
I f  you have spec i f ic  die tar y  requi rements  or  requi re  a l lergy in format ion ,  p lease ask .  P lease be aware tha t  food conta in ing a l lergens  i s  prepared and cooked in  our  k i tchen. 
A discre t ionar y  12.5% ser v ice  charge wi l l  be  added to  your  b i l l .

V  (vegetar ian)   PB (p lan t  based)   GIF  (g lu ten  ingredien ts  f ree)

NIBBLES

16.75

13 / 24

16  /  30

Whole baked Camember  t ,  honey & rosemar  y,  focacc ia  bread,  c rudi tés  & chu tney

Cheese Board :  today  ’ s  se lec t ion  of  cheeses  ser  ved wi th  balsamic  on ionc,  chu tney & crackers

Charcuter ie  Board :  today  ’ s  se lec t ion  of  cured meats  wi th  sourdough bread,  chu tney & p ick les

Cheese & Charcuter ie  Board:  today  ’ s  se lec t ion  of  cheeses  &cured meats  wi th  sourdough,  c rackers ,  chu tney & p ick les 28

TO SHARE

Sourdough bread ,  co ld  pressed rapeseed o i l  & 
balsamic  v inegar  (pb)

4

Crispy whi tebai t ,  s r i racha tar tare 6.5

Nocel lara o l ives  (pb)(g i f ) 3.75

Honey & mustard g lazed pigs  in  b lankets 5

Black gar l ic  hummus ,  sumac roas ted caul i f lower , 
her i tage carro t ,  sesame,  f la t  bread (pb)

7.5

Cumber land sausage ro l l  wi th  n ige l la  & sesame seeds 3.5

9

7.75

9.25

9.75

9.25

9

STARTERS

21.5

15.5

14

15.5

  Add green peppercorn  & brandy sauce (g i f )  2  / sha l lo t ,  red wine & thyme sauce (g i f )  2  / Béarna i se  sauce (g i f )  2.5

15.25

15.25

Beetroot  & g inger  fa lafe l ,  black  gar l ic  hummus kebab,  p ick led red cabbage,  n ige l la  seeds  & vegan a io l i  (pb)  

Pumpkin  rav io l i ,  sage but  te r ,  roas ted pumpkins ,  sau téed wi ld  mushroom,  cr i spy shal lo t  & pumpkin  seeds  (v )  

Seared salmon f  i l le t ,  sp inach,  leek  gnocchi ,  c r i spy capers ,  sa f  f ron  cream sauce

Cumber land sausages ,  c reamy mashed pota to ,  roas ted cabbage & gravy

Chicken schn i tze l ,  pan f r ied egg,  baby gem,  anchovy crumbs,  bacon,  Parmesan & Ceaser  dress ing

21.5

MAINS

11

Soup  of  the  day  (v )  Ask  your  se r  ver  abou t  today’s  f lavour

Buf  fa lo  ch icken wings  wi th  BBQ sauce / Frank’s  ho t  sauce (g i f )  /  Korean sauce  (9pcs)

Spiced caul i f lower  wings ,  maple & sesame g laze,  spr ing on ion & ch i l l ,  sour  c ream (pb)

Chicken & smoked ham hock terr ine,  pick led sh i take mushrooms,  caper  berr  y & sauce gr ib iche

Crispy sa l t  & pepper  squid,  ch i l l i  mayonnaise   (g i f )

Pot  ted hot  smoked salmon,  horseradish  & beet root  re l i sh ,  sourdough toas t

Pumpkin  rav io l i ,  sage but  te r ,  roas ted pumpkins ,  sau téed wi ld  mushroom,  cr i spy shal lo t  & pumpkin  seeds  (v )

6.5

16.75

15

Warm Roasted root  vegetable  salad,  toas ted seeds  & nu ts ,  vegan cream cheese,  p ick led walnu ts  & cr i spy ka le  (pb)  

Fish  & ch ips ,  mushy peas  & tar  ta re  sauce (g i f )

Beef  burger  wi th  Cheddar  cheese,  tomato sa lsa ,  p ick le ,  baby gem,  burger  sauce & ch ips

Longhorn beef  p ie ,  roas ted carro ts ,  seasonal  greens ,  red wine jus

BBQ pork  r ibs ,  smoked beans ,  sweetcorn  s law,  Kof  fmann’s  ch ips ,  bread & but  te r  p ick les

Chicken,  ham & leek p ie ,  mash,  b lack  cabbage,  wi ld  mushroom cream sauce

Class ic  f  i sh  p ie  of  f laky whi te  f  i sh ,  prawns ,  peas  & whi te  sauce wi th  a  Cheddar  mash topping (g i f ) 

Bavet te  s teak,  ch ips  & watercress  (g i f )  

16.5

15
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Use Club Dalys  to  v iew a l lergens ,  ca lor ie  in format ion
and to  order  f rom your  table

BOOK YOUR EVENT WITH US
From in t imate  dinners  to  board meet ings ,  b i r thdays  and weddings , 

we’d love to  hos t  your  event  here  a t  Daly ’s .

We’re  per fec t ly  located for  meet ings ,  a f ter  work  dr inks  and get  togethers , 
and we’re  a lso  avai lable  for  pr iva te  h i re  a t  weekends .

Our  events  team can ta i lor  our  spaces  to  your  needs ,  enqui re  today wi th 
a  member  o f  our  s ta f f ,  or  ge t  in  touch wi th  our  bookings  team:

bookings@dalyswinebar.co.uk   |   020 7099 5174

I f  you have spec i f ic  die tar y  requi rements  or  requi re  a l lergy in format ion ,  p lease ask .  P lease be aware tha t  food conta in ing a l lergens  i s  prepared and cooked in  our  k i tchen. 
A discre t ionar y  12.5% ser v ice  charge wi l l  be  added to  your  b i l l .

V  (vegetar ian)   PB (p lan t  based)   GIF  (g lu ten  ingredien ts  f ree)

Chicken,  bacon & tomato wi th  mayonnaise  & baby gem 8

Croque Mons ieur 9.5

Croque Madame 10.5

Fish  f ingers ,  baby gem & tar tare  sauce 9

Honey roas t  ham ,  Engl i sh  mus tard,  tomato & baby gem 8.5

Avocado,  hummus ,  tomato & rocket  (pb) 8

Steak sandwich ,  pan f r ied on ion,  horseradish  & rocket 9.5

Add ch ips  (pb)  (g i f )  2 .5

SANDWICHES

PUDDINGS

8.75

8

7

2

Ult imate  Sundae -  chocola te  & vani l la  ice  cream sundae wi th  raspberr  y coul i s ,  chocola te  brownie ,  honeycomb bi tes ,  whi te  
chocola te  penc i l  & wafers  (v )

Chocola te  brownie  & vani l la  ice  cream (v)  (g i f )

St icky tof  fee  pudding,  c lo t  ted cream & to f  fee  sauce (v )  (g i f )

Ice  cream (v)  & sorbet  se lec t ion (pb)  P lease ask  fo r  today’s  op t ions

Sal ted caramel  chocolate  t ru f  f les 4.5

Kof fmann’s  ch ips  (pb)  (g i f ) 4.25

Creamed spinach wi th  nu tmeg & gar l ic  (v )  (g i f ) 4.5

4.75

4.5

House sa lad:  baby leaf ,  beet root  & carro t  sa lad,  wi th  

wholegra in  mus tard & balsamic  dress ing (pb)  (g i f )  

Koffmann’s  ch ips ,  Parmesan & t ru f  f le  o i l  (g i f )

SIDES




