CHEESE

DAYLESFORD CREAMERY CHEESE BOARD 18

cow’s milk Single Gloucester P.D.O., Cheddar and Double Gloucester

paired with tomato & chilli jam, apple, celery, peppery leaves,
manuka honey oakcakes T#%8¢3F 9gakcal

add Adlestrop 153kcal 4

Daylesford was founded with a herd of dairy cows, and they remain at the heart of

what we do. Our herd of beautiful British Friesians roam freely on the organic pastures

surrounding you, and we make and mature our award-winning cheeses by hand here
on the farm. In our cheese, you are tasting the living story of the land, artisanal craft,

a healthy herd, and our dedication to working with nature.

PUDDING

MARMALADE & PECAN STICKY TOFFEE PUDDING
clotted cream ice cream
$OT® g22kcal 10

RHUBARB, APPLE & BLOOD ORANGE CRUMBLE
with pistachios & oat crumb
double cream $37® gs8kcal 10

DARK CHOCOLATE NEMESIS
vanilla créme fraiche O 1007kcal 9

TWO SCOOPS OF ROSKILLY'S CORNISH ICE CREAM

chocolate, clotted cream, crunchy caramel, strawberry 70 6.5

ask your server for today’s flavours, allergen and calorie information

EVERYTHING IS ORGANIC, UNLESS MARKED*. ADULTS NEED AROUND 2000KCAL A DAY.

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PLEASE INFORM YOUR
SERVER OF ALLERGIES OR INTOLERANCES WHEN YOU ORDER. Please inform us of your allergies every time you
dine, as dishes may change. Our kitchens are not allergen-free, and we cannot guarantee complete separation of allergens
due to our layout and fresh preparation methods. For ingredient information, please ask our staff, who will be glad to help.
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THE TROUGH

Our menu comes from our farm, where we
raise grass pastured rare and native breeds,
a pedigree dairy herd, chicken and eggs.
We grow fruits and vegetables and make
our award-winning artisan bread, ham,
preserves and cow’s milk cheeses.

Nature is at the heart of everything we do
at Daylesford. We farm, eat and live in a way
that nurtures and nourishes her. We hope
to inspire you to connect with and celebrate
nature, by living in season and in balance
with our beautiful planet.
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WORKING WITH NATURE



