classic N.Z pinot noir with with plum and spice undertones 
With a soft fruity finish, can be served lightly chilled.

SPARKLING                               
11. Maequis De Bel Aires N.V.Brut Champagne                                       £25.00
Produced from a family run vineyard called Didier Chopin, this wine has a rich 
full flavour with a developed nose of ripe fruits and pleasant crisp acidity on the finish.
 



Please try one of our selected dishes.
Your feedback would be greatly appreciated.

Telephone: 01474 566869
www.threedaws.co.uk

Local Produce Menu
at

T H E  T H R E E  D A W S
R I V E R S I D E  I N N

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.


