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The Dandelion

Menu Prices — October 24, 2026

The Dandelion menu with prices in United States, updated October 2019: 115

items across 15 categories, prices from $2.00 to $29.00.

Restaurant & Food Industry Reports

The 2025
US Pizza - ,
Restaurants -
& Industry '
Trends pricelisto
Report '-M Bl The U.S. Fast-Casual

f - Restaurant Industry

Fast Casual Industry -
Fast Food Industry - Pizza Industry - Casual Dining Industry -

pricelisto

US Fast Food Restaurant
Market Research

Attracivenes ss.

Competitor Price Intelligence —»

pricelisto.com


https://www.pricelisto.com/menu-prices/the-dandelion
https://www.pricelisto.com
https://www.pricelisto.com/menu-prices/the-dandelion
https://www.pricelisto.com/industry-reports/fast-food-industry
https://www.pricelisto.com/industry-reports/pizza-industry
https://www.pricelisto.com/industry-reports/fast-casual-restaurant-industry
https://www.pricelisto.com/industry-reports/casual-dining-restaurant-industry
https://restaurantintelligence.pricelisto.com

The Dandelion Menu with Prices (United States)

The Dandelion menu with prices in United States, updated October 2019: 115 items across 15 categories, prices from $2.00 to $29.00. Prices are

collected by PriceListo and may vary by location. See the latest prices online at www.pricelisto.com/menu-prices/the-dandelion

Menu categories: Brekkie - Snacks - Soups & Salads - Mains - Extra Bits - Puddings - Brunch Sides - Soups & Salad - Classics - Fish & Shellfish -
Sandwiches - From The Farm - From The Sea - Pasta & Risotto - Sides

Brekkie

ITEM

Benedict

Canadian bacon, poached eggs, hollandaise sauce, toasted english muffin

Brioche French Toast

vanilla creme, chantilly, maple syrup

Egg Sandwich with Cheddar Cheese

Fried egg, choice of bacon or sausage on toasted english muffin

English Breakfast

Two eggs cooked to your fancy, cumberland sausage, black pudding, tomato, mushroom, smoked bacon, fried bread, baked bea...

Fresh Market Fruit

selection of fresh fruit, citrus syrup, mint

Gilled Chicken Sandwich

Raisin walnut bread, sage mayonnaise, avocado

Royale

Smoked Salmon, poached eggs, hollandaise sauce, toasted english muffins

Scones

4 freshly baked scones with raisins and a touch of oragne zest

Snacks

ITEM

Chicken and Duck Liver Parfait

grape chutney, cornichons, brioche toast

Pickled Beetroot Jar

olive tapenade, goat cheese, baguette

Pint of Prawns

poached prawns, spicy cocktail sauce, lemon mayonnaise

Deviled Eggs

madras curry, mustard

House Made Ricotta

dried herbs, toasted sourdough

Cheese Board

three english selections, savoury biscuits, quince paste, grape chutney, clover honey

Soups & Salads

ITEM

Baby Gem Caesar

farmhouse egg, dill pickles, pickled onion, parmesan

PRICE

$15.00

$14.00

$11.00

$17.00

$8.00

$15.00

$16.00

$10.00

PRICE

$15.00

$12.00

$15.00

$10.00

$13.00

$18.00

PRICE

$13.00


https://www.pricelisto.com/menu-prices/the-dandelion

ITEM

Root Vegetable Soup

english cheddar, buttermilk croutons

Dandelion Salad

mixed greens & dandelion leaves, cucumber, avocado, lemon vinaigrette

Mains

ITEM

Fish and Chips

ale battered line-caught cod, triple cooked chips, tartar sauce

Macaroni and Cheese

braised ham hock, quickes english cheddar

Scottish Salmon

watercress salad, shallot, chive, lemon-parsley butter

Tandoori Chicken

coconut basmati rice, almond, pistachio, cucumber cilantro yogurt

Steak and Chips*

pan roasted beef tender, watercress salad, triple cooked chips, steak butter

Lamb Shepherd's Pie

ground lamb, potato mash, cheddar cheese, root vegetables

Lemon Barley Risotto

spring peas, lightly smoked grana padano

Extra Bits

ITEM

Fireplace Sweet Potato

smoked date & walnut butter

Green Beans

charred green beans topped with stewed shallot tomatoes
Triple Cooked Chips
Potato Mash

Tricolor Carrots

Roasted Carrots & vadouvan labneh

Puddings

ITEM

Banbury Apple

Mulled wine syrup. *Vanilla ice upon request

Banoffee Trifle

Caramel ganche, banana pudding, sesame toffee.

