


To Start or Share
D’Fly sushi platter    £19.50 
8 Nigiri (salmon) 

8 Sashimi (salmon and sea bass)  

12 Maki (salmon and avocado,  

prawn & cucumber)

Salmon Nigiri (6 pieces)   £7.50

Salmon Sashimi (6 pieces)   £7.50

Maki (6 pieces) 

salmon and avocado    £7.50 
crab stick   £6.00 
soft cheese and cucumber (v)  £5.00 
king prawn and avocado   £11.50

D’Fly platter   £13.00 
spare ribs, chicken satay, spring 

rolls, prawn toast and thai fish cake

D’Fly Fajitas (v available)   £12.00 
chicken, peppers, guacamole,  

sour cream and homemade salsa

Crispy aromatic duck      £12.50 
with cucumber, spring onion  

and plum sauce

Mango Avocado  

and Smoked Chicken   £8.50

Garlic and lime prawns   £6.50

Prawn tempura    £6.50

Chicken satay    £6.50 
peanut sauce

Spring vegetable rolls (v)  £6.50

Goats Cheese melt (v)   £6.50 
grape chutney, walnuts, pickled 

walnuts, port dressing 

Marinated pork spare ribs   £6.50 
BBQ sauce, sesame seed

vegetables tempura (v)   £6.00 
honey dressing

Prawn on toast    £6.50

Food
£5 Lunch Menu
available Monday to Saturday  
from 12.00 to 17.00 hrs 
(v) vegetarian options always available

Singapore laksa 
Spicy coconut vermicelli noodle soup 
with chicken, crispy shallots

Sing Chow Mein 
vernicelli noodles, chicken, bbq 
pork, peppers, bean sprouts, light 
curry sauce

Thai Green Curry 
chicken, thai aubergine, bamboo 
shoots, lime leaves, sweet basil, 
coconut milk

Pad Thai Chicken 
sen lek noodles, egg, bean sprouts, 
shallots, pickled white radish

Nasi Goreng 
Indonesian style fried rice with 
chicken, bbq pork, peppers, onions, 
carrots

vegetable Yellow Curry 
onion, potatoes, coconut milk

Stir Fried Chicken or vegetables 
cashew nut, pepper and button 
mushrooms with oyster sauce

D‘Fly 6oz Beef Burger 
pimp up your burger with pineapple, 
Cheese, fried egg or bacon £0.50 each
Minute Steak Ciabatta 
with fries

D’Fly Fish & Chips

Tomato Crostini  
melted mozzarella, mushroom and fries

D’Fly Wrap  
beef, teriyaki, double cream, 
cucumber, spring onions



Thai fish cake     £6.50 
nutty citrus dressing 

D’fly Dumpling    £6.50 
steamed dumpling: pork, prawn,  
garlic and chestnuts

Soups   £6.00 
(v option available)   
Tom yum (chicken or seafood) 
traditional Thai spicy hot and  
sour soup flavoured with lemon  
grass, lemon juice, lime leaves, 
galingale, chilli, coriander  
and mushrooms

Tom kha (chicken or seafood) 
an aromatic coconut milk soup, 
flavoured with galingale,  
chilli, coriander fresh herbs

Mains
Gang daeng      £11.50 
Roasted duck cooked with red curry 
paste coconut milk, cherry tomato, 
pineapple and bamboo 

Chicken Green curry      £11.50 
Thai aubergines, bamboo shoots,  
lime leaves, sweet basil and  
coconut milk 

vegetable Yellow curry  (v)     £10.50 
onion, potatoes, coconut milk

Beef Panang     £12.50 
Thai panang curry, red chilli,  
lime leaves and coconut   

Stir fried beef    £12.50 
with black pepper spring onion  
oyster sauce and thai herbs.

