Daiby Speciats Menu
Starters

Mangalitza Pork & Black Pudding Pie
With apricot chutney

Panko Prawns
With Asian salad & wasabi mayonnaise

Butternut Squash Veloute
With truffle beignet

Grilled fillet of Sea Bream
With spiced butternut squash & cucumber ketchup

Roasted Breast of Guinea Fowl
With confit shallots, black cabbage, mousseline potato & Madeira jus

Celeriac & Stilton Risotto

C,'Deoomolfo,
Orange Cheese Cake

Chocolate Tart

Selection of British Cheeses
Homemade chutney & breads

2 Courses 24.50
3 Courses 29.50

Please note some dishes may contain celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard,
nuts, peanuts, sesame seeds, soya & sulphur dioxide (sulphites). For more information please ask your waiter.
A discretionary 12.5% service charge will be added to your bill.



