Monthly Seasonal Menu

Please see our separate Seasonal Menu

which has been specially selected by our talented chefs to
showcase the best of the seasonal and local produce we

source here at Daisy’s.

Our seasonal menu is changed monthly to keep things
fresh, current and in harmony with the ingredients

we use.

M e
Q‘%g English Wine

Our English Wine selection is from the
Kingscote Estate in Sussex

Bacchus Chardonnay 2013 £22.00
White Pinot Noir 2014 £23.00
Albarino Bacchus 2013 £26.00

For all Wines please see our full Wine Menu

Evening Bistro Menu

Available Thursday — Saturday 7pm till Late

Sharing Boards

Mediterranean Mezze £11.00
Hummus, Aubergine Caponata, Olives, Feta, Caperberries,
Parma Ham and Toasted Sourdough

Vegetarian Mezze (V) £11.00

Rocket, Roasted Peppers, Pesto, Aubergine Caponata,
Toasted Sourdough, Caper Berries, Artichoke Hearts,
Buffalo Mozzarella

Fish Board £13.50

Whitebait, Calamari Rings, Tempura Prawns and Smoked
Salmon served with a bed of Rocket, Sundried Tomatoes,
Capers and Marinated Peppers with Toasted Sourdough

I Make your own Sharing Board with Daisy’s Chips, 1 item !
I from Starters and 2 items from Sides for £14.00

Side Dishes

Olives and Artichoke Hearts (V) £3.00

Bread and Aioli (V) £3.50

Daisy’s Homemade Chips (V) £3.00

Sweet Potato Chips (V) £3.50

Caprese Salad (V) £3.50

Asparagus & Parmesan Shavings (V) £5.50
Broccoli, Chilli, Garlic & Toasted Almonds (V) £4.00

Minted Garlic Green Beans (V) £3.50

Dinky Daisy’s

Main Meals

Served with a beaker of Juice and a serving of either
Jersey Dairy Ice Cream or Fresh Fruit Salad £5.80

Hummus with Veggie Sticks and Toasted Soldiers (V)

Mini Burger served with Daisy’s Homemade Chips
Macaroni Cheese (V)

Spaghetti Bolognese (Vegetarian option available)
Sausage, Fish Fingers or Chicken Bites served with Daisy’s
Homemade Chips and a choice of either Baked Beans, Peas
or Sweetcorn (Vegetarian option available)

Dinky Drinks

Starters

Chicken Liver Parfait, Apricot Chutney & Garlic Crostini £5.75

Goats Cheese & Red Onion Marmalade Tart (V) £7.50

Add a Aubergine Caponata and Ciabatta (V) £4.50
glass of Battered Calamari with Lemon Mayo £5.00
Prosecco
for £3.50 Whitebait with Paprika Mayo £5.00

Tempura Prawns with Aioli £6.00

Fish Goujons and Tartare Sauce £6.00

Mains

Spaghetti Arrabiata Chargrilled Chicken (Vegetarian Mixed Veg option available) £9.50

Homemade Salmon Fish Cakes Mixed Salad, Garlic Aioli and Daisy’s Chips £9.50
Cheese and Onion Tart (V) Roasted Vegetables, New Potatoes £9.00

Pan Fried Sea Bream Chorizo, Quinoa Salad, Roasted Cherry Tomato £12.00

Salads

Halloumi and Chargrilled Vegetables (V) Mustard Dressing £9.50
Flaked Salmon Nicoise Olives, Tomatoes, Green Beans, Potatoes, White Wine Dressing £10.00
Poached Chicken Salad Prunes, Hazelnuts, Green Beans, Chicory, Balsamic Dressing £9.50

Panzanella Salad Tomato Salad with Crunchy Garlic Croutons £8.50
Add Chargrilled Chicken for £1.00

Chicken Caesar Salad Baby Gem Lettuce, Parmesan, Croutons, Caesar Dressing £9.50

Burgers

Our Beef Burgers are all handmade on site by our Chef’s here at Daisy’s.
All Burgers are served with Daisy’s Homemade Chips and Coleslaw

Add a
Daisy’s Burger Beef Burger, Pickles, Burger Sauce £10.00 Popes Yard
Add melted Mature Cheddar Cheese and Bacon for £1.00 ‘:': ;‘(’)’

Vegetarian Burger (V) Falafel, Hummus, Rocket £8.50

Vegetarian Mozzarella %lb Burger (V) £9.00

Cajun Blue Chicken Burger Chicken Burger, Cajun, Stilton £9.50
Chicken & Brie Burger Chicken, Brie £10.00
Chicken & Avocado Chicken, Avocado, Mayo £10.50
Filthy Burger Pulled Pork, Beef Burger, Swiss Cheese, Pickles, Burger Sauce £12.00
Black & Blue Burger Beef Burger, Stilton, Mushroom £11.00

Italiano Beef Burger Beef Burger, Chorizo, Pesto, Mozzarella £11.00

Babycino £0.75 warm, frothy milk
Baby Hot Chocolate £1.45
Beaker of Apple or Orange Juice £0.75
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White

Chenin Blanc, Ben & Rudi. South Africa
€350 | © £4.60 | [ £9.20 | ¢ £15.50
Crisp & elegant with a good weight of fruit