Stir fried prawns    £13.50 
with ginger, garlic, spring  
onion and mushroom     

Chicken Sweet and sour      £11.50

Stir fried chicken    £11.50 
with Thai basil, garlic,  
chilli and fresh Thai herbs 

Stir fried chicken    £11.50 
with cashew nut, onion,  
pepper and button mushrooms  
in oyster sauce

Chicken Phad Thai       £10.50 
sen lek noodles, egg, bean  
sprouts, shallots, pickled  
white radish

Chow mein    £10.50 
(Prawn, pork and chicken) 
vernicelli noodles, peppers,  
bean sprouts, light curry sauce   

Nasi goreng    £10.50 
(Prawn, pork and chicken) 
Indonesian style fried rice  
peppers, onions, carrots    

Weeping tiger        £14.00 
garlic and light soy marinated 
sirloin steak topped with  
fresh mint and flamed with  
rice wine, served with a sour  
chilli dressing

Grilled chicken        £12.50 
Marinated chicken breast,  
served with a creamy Malaysian  
style coconut sauce   

Steamed whole sea bass    £14.50 
lemongrass, ginger and chinese 
mushrooms

Deep fry sea bass    £14.50 
chilli sauce and thai herbs    

Grilled King prawn tails        £13.50 
lime, chillies, garlic  
and sugar

Sizzling stir fried beef    £12.50 
plum sauce, peppers, onions  
and pineapple



Side Orders   £2.00

Egg fried rice
Coconut rice
Steamed rice
Noodles 
Roti 
Garlic bread
D’Fly chips
Fries

Desserts
Chocolate Tart       £5.00

Create your own coupe!!! 
1 scoop   £1.50 
2 scoops   £2.50 
3 scoops   £3.50

Movenpick Ice cream 
vanilla Dream 
Swiss chocolate 
caramelita

Movenpick Sorbet 
Passion fruit and Mango 
Lemon 
Raspberry & Strawberry

Sticky toffee pudding       £5.00

Thai pancakes    £5.00 
with coconut flakes      

All our ingredients are locally 
sourced where possible, and all our 
dishes are home made.

A 10% discretionary service charge 
will be added to all dinner bills.

Party 
menu

Starter
Thai fish cake

Chicken satay 

Spring roll (v)

Prawn on toast

Prawn tempura 

Main Course
Stir fried beef 

with black pepper spring onion, 
oyster sauce and thai herbs

thai green curry chicken 

thai aubergines, bamboo shoots,  
lime leaves, sweet basil and  
coconut milk 

vegetable yellow curry 

onion, potatoes, coconut milk

Sweet & Sour Chicken 

wok vegetables 

jasmine rice 

Dessert
Sticky toffee pudding

£26.50



  175ml

Sparkling

D’fly Champagne Brut N.v. £9.00 £36.00

Pol Roger Brut Reserve N.v.  £56.00

Willowglen Brut Nv    £5.50 £23.00

Beringer Sparkling  
Zinfandel Rose   £5.50 £23.00

White

D’fly Sauvignon Blanc 
central valley, chile  £4.50 £17.00

L A Cetto Chenin Blanc 
mexico   £17.00

Muscadet de S et M Sur Lie  
Chateau de L’Oiseliniere 
france   £21.00

 Babich Black Label Sauvignon Blanc 
marlborough, new zealand  £25.00

Babich Riesling 
marlborough, new zealand   £25.00

Sancerre Domaine Hubert Brochard 
france    £29.00

Rose

Pierre Henry Syrah Rose 
france   £4.50 £17.00

Red

D’fly Merlot 
central valley, chile  £4.50 £17.00

D’fly Cabernet Sauvignon 
central valley, chile  £4.50 £17.00

Beaujolais villages  
Jean-Claude Boisset  
france   £21.00

Babich Marlborough Pinot Noir 
marlborough, new zealand   £25.00

Cocktails
The Fly’s (sooo) much cooler 
42 below passion fruit vodka, 
lemongrass, lemon juice, homemade 
jasmine tea syrup, hints of 
elderflower and soda £7

Passion Fruit Cosmo 
42 below passion fruit vodka, 
Cointreau, citrus, homemade passion 
fruit syrup, peach bitters and 
cranberry juice £7

