
S U M M E R  M E N U



STEAK SAUCES £1.50
Béarnaise / Peppercorn / Stilton  

Garlic Parsley Butter / Chimichurri

EXTRAS
Fried egg £1.50  

Grilled bacon £3.50

C H A T E A U B R I A N D
Served with skin on chips, smoked tomato,  

wild rocket and two of our steak sauces

FOR TWO TO SHARE £64
18oz/510g

T O  S T A R T

SOUP OF THE DAY 	 £6.00
Please ask about allergens

SHELLFISH BISQUE	 £8.50
fresh lobster, cheddar cheese straw 
C F D E G Sd

TWICE BAKED DOUBLE GLOUCESTER SOUFFLÉ 	 £9.00
Fresh chives, truffle oil 
V E D G Sd

SALMON CEVICHE 	 £9.00
Coconut, lime, chilli, black quinoa, pickled pineapple 
F Sd 

RARE SEARED BEEF TATAKI	 £10.00
Garlic crisps, spring onions, ponzu,  
truffle mayonnaise 
Sd E Gr S

ENGLISH ASPARAGUS	 £10.00
Fried duck egg, shaved parmesan,  
fresh truffle, hazelnuts 
D N E

CUMIN ROAST SCALLOPS 	 £13.00
Pea purée, peas, broad beans, mint, 
crisp bacon, yoghurt 
Mo D

S A L A D S 	 all £8.95 / £14.50

HEIRLOOM TOMATO	
Watermelon, candied walnuts, mint, white balsamic,  
olive oil 
V Vg N Sd

MACKEREL NIÇOISE 	
Anchovies, soft boiled egg, tomato, green beans,  
potatoes, lettuce, olives 
F E Sd

HOME SMOKED DUCK	
Chicory, medjool dates, watercress, orange, pomegranate 
Sd

F I S H

ROAST COD LOIN POLONAISE	 £17.95
Cauliflower purée, tenderstem broccoli,  
toasted almonds 
F D G E N

FILLET OF SEA BASS	 £18.95
English asparagus, brown shrimps, capers,  
parsley, lemon 
F Sd D G

LOBSTER RISOTTO	 £28.00
Poached lobster, samphire, fresh truffle,  
lobster sauce 
F C D Sd

M E A T

SLOW COOKED PORK BELLY 	 £20.00 
Tempura scallops, carrot purée, Asian greens,  
star anise sauce 
Mo D

PEPPER CRUSTED FILLET STEAK AU POIVRE	 £32.00  
8oz / 226g	
Skin on chips, smoked tomato, peppercorn sauce 
D Sd

BRAISED LAMB SHOULDER 	 £19.50 
Rosemary and garlic soft polenta, dried Mexican chillies, 
Swiss chard 
Sd D Gr	

S I D E S

SKIN ON CHIPS  V	 £3.50

CREAMY MASH POTATO  D V	 £4.00

MINTED NEW POTATOES  D V	 £4.00

TRUFFLE AND PARMESAN CHIPS  D	 £4.50

DAUPHINOISE POTATOES  D V Gr	 £4.50

BUTTERED BABY SPINACH  D V	 £4.00

GREEN BEANS  D V Gr	 £4.00 
Shallots and garlic	   

ONION RINGS  V G E Gr 	 £4.00 
Garlic mayonnaise	  

GRILLED FLAT GARLIC MUSHROOMS  V Gr	 £4.00

HONEY GLAZED CARROTS  D V	 £4.00

ROCKET SALAD  D	 £5.00 
Shaved Parmesan	

A 10% discretionary service charge will be added to your bill

Our Josper Grill enables us to cook over real coals. The closed Josper reaches exceptionally  
high temperatures sealing in flavour, whilst adding a delicious smoky charred taste.

T H E  J O S P E R  C H A R C O A L  G R I L L

HALLOUMI 
£15.00

Warm potato, lentil, chickpea, red 
pepper, spinach and walnut salad  

D V Sd

SIMPLY SALMON 
£18.95

Skin on chips, burnt lemon, smoked 
tomato, wild rocket, béarnaise sauce  

F D E Sd

SPATCHCOCK POUSSIN 
£18.95

Skin on chips, burnt lemon, smoked 
tomato, wild rocket, chimichurri 

Sd 

GRILLED FRESH LOBSTER FROM OUR SEAWATER TANK 
Half £25.00 / Whole £50.00

Burnt lemon, smoked tomato, watercress, skin on chips, garlic parsley butter 
C D Gr

V E G E T A R I A N

MAPLE AND SOY MARINATED FRIED TOFU	 £15.00
spiced chickpeas, sweet potato, broccoli,  
coconut curry, basmati rice 
Vg V S P

MAC AND CHEESE	 £15.00
Garlic bread, smoked tomatoes, shaved fennel,  
parsley and pea salad 
Please allow 20 minutes    D V

S T E A K S
Our dry aged prime cuts of beef are carefully sourced 

from our artisan suppliers. All our steaks are served with 
skin on chips, smoked tomato and one of our steak sauces.

RUMP £20.00 
10oz/283g

RIB-EYE £28.00
10oz/283g 

SIRLOIN £26.00 
10oz/283g

FILLET £32.00 
8oz/226g   

Steak Night
Every Thursday; two steaks,  

two sauces, one side, wine tasting  
and a bottle of wine. £50 per couple.

Sunday Lunch
Sunday Lunch includes  

unlimited wine and prosecco for  
two hours while you dine. 

50% OFF  
CHAMPAGNE and FIZZ

EVERY FRIDAY 12PM - 12AM

Champagne

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

A L L E R G E N  K E Y

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