pure coconut water* 250ml
birch water original / elderflower 330ml
still or sparkling mineral water® 330/750ml

glass of Daylesford milk 250m

smoothies 250ml

b alert: almonds, avocado, spinach, dates,
almond butter, maca

b renewed: blueberries, cashews, banana, dates,
almond butter, acai, linseed

b restored: banana, cashews, oats, honey,
almond butter, bee pollen, maca

cold press 250ml
b green: cucumber, spinach, lime, parsley,
mint, aloe vera

b bold: green apple, beetroot, orange,
turmeric, ginkgo biloba

b bright: carrots, apples, celery, lemon,
ginger, ginseng

b balanced: apple, cucumber, leafy greens,
celery, lemon, ginger

kombucha 275ml
original / ginger / raspberry & elderflower

pressed juices 250ml
apple / apple & prune / grape
apple & bilberry / apricot

sparkling 250ml
cloudy lemonade / ginger beer / elderflower

shots
turmeric & tamarind / turmeric & ginger
sea buckthorn

water kefir 330ml
spirulina / apple & mint / pink grapefruit

milk kefir 250ml

nut milks

cacao: hazelnuts, cashews, maple syrup, cacao, maca

matcha: cashews, honey, vanilla, matcha

DRINKS

4 espresso

3 macchiato

/3.5 flat white
piccolo

2 cappuccino
latte

6 cinnamon latte*
americano
extra shot
babyccino
mocha

hot chocolate
matcha latte
chai latte

6 golden milk

loose leaf English breakfast
loose leaf Earl Grey

peppermint

camomile flower

root ginger & lemongrass
green tea

fresh lemon, root ginger & honey

cold brew
4 single-estate coffee
jasmine & elderflower tea

3.5

35
3.5

3.5
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SPARKLING RED
Daylesford Prosecco 125ml 6.5 24.5 Merlot-Refosco, Mont’albano, Italy 2015 6.5 19
Daylesford Frizzante Rosé 125ml 6.5 24.5 Sangiovese, Di Majo Norante, Italy 2015 26
Rosé Sparkling de Léoube NV 45 Urbina Crianza, Rioja, Spain 2008 27.5
Alain Bergere Champagne, Reserve Brut NV* 49 Malbec, Domaine Busquet, Argentina 2015 27.5
Cabernet/Merlot, Novas, Chile 2013 28
Syrah, Rouge de Léoube, France 2015 8 29.5
WHITE Cabernet, Forts de Léoube, France 2013 35
Sauvignon Blanc, Touchstone, Chile 2016 6.5 19
Viognier, Domaine de Brau, France 2015 23.5
Catarratto Pinot Grigio, Hoopoe, Italy 2016 7 24.5 CIDER, ALE & LAGER
Picpoul de Pinet, Domaine De Petit Roubie, 26.5 Daylesford cider* 500ml 6.5% 4.5
France 2015 Daylesford best bitter* 500ml 4.8% 4.5
Vermentino, Blanc de Léoube, France 2015 8 31.5 Daylesford organic gluten free lager 330ml 5% 3.5
Sauvignon Blanc, Huia, Marlborough, NZ 2016 35 Toast pale ale* 330ml 5% 4
Horsmonden, Dry White, East Sussex, UK 2014 475
ROSE
Chateau Léoube Rosé, France 2016 85 35
BOTANICAL COCKTAILS 95 CLEAN COCKTAILS
GREEN Daylesford Virgin Sunshine Mary* 5
. yellow tomato juice, horseradish, lemon,
Daylesford G.&E L Worcestershire Sauce, Tabasco, cracked black pepper
Daylesford gin, elderflower tonic, juniper,
cardamom, orange zest Green Garden* 6
English Garden* elderflower, lemon, cucumber, pressed apple, mint
Daylesford gin, elderflower, lemon, cucumber, Vitamin Tonic* 6
pressed apple juice, mint pink grapefruit, lemon, honey, fresh ginger, soda
English Iced Tea* 6
FRUIT & CITRUS English breakfast tea, apple, lemon, elderflower
Daylesford Sunshine Mary* Orrgshsaer((:lj aPuﬂlgh omegranate, elderflower, lemon °
vodka, yellow tomato juice, horseradish, P ppie, p g ’ !
lemon, Worcestershire Sauce, Tabasco, Matcha Sour* 7.5

cracked black pepper

Cotswold Punch*
vodka, blackcurrant liqueur, plum liqueur,
lemon juice, prosecco

ROAST

Espresso Martini*
Daylesford vodka, coffee liqueur, espresso,
vanilla, cardamom

seedlip 108, matcha, mint, cucumber, apple juice
lemon juice, sugar syrup, egg white

VEGETARIAN, VEGAN OR ALLERGIES: ask to see our ingredients guide. Everything is organic, unless marked *. Wild ingredients which
can’t be classified as organic are always sourced considerately and sustainably. British law requires us to cook our burgers well-done.
We aim for zero waste and reduce, reuse, recycle and compost everything we can. Find out more about what we do at daylesford.com
The discretionary service charge of 10% is shared between the staff serving you. o@o @daylesfordfarm.



