


starters

Champagne Sorbet 

B e e t r o o t  C u r e d  S a l m o n 
Crisp oyster, horseradish, salmon roe  D E G M F

C a r r o t  &  C u c u m b e r  R i b b o n s 
Orange, walnuts, thyme & black olives  N V Vg

H a m  H o c k  &  P i g ’ s  H e a d  T e r r i n e 
Pickled pear, chicory, hazelnuts, grilled sourdough  G Mu N Sd

Mains
F i l l e t  o f  S e a  B a s s 

Creamy mash, baby spinach, brown shrimps, caper & parsley butter  C D F S

C h a r r e d  A u b e r g i n e 
Dukkah, quinoa, caulif lower, tomato & harissa  N Se V Vg

P e p p e r e d  C r u s t e d  F i l l e t  
S t e a k  a u  P o i v r e 

Dauphinoise potato, smoked tomato, green beans,  
peppercorn sauce  D Gr Sd

Desserts

£65pp

VISIT www.thedaffodil.com/reservations TO BOOK YOUR TABLE 
£10 deposit PER PERSON REQUIRED to secure and confirm booking

M e l t i n g  C h o c o l at e  F o n d a n t  
Marshmallow, raspberries, honeycomb, passion fruit sorbet D E G V N

A r t i s a n  C h e e s e  B o a r d 
Fruit chutney, celery, grapes, biscuits, walnut bread  Ce D G N Sd

P I N E A P P L E  C A R P A C C I O 
Kiwi fruit, pomegranate, lemon sorbet  Vg V

A l l e r g e n s  
C Crustaceans Ce Celery D Dairy E Eggs F Fish P Peanuts G Gluten L Lupin N Nuts Mo Molluscs 

Mu Mustard S Soya Sd Sulphur Dioxide Se Sesame Seeds V Vegetarian Vg Vegan Gr Garlic

E N J O Y  A  g l a s s  o f  
F i z z  o n  a r r i v a l

 facebook.com/thedaffodil      twitter.com/thedaffodil      instagram.com/thedaffodilcheltenham

Strawberry granita  Sd


