
LUNCH  
Served from 12.00pm

SALADS all £10.95
Caesar Salad Baby gem lettuce, chicken, anchovies, croutons, 

boiled egg, Caesar dressing

Bang Bang Halloumi Salad (V) Spicy breaded halloumi, orzo, puy 
lentils, black beans, sesame seeds, rocket, red cabbage, 

lemon & olive oil dressing

California Salad Asparagus, baby gem, avocado, boiled egg, 
garlic prawns, cherry tomato, mizuna, micro coriander, mango & 

orange dressing

Tabbouleh Bulgur wheat, tomato, red onion, parsley, mint, 
olive oil, lemon juice dressing 

Add either: chicken, halloumi, avocado  

BURGERS 
Our burgers are made in house & served with Daisy’s homemade 

chips & slaw

Daisy’s Burger Beef burger, pickles, burger sauce £10.00
Add melted mature cheddar cheese or bacon for £1.50  

Chicken & Avocado Chicken, avocado, mayo £10.50

Vegetarian Burger (V) Quinoa, chickpea, kale  £9.00

Vegan Burger (VE) Spicy bean burger, salsa Verde £10.00

Allergen Information
Please inform staff of any allergies, intolerances or other dietary requirements before placing your order as ingredients may have changed since your last visit and not all ingredients can be 
listed. As we use shared equipment in a busy kitchen some products may not be suitable for those with severe allergies and we cannot guarantee the total absence of allergens within our 

dishes. If you have any questions or concerns please speak to the manager or supervisor on duty
V - vegetarian   VE - vegan   N - contains nuts

BITES
Pate
 

Bread 

Olives

PLANT 
Cauliflower 

GARDEN  
Hummus 

Green Pea    

Greens

Potato

Sweet Potato

Halloumi

Egg

FIELD 
Chicken 

SEA 
Crab

Calamari 

Haddock 

Pea & ham terrine, piccalilli, toasted 
sourdough £4.00

Toasted sourdough, local butter £3.50 

Mixed olives (V) £3.50 

Crispy fried cauliflower & roasted red 
pepper sauce (VE) £4.50

Hummus, sourdough & zaatar crostini, 
crispy chickpea, chilli, garlic beurre 
noisette (V) £4.00 

Falafel, local Greek style yoghurt, 
smashed raw pea & mint (V) £5.50 

Summer greens, feta cheese (V) £3.50 

Homemade chips (V) £3.50

Sweet potato chips (V) £4.00 

Deep fried cheese, dressed in sumac, 
zaatar yogurt, pomegranate molasses 
and seeds, mint (V) £5.00

Bombay potato scotch egg (V) £3.50

Local honey & sesame chicken, English 
watercress salad, pomegranate £6.00

Tarragon mayo, toasted sourdough, 
pickles & radish cevish £8.00

Grana padano coated £6.00

Goujons, lemon, tartare sauce £6.00

SMALL PLATES
Our plates have been created using the best seasonal 

produce sourced locally, our aim is to make English 
vegetables the star of the show                                                                

All dishes are smaller, we recommend 2 - 3 per person

BRUNCH CLASSICS  

Sweetcorn Fritter (V) £8.50 Red pepper relish, smashed avocado 
& crème fraîche

Shakshuka (V) £9.00 Poached egg in a spiced tomato, pepper, 
onion and herb sauce with crumbled feta. Served with sourdough 

Vegan tofu option available

Avocado and Poached Eggs (V) £7.00 Avocado, poached eggs 
served on sourdough

Sides
Avocado/roasted beef-tomato/poached egg/

chestnut mushrooms £1.50
Free range sausage/streaky bacon/ Harefield halloumi two slices 

£2.20

CIABATTAS all £7.95
served with slaw, side salad and crisps 
Crab, tarragon mayo, asparagus salad 

Honey & sesame chicken, watercress salad 
Tuna melt  

Brie, bacon and onion marmalade                                           

FLATBREADS all £7.00
Pulled BBQ jackfruit, avocado, red cabbage, vegan sriracha mayo (VE)     

Falafel, avocado, sriracha mayo (V)                                                                             

DINKY DAISY’S
Main meals served with a beaker of juice 

& serving of Jersey ice cream OR fresh fruit salad £6.00

Mini Burger, Daisy’s chips (vegetarian option available) 
Mac n Cheese (V)

Mini Mezze (V) Falafel, hummus, halloumi, veggie sticks, bread                                                                                  
Cheese Quesadillas (V) & either veggie sticks or Daisy’s chips

See our chiller for Dinky Lunchbox £5.50

Please ask staff for vegan options 


