
S P R I N G  M E N U

P A R T Y  M E N U



CRÈME BRÛLÉE 
Almond puff pastry straw 

D E G V N

WARM CHOCOLATE BROWNIE
Marshmallow, honeycomb, vanilla ice cream 

D E G N V

PINEAPPLE CARPACCIO
Kiwi fruit, pomegranate, lemon sorbet 

Vg V

ARTISAN CHEESE SELECTION
Celery, grapes, cheese biscuits 

Ce D G N Se

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

P A R T Y  M E N U  £37.50pp

S T A R T E R S

M A I N S

D E S S E R T S

ALLERGEN KEY

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

G L A S S  O F  F I Z Z  O N  A R R I V A L

HAM HOCK AND PIG’S 
HEAD TERRINE

Pickled pear, chicory, hazelnuts 
 G Mu N Sd 

ROAST TOMATO SOUP 
Red pepper, basil, pine nuts, Parmesan 

 D N

TWICE BAKED DOUBLE 
GLOUCESTER SOUFFLÉ

Fresh chives, truffle oil 
D E G Sd V 

CARROT AND  
CUCUMBER RIBBONS

Orange, walnuts, thyme and black olives 
N V Vg

GLOUCESTERSHIRE PORK BELLY
Creamy mash, curly kale, brandy prunes, 

bramley apple 
 D Sd

COD ‘POLONAISE’
Cauliflower purée, sprouting broccoli,  

toasted almonds 
 D E F G N

RIB EYE STEAK 8oz/226g
Skin on chips, wild rocket, peppercorn sauce 

 (£2.50pp supplement)  
D Sd 

CHARRED AUBERGINE
Dukkah, cauliflower, quinoa,  

tomato and harissa 
N Se V Vg

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