Sauvignon Blanc, Isabella Da Silva. Chile
9 £3.95 | £ £4.90 | [ £10.00 | ¢ £19.00
A fruity style of Sauvignon plenty of fresh lively fruit

Picpoul De Pinet, Languedoc.France
[l £12.00 | ¢ £22.00
Bone dry with lots of zesty lime and a touch of
nectarine

Pinot Grigio, Anselmi, Della Venezie. Italy
© £450 | © £5.90 | [| £12.00 | ¢ £23.00
Dry and crisp with rolling round fruits and a mouth
puckering finish

Bacchus Chardonnay 2013 England
¢/ £22.00
A dry, rich and refreshing wine from Kingscote
Estate

White Pinot Noir, 2014 England
¢ £5.75 | & £8.25 | &/ £23.00
Made from the juice of Pinot Noir grapes

Albarino Bacchus 2013 England
¢/ £26.00
Suggestions of Orange peel and Apricot

‘Lunatic’ White, Luna Vineyards, Silverado Trail.
California, USA
<’ £30.00
An insanely good wine! Plenty of character, full and
fruity with lemon grass & apricots

Red

Shiraz Cabernet, Ben & Rudi. South Africa
Q £3.55 | © £4.70 | [ £9.60 | & £16.00
A great all round drinker - lots of ripe plums with a
warm savoury finish

Merlot, Santa Rosato, Repel Valley. Chile
© £3.95 | & £4.90 | [J £10.00 | o/ £18.00
A smooth and approachable merlot with plenty of
ripe red fruits

Malbec, Casa Juanita, Mendoza. Argentina
Q £4.50 | © £5.60 | [ £11.50 | 7 £20.00
Full and fruity with rolling dark berries and a
smooth warm finish

Rioja Crianza, Finca Besaya. Spain
[{ £12.00 | ¢/ £23.00
Full and fruity with notes of cinnamon and cedar

Montepulciano D’Abruzzo, Bajo llauri. Italy
o/ £22.00
Lots of sweet ripe fruits with a lingering finish and a
note of smokiness

‘Lunatic’ Red, Luna Vineyards, Silverado Trail. US
[{ £16.00 |¢ £30.00

An insanely good red Complex and individual with

blackberry & pomegranate notes and slight spice

Wine List

We spend a lot of time selecting wines that we know
you are just going to love. Our wines arrive with us
from a natural chalk mine in the heart of Berkshire,

perfect conditions for wines and also environmentally

friendly.

Sparkling

Prosecco, Porte Leone, Veneto. Italy
Y £4.75 | o/ £23.95
Ripe apple and pears on the nose, beautiful, steady, pinhead bubble finishing lifted and zesty

P Sparkling Rose, Pinot Rosato, Le Contesse S
o o/ £23.50

vv Aromatic, fruitful and floral with elegant yet intense notes of wild berries. Harmonious,

: characteristic and elegant. ((
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( Prosecco (Magnum), Le Contesse, Traviso. Italy
. i o/ £39.00
' .~ Delicate and fine with well-balanced nectarine, peach and apple fruit flavours
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La Petit Paul, Reserve Rosé. South of France
© £3.65 | © £4.55 | [| £9.50 | ¢/ £16.00
Dry, crisp and elegant with gentle summer berries

Rosé Paradis, Preignes le Vieux, France
o £22.00
Light, fruity and fresh
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Beers & Spirits
Sourced from a Local Micro Brewery in
Hertfordshire producing exceptional Craft Beer
Pope’s Yard Luminaire Golden Ale £4.20
Pope’s Yard Quartermaster Best Bitter £4.20
Pope’s Yard Club Hammer Stout £4.60

Peroni £3.60
London Meantime Lager £3.90
Kopparberg Cider £4.00

Selection of Spirits
25ml from £2.50
Bottle Mixer £1.20
Mixer £0.90

Cold Drinks

Breckland Orchard Drinks £2.60
Ginger Beer & Chilli
Cloudy Lemonade
Sloe Lemonade
Strawberry & Rhubarb
Elderflower
Cream Soda with a Hint of Rhubarb

Coke, Diet Coke, Fanta, Sprite £2.15
J20, Appletizer £2.15
Orange, Apple, Cranberry Juice £1.50
Thirsty Planet Bottled Water £1.60

Pip Organic £1.75

Tea, Coffee & Hot Chocolate

Pot of Organic Fair-Trade Tea £2.00
Tea Pig’s Herbal Tea £2.20
Tregothnan Tea
Earl Grey £2.20
Great British Tea £2.20

Americano £2.15/2.30/2.50
Cappuccino £2.25/2.45/2.70
Café Latte £2.25/2.45/2.70
Gingerbread Latte £2.75
Mocha £2.75
Flat White £2.35
Cortado £2.25
Espresso £1.65
Double Macchiato £2.25
Selection of Syrups £0.30

Hot Chocolate £2.20/2.35/2.50
Luxury Hot Chocolate £2.70/2.95
(Whipped Cream, Marshmallows, Cadbury’s
Flake)

Ask for Soya/Almond Milk



