
A La Carte

2020



S I D E S  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � All £4

Chips  V

Truffle & Parmesan Chips  D, V

Buttered New potatoes  D, V

Onion rings  V, G

Rocket & parmesan salad  D, V

Tomato, red onion + basil salad  Sd

Green beans, garlic butter  D, Gr

Buttered Seasonal greens  D, V

Crushed potatoes  D, V

Market vegetables ask your server for details

F I S H
MARKET FISH � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �MARKET PRICE 

(Please ask for allergen information)

BATTERED HADDOCK � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � £15

Chips, crushed peas, burnt lemon,  
homemade tartare sauce 
G, E, Sd, F, Mu

PAN ROAST HAKE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � £20

Prawn, clams, tomato, white wine & fennel sauce 
F, C, Mo, Sd, D

M E A T
ROAST GUINEA FOWL BREAST  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �£21

Onion puree, braised gem lettuce, onion ash, 
crisp leg bonbon 
G, Sd, E, D

PAPRIKA ROAST PORK BELLY � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � £17

Red pepper & chilli puree, roast new potatoes 
chorizo, chorizo mayo 
D, Gr

LAMB RUMP � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � £20

Salsa verde, smoked tomato, spinach 
Sd, D, Gr

V E G A N
GRILLED CELERIAC � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � £14

Garlic & butterbean mash, green beans,  
toasted bread crumbs, chimichurri 
Vg, Gr, G, Sd

BURNT AUBERGINE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � £14

Stuffed with spice roasted peppers & onions, 
rocket, pine nuts, fried capers 
N, Sd, Gr, Vg

CAULIFLOWER & TRUFFLE RISOTTO � � � � � � � � � � � � � � � � � � � � � � � � � � £16

Roast cauliflower, fresh truffle 
Vg

 facebook.com/thedaffodil      twitter.com/thedaffodil      instagram.com/thedaffodilcheltenham
DAF-ALC-July20-V5 // 02/07/20

T O  S T A R T
SOUP OF THE DAY � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � £7

(Please ask for allergen information) 

HOMEMADE HOT SMOKED SALMON � � � � � � � � � � � � � � � � � � � � � � � � � � £8

Burnt lemon, watercress & toast 
F, G, D

HADDOCK KEDGEREE SCOTCH EGG � � � � � � � � � � � � � � � � � � � � � � � � � � � £9

Curry sauce, mango chutney 
F, Sd, E, Gr, G

CRISP PORK TERRINE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � £8

Pickled red onions, watercress, piccalilli puree 
G, Sd, E, Mu

SHALLOT TART TATIN  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � £7

Blue cheese, watercress 
V, G, Sd

TWICE BAKED DOUBLE GLOUCESTER SOUFFLÉ  � � � � � � � � � £9

Cheese & truffle sauce 
G, D, E, Sd

HAND DIVED SCALLOPS � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �£13

Celeriac, gremolata 
Mo, D, Sd

CHARCUTERIE PLATE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � £9

Pickles, toast, rocket 
Sd, Gr, G

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

S T E A K
Our 28 day dry aged prime cuts of beef are carefully sourced from our artisan suppliers.  

All our steaks are served with chips, wild rocket and smoked tomatoes 

SIRLOIN 10oz/283g £25 

RIB-EYE 10oz/283g £23 

FILLET 8oz/226g £33 

CHATEAUBRIAND 18oz/510g £72

THE DAFFODIL FIZZ

Elderflower, mint, fizz

- £7 -- £7 -  

S A L A D S
GRILLED CHICKEN CAESAR SALAD  � � � � � � � � � � � � � � � � � � � � � � � � � � � £14
Anchovies, boiled egg, croutons 
D G Sd Mu E F GR

LOBSTER & CRAYFISH SALAD  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � £20
New potatoes, capers, lemon dressing 
F G Sd

GOATS CHEESE & TOASTED WALNUT SALAD� � � � � � � � � � � � £14 
Radicchio, fennel, mustard dressing 
V, D, N, Mu, Sd

SAUCES £3.00

Béarnaise D E Sd V    Peppercorn D Sd    Garlic parsley butter D Gr Sd V    Chimichurri Gr Sd V Vg

HOMEMADE HARD

LEMONADE

Bourbon, lemon juice, sugar, soda

- £7 - 

ROCK SHANDY

Lime, angustura, lemonade, soda

- £4 - 

Aperitifs

ALLERGEN KEY  
C Crustaceans   Ce Celery   D Dairy   E Eggs   F Fish   G Gluten   

Gr Garlic   L Lupin   N Nuts   Mo Molluscs   Mu Mustard    

P Peanuts   S Soya   Sd Sulphur Dioxide    Se Sesame Seeds   

V Vegetarian   Vg Vegan  
A 10% discretionary service charge will be added to your bill

HALF OR WHOLE GRILLED LOBSTER 
Garlic butter, burnt lemon, rocket, chips  C, D, Gr 

- £30/£60 - 

THE DAFFODIL BEEF BURGER 
Cheddar, streaky bacon, onion, tomato, lettuce, 

homemade burger sauce, chips  G, D, Sd 
- £14 -

LEMON & GARLIC SPATCHCOCK POUSSIN  
Roast new potatoes, rocket, burnt lemon  Sd, Gr, D  

- £17 - 

GRILLE DE MER 
”An assortment of the freshest market fish grilled on our Josper.” 

 Served with garlic butter, burnt lemon, rocket, chips  F, Gr, D, C 
- £22.50 - 

 
GRILLED HALLOUMI

Chips, rocket, chimichurri D, Sd
- £14 - 