Mojito 
Bacardi Superior, nuff said.. £7

Aviation
Tanqueray Gin double teamed  
with fresh lemon juice &  
Maraschino liqueur £7

Original Daiquiri 
Bacardi Superior rum shaken hard  
with cane sugar and lime juice £7

Hedgerow Sling 
Plymouth & Sloe Gin stirred  
with lemon juice & sugar served  
over crushed ice & laced with  
creme de mure £7

vic’s Mai Tai 
Appleton’s Estate vx rum, shaken  
with orange Curacao, freshly  
squeezed lime juice and almond  
syrup £7

Bloody Mary
Finlandia vodka, citrus, D’FLY  
secret bloody mary spice mix,  
tomato juice & celery bitters £7

Wine



Espresso Martini
A double shot of espresso shaken  
up with a dirty big shot of  
Finlandia vodka, coffee liqueur  
and vanilla sugar £7

Smokey Tommy’s Margarita 
El jimador 100% Agave Reposado 
Tequila shaken with fresh lime juice, 
agave syrup and liquid smoke £7

Cranberry &  
Blueberry Collins 
Blueberry infused Gin, white  
grapes, lemon juice, sugar,  
cranberry and soda £7

Old Fashioned 
Woodford Reserve Bourbon stirred  
with demerara sugar and aromatic 
bitters, strained over a ball of  
ice and orange twist £7

Pina Colada                     

Fresh pineapple smashed with  
coconut cream, pineapple juice  
and Mount Gay Eclipse rum  £7

Baron Samedi’s Rum punch 
D’FLY Grog (light, golden, demerara, 
spiced, overproof and anejo rum 
blend), lime juice, pomegranate 
grenadine, orgeat, bitters and 
pressed juices £7

Witches Sour 
Babicka vodka, Yellow Chartreuse 
lemon juice, sugar, egg white,  
peach bitters, and a dash of 
peychaud’s £7

Negroni                     

Our version is a little softer  
than the original: Beefeater Gin, 
Aperol and Martini Rosso served  
with orange peel £7

Earl Grey MarTEAni 
Beefeater gin, lemon juice,  
homemade earl grey tea sugar syrup 
and egg white £7

Bison’s Apple 
Zubrowka Bison Grass vodka,  
Chambord, fresh lemon juice,  
sugar & cloudy apple juice £7

Manhattan                     

A great mix of Woodford Reserve 
Bourbon, Martini Rosso and  
aromatic bitters £7

Martini 
Plymouth Gin & Noilly Pratt  
stirred over ice with a lemon twist 
(5:1 ratio) £7

Markee 
Maker’s Mark Bourbon, raspberry 
liqueur, cranberry juice & fresh 
lemon £7

Entente Cordial 
Grey Goose l’Poire, lemon juice, 
elderflower, mint topped with 
prosecco £8

42nd Street 
42 below passion fruit vodka,  
passion fruit, apple juice &  
vanilla sugar charge with fizz £8

Elderflower Presse
Cirtus, elderflower, mint and 
sparkling water £3.50

Island Punch
Pressed juices shaken with citrus  
& passion fruit £3.50

non-alcholic Cocktails



Spirits
 abv% 25ml 50ml Bottle 

vodka    

finland  
finlandia 40 £4.50 £6.00 £65

new zealand  
42 below     
42 below manuka honey     
42 below passionfruit 40 £4.50 £6.00 

poland  
zubrowka 40 £4.50 £6.00  
belvedere 40 £5.00 £7.00 

holland  
ketel one 40 £5.00 £7.00 

france  
grey goose 40 £5.00 £7.00 £85 
grey goose, la poire 40 £5.00 £7.00  
grey goose, citron 40 £5.00 £7.00  
grey goose, l’orange 40 £5.00 £7.00 

usa  
hangar one 40 £5.00 £7.00 

     

gin    

england  
bombay sapphire 40 £4.50 £6.00 £65 
beefeater 40 £4.50 £6.00 
beefeater 24 45 £5.00 £7.00 
plymouth 40 £4.50 £6.00 
tanqueray 40 £4.50 £6.00 £65 
tanqueray 10 47.3 £5.50 £7.00  
whitney neil 42 £5.00 £7.00 

