
wine & dine

Monte Carlo
magic

A piece of the French Riviera comes to Cheltenham as
Ashley Carew and Maxwell Meed review

D-Fly in Cheltenham...

Cheltenham has something of the French
Riviera about it now – Maxwell and I arrived
to be greeted by Karl Newman and his new
chef Jeremy Dupin, who came to D-Fly from
the Pacific Restaurant in Monte Carlo. The
D-Fly Bar was buzzing engagingly as we sat
for drinks with the smooth sound of Miles
Davis playing in the background. You cannot
fault the ambition of Karl, he’s recruited a
chef with big ideas and flavours and all the
staff look like something from America’s Next
Top Model. D-Fly’s decor is very trendy
‘Londonesque’, extremely comfortable and
relaxing.
The menu of Sushi, Thai and Fusion is just

up my street, I love seafood ‘love it, love it’, so
it was Roasted Prawns with Fennel Salad,
Sesame, Sweet & Sour Lemongrass for my
starter. The prawns were big, delicate and
delicious – I didn’t want it to end, just superb.
Maxwell chose the Seafood Ravioli with Kafir,
Lime and Ikura, Italian pasta with the best the
Mediterranean can offer. I love starters, always
have and I could have picked anything from
the starter menu – squid, scallops, sea bass,
salmon and fresh vegetable Gaspacho with a
slice of bread and crab meat. The only seafood
I will not eat is oysters (was not on the menu),
I want my food dead, not sick, not wounded,
dead!
Main course was an easy choice – Roast

Lobster with Spring Onion and Samphire.
Maxwell went for the Sea Bream Fillet with
Braised Celery, Rice Chips and Saffron Sauce.
His fish was on the money, cooked sensitively
and as accurate as a good French chef would.
Melt in your mouth stuff. My Lobster looked

impressive and upon my first mouthful I felt
like raising my arm high in the air like Alan
Shearer used to when he scored. Best Lobster
since Jersey in 1998. New wave Fishmongers
take a bow – all the seafood is delivered fresh
as can be, from boat to kitchen in two hours.
Maxwell had Salty Sweet Potato Chips with his
fish and I pinched one, or six – delicious!
They went very well with my sweet lobster
meat. The table next to us had the Beef Fillet
with Enoki, Shallots Confit and Black Pepper
Sauce. It looked very impressive as did the
Veal Ribs.
I know my main course was a bit

extravagant for a lunch time but I thought it
was well worth every penny as it wasn’t like
anything I’d had in a while. I did notice a table
of staff from another restaurant which is
always a good sign and the £5 lunch menu
caught my eye for the quick lunch break. What
great value as I’ve easily spent that on a
sandwich, drink and crisps. You all must check
the menu here – the Thai menu also looks
great.
On to dessert. The Chocolate Addict’s

Terrine gave me a bit of a high! Dark
Chocolate, White Chocolate and Milk
Chocolate Truffle Terrine. It was fantastic and
for all the chocoholics a must have. Maxwell
selected the rather camp Champagne
Strawberry Jelly with Vodka and Lime served
in a cold Martini glass.
All in all it was a lovely afternoon dining

experience and I have sent friends to the live
music event on a Friday night which they
loved. My advice is to treat yourself and
support this restaurant – it was superb! CCSS

FURTHER INFORMATION
D-FLY
1A Crescent Place/40 Clarence St
Cheltenham, Gloucestershire.
GL50 3NX.
Tel: 01242 246060 
www.dflycheltenham.co.uk
Live music every Friday and Saturday
from 8pm. Buzz Venue provides local
musicians with a platform for their work
every Sunday 12 noon-3pm. 
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