
E X T R A S

 

£6

 £3

 

£6

 £3.5

 

£4

 £2

£3

 £1.5

Orange Olive Oil Cake

whipped mascarpone, toasted almonds
 (V)

+ £2

Cheese Board

selection of British cheeses, house
chutney & crackers

 (V)

Farm Ice Cream

3 scoops - ask for rotational flavours of
the week from local farm suppliers

 (V)(GF)

Eton Mess

clotted cream panna cotta, macerared
strawberries, meringue

 (V)

 (VEO)(GF)

D E S S E R T S

raspberry gel, white chocolate soil,
vanilla ice cream

Sticky Toffee Pudding

butterscotch sauce, vanilla ice
cream

Chocolate Brownie  (V)(GF)

All our food is fresh and may contain allergens. Please ask your server for more information. A discretionary service charge of 10% is added to all tables.

Cauliflower Cheese

 Sage & Sausage Stuffing

Pigs in Blankets

 Herb Roasted Potatoes

Beef Tallow Roast Potatoes

Red Wine Jus Vegan Gravy

 Seasonal Vegetables

(VEO)

(VEO)

 (V)(GF)

 

 

S T A R T E R S

Bread Board
 focaccia & Japanese milk loaf with house

butter (ask your server for this week’s
flavour)

Lamb Rarebit Skewer
 braised lamb, rarebit, leeks three

ways

Croquettes of the Week
please ask your server about this

week’s croquette special

Asparagus & Pea Tart

pea mousse, mint, asparagus fricasse,
vegan feta

D A F F O D I LS U N D A Y  R O A S T R E S T A U R A N T

 

£32

 

£30

 

£28

 

£34

 

£38

 

£36

THREE COURSE 

£34

THREE COURSE 

£40

 (VE)

A D D I T I O N A L  M E A T :

CHICKEN +£3 LAMB +£5 BEEF +£6·  · 

Seed Roast

 Strip Loin Beef 

Roast Lamb Rump

Pan Roasted Chicken Supreme

TWO COURSE

TWO COURSE

TWO COURSE

TWO COURSE

THREE COURSE 

THREE COURSE 

R O A S T
Served with: beef tallow roasted potatoes       ,

cauliflower purée, honey roasted baby carrots and

parsnips, braised red cabbage, tenderstem, crisp

Yorkshire pudding, red wine jus.

(VEO)

C H I L D R E N ' S
R O A S T

 

A complete children’s menu is available upon request.

Please ask your server.

Chicken Roast or Seed Roast 
A Soft Drink & Ice Cream (VE)

£12

(VEO)

 (V)

 (V)(GF)  (VE)(GF)

 (VEO)(GF)(GF)

(GF)

(GFO)

(GFO)

(GFO)



 
 

Choose your cut:

S A U C E S

Diane

£4£4

Peppercorn Red Wine Jus

£4

A G E D  B E E F  S T E A K S

Surf & Turf

8oz fillet, poached lobster tail, San Marzano
tomato & king oyster mushroom

£50(GF)

served with San Marzano tomato & king
oyster tomato (GF)

 

D A F F O D I LG R I L L  M E N U R E S T A U R A N T

Chicken Burger

fried chicken, fresh slaw, jalapeño aioli, house
pickles

served with fries

£18

10oz Bone in Pork Chop

café de Paris butter

served with fries

Daffodil Burger

cheddar, tomato, lettuce, burger sauce, house
pickles

Deluxe Burger

provolone, red onion jam, truffle aioli, house
pickles

served with fries

£21

£18

£29(GF)

S I D E S

Truffle & Parmesan Fries Triple Cooked ChipsFries(V)(GF) (VE)(GF) (VE)(GF)

£6 £4.5 £4.5

S U N D A Y  G R I L L  M E N U

10oz Sirloin

10oz Ribeye

6 o z  F i l l e t

£35

£35

£40

-

-

-


	SUNDAY ROAST
	DAFFODIL
	RESTAURANT
	STARTERS
	Bread Board  focaccia & Japanese milk loaf with house butter (ask your server for this week’s flavour)
	(VEO)

	Croquettes of the Week
	(VEO)

	please ask your server about this week’s croquette special
	Lamb Rarebit Skewer  braised lamb, rarebit, leeks three ways
	(V)(GF)

	Asparagus & Pea Tart
	(VEO)

	pea mousse, mint, asparagus fricasse, vegan feta

	CHILDREN'S ROAST
	Chicken Roast or Seed Roast  A Soft Drink & Ice Cream
	(VE)

	£12

	ROAST
	Served with: beef tallow roasted potatoes       , cauliflower purée, honey roasted baby carrots and parsnips, braised red cabbage, tenderstem, crisp Yorkshire pudding, red wine jus.
	(VEO)
	TWO COURSE

	£34
	Strip Loin Beef
	THREE COURSE

	£40
	TWO COURSE

	£32
	Roast Lamb Rump
	THREE COURSE

	£38
	Pan Roasted Chicken Supreme
	TWO COURSE
	THREE COURSE

	£30
	£36
	TWO COURSE

	£28
	Seed Roast
	(VE)
	THREE COURSE

	£34
	ADDITIONAL MEAT:
	CHICKEN +£3
	LAMB +£5
	BEEF +£6
	(GFO)
	(GFO)
	(GFO)



	DESSERTS
	Chocolate Brownie
	(V)(GF)

	raspberry gel, white chocolate soil, vanilla ice cream
	Sticky Toffee Pudding butterscotch sauce, vanilla ice cream
	(VEO)(GF)

	Orange Olive Oil Cake whipped mascarpone, toasted almonds
	(V)

	Farm Ice Cream 3 scoops - ask for rotational flavours of the week from local farm suppliers
	(V)(GF)

	Eton Mess clotted cream panna cotta, macerared strawberries, meringue
	(V)

	Cheese Board selection of British cheeses, house chutney & crackers
	(V)

	+ £2

	EXTRAS
	Cauliflower Cheese
	(V)

	Pigs in Blankets
	£6
	£6
	Beef Tallow Roast Potatoes
	(GF)

	Seasonal Vegetables
	(VEO)(GF)

	£4
	£3
	Sage & Sausage Stuffing
	£3
	Herb Roasted Potatoes
	(V)(GF)

	Red Wine Jus
	(GF)

	Vegan Gravy
	(VE)(GF)

	£3.5
	£2
	£1.5


	DAFFODIL
	GRILL MENU
	RESTAURANT
	SUNDAY GRILL MENU
	10oz Bone in Pork Chop
	(GF)

	café de Paris butter
	Daffodil Burger
	cheddar, tomato, lettuce, burger sauce, house pickles
	Deluxe Burger
	provolone, red onion jam, truffle aioli, house pickles
	Chicken Burger
	fried chicken, fresh slaw, jalapeño aioli, house pickles
	AGED BEEF STEAKS

	served with San Marzano tomato & king oyster tomato
	(GF)

	Choose your cut:
	10oz Sirloin 10oz Ribeye 6oz Fillet
	£35 £35 £40

	Surf & Turf
	(GF)

	8oz fillet, poached lobster tail, San Marzano tomato & king oyster mushroom

	SAUCES
	Peppercorn
	£4

	Diane
	£4

	Red Wine Jus
	£4
	SIDES

	Truffle & Parmesan Fries
	(V)(GF)

	Fries
	(VE)(GF)

	Triple Cooked Chips
	(VE)(GF)