usa  
no 209 46 £5.00 £7.00 
hayman’s old tom 40 £4.50 £6.00 

scotland  
hendricks 41.4 £5.00 £7.00 

     

rum & cachaca    

cuba  
bacardi superior 40 £4.50 £6.00 £65 
havana club anejo blanco 40 £4.50 £6.00  
havana club 7 year 40 £5.00 £7.00 £85 
havana club barrel proof 45 £5.50 £7.50  

trin. & tobago  
angostura 1919 40 £4.50 £6.00 

jamacia  
appletons estate vx 40 £4.50 £6.00  
applton estate extra 43 £5.00 £7.00 
koko kanu 37.5 £4.50 £6.00 

st lucia  
elements 8 gold 40 £5.00 £7.00 

barbados  
mount gay extra old 43 £5.00 £7.00 

venezuela  
santa teressa claro 40 £4.50 £6.00  
santa teressa 1796 40 £5.50 £7.50 

anguilla  
pyrat xo reserve 40 £5.00 £7.00 

guatemala 
ron zacapa 23 year 40 £6.00 £8.00 

bermuda  
goslings black seal 40 £4.50 £6.00 

brazil  
sagatiba pura 38 £4.50 £6.00 

     

whisk(e)y  

scotland  
monkey shoulder 40 £4.50 £6.00 £65 
chivas regal 12 year 40 £4.50 £6.00 

lowland  
auchentoshan 12 year 40 £5.00 £7.00 

islands  
jura 10 year 40 £5.00 £7.00 

islay  
laphroaig 10 year 40 £5.00 £7.00 

speyside  
glenfiddich 12 year 40 £5.00 £7.00 

highland  
the macallan 10 year 40 £5.00 £7.00 

usa  
jack daniels 40 £4.50 £6.00 £65 
jack daniels gentleman jack 40 £5.00 £7.00  
jack daniels single barrel 45 £5.50 £7.50  
makers mark 45 £5.00 £7.00  
woodford reserve 43.5 £5.00 £7.00 £65 
sazerac straight rye 45 £5.00 £7.00  
rip van winkle 12 year 45.2 £5.50 £7.50 

 abv% 25ml   50ml Bottle 



Beer & cider

ireland  
jamesons 12 year 40 £4.50 £6.00 

japan  
suntory yamazaki 12 year 43 £5.00 £7.00 

    

tequila 100% agave    

mexico  
el jimador blanco 38 £4.50 £6.00  
cazadores blanco 40 £5.00 £7.00  
cazadores reposado 40 £5.00 £7.00  
cazadores anejo 40 £5.00 £7.00  
don julio blanco 40 £5.00 £7.00  
patron xo cafe 35 £4.50 £6.00 

brandy/cognac    

france  
martel vs 40 £4.50 £6.00  
courvoisier exclusif vsop 40 £5.00 £7.00  
calvados boulard 4 year 40 £4.50 £6.00  
janneau armagnac 40 £5.00 £7.00 

chile  
aba pisco 40 £4.50 £6.00

Spirit bottle prices include a choice of free mixers.

 abv% 25ml 50ml Bottle 

Draught Beer 

Budweiser Budvar    £4.00
Budweiser Budvar Dark     £4.00
Guinness    £4.00 
    

Bottled beer & cider    

frequently changing, please check out  
our current beers & ciders

‘From our favourite local brewery’

Purity Pure Gold    £4.00
Purity UBU     £4.00

Premium bottled lagers & Ciders

Frequently changing, please check out  
our current beers & ciders



1A Crescent Place 
/40 Clarence Street
Cheltenham
Gloucestershire 
GL50 3NX

t. 01242 246060 / 574443  
e. info@dflycheltenham.co.uk

www.dflycheltenham.co.uk

For terms and conditions visit www.dflycheltenham.co.uk/restaurant