Sticky Toffee Pudding

date cake & toffee sauce

Treacle Tart

*Bombardier ice cream upon request

PRICE

$11.00

$12.00

PRICE

$22.00

$16.00

$26.00

$24.00

$28.00

$19.00

$16.00

PRICE

$7.00

$7.00

$7.00

$7.00

$7.00

PRICE

$10.00

$10.00

$10.00

$10.00



Brunch Sides

ITEM

Bacon

Roasted Tomato

Grilled Portobello Mushroom

Bagel with Cream Cheese

Cumberland Sausage

Snacks

ITEM

Deviled Eggs

madras curry, mustard

House Made Ricotta

dried herbs, toasted sourdough

Pickled Beetroot Jar

olive tapenade, goat cheese, baguette

Chicken and Duck Liver Parfait

grape chutney, cornichons, brioche toast *consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may...

Beef Tartare

watercress salad, roasted shallot vinaigrette, truffle dressing, sourdough toast *consuming raw or undercooked meats, p...

Cheese Board

three english style selections, savory biscuits, quince paste, grape chutney, clover honey

Pint of Prawns

poached prawns, spicy cocktail sauce, lemon mayonnaise

Soups & Salad

ITEM

Dandelion Salad

mixed greens & dandelion leaves, cucumber, avocado, lemon vinaigrette

Baby Gem Caesar Salad

farmhouse egg, dill pickles, pickled onion, parmesan

Classics

ITEM

Fish and Chips
ale battered line-caught cod, triple-cooked chips, tartar sauce

Macaroni and Cheese
braised ham hock, quickes english cheddar

Bangers and Mash
cumberland sausages, mashed potatoes, onion gravy

Lamb Shepherd’s Pie
ground lamb, potato mash, cheddar cheese, root vegetables

PRICE

$7.00

$7.00

$7.00

$7.00

$7.00

PRICE

$10.50

$14.00

$12.00

$16.00

$18.00

$20.00

$16.00

PRICE

$13.00

$14.00

PRICE

$23.50

$16.00

$20.00

$20.00



Snacks

ITEM

Deviled Eggs

madras curry, mustard

Welsh Rarebit

brioche toast with grain mustard and cheddar bechamel

House Made Ricotta

dried herbs, toasted sourdough

Pickled Beetroot Jar

olive tapenade, goat cheese, baguette

Chicken and Duck Liver Parfait

grape chutney, cornichons, brioche toast *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may...

Beef Tartare

watercress salad, roasted shallot vinaigrette, truffle dressing, sourdough toast *Consuming raw or undercooked meats, p...

Cheese Board

three english style selections, savory biscuits, quince paste, grape chutney, clover honey

Soups & Salads

ITEM

Winter Root Vegetable Soup

buttermilk croutons, cheddar

Dandelion Salad

mixed greens & dandelion leaves, cucumber, avocado, lemon vinaigrette

Baby Gem Caesar Salad

farmhouse egg, dill pickles, pickled onion, parmesan

Fish & Shellfish

ITEM

Smoked Salmon and Trout Pate

smoked salmon and trout pate seasoned with dill and topped with a lemon vinaigrette, served with toasted pumpernickel br...

Pint of Prawns
poached prawns, spicy cocktail sauce, lemon mayonnaise

Sandwiches

ITEM

Grilled Chicken Sandwich

raisin walnut bread, sage mayo, avocado

Warm Roast Beef Sandwich

watercress salad, horseradish mayonnaise, beef gravy, sourdough bread *Consuming raw or undercooked meats, poultry, sea...

Dandelion Turkey Club Sandwich

garlic mayonnaise, nueske bacon, vine ripe tomato, avocado, fried egg

Crispy Skate Sandwich

breaded skate, tartar sauce, gem lettuce, toasted ciabatta

PRICE

$10.50

$8.50

$14.00

$12.00

$16.00

$18.00

$20.00

PRICE

$12.00

$13.00

$14.00

PRICE

$15.00

$16.00

PRICE

$15.50

$20.00

$16.50

$15.00



From The Farm

ITEM

Rabbit Pie

oyster mushrooms, cipollini onions, smoked bacon, grain mustard

Grilled Chicken Paillard Salad

crisp lettuce, chopped vegetables, lemon chive dressing

From The Sea

ITEM

Scottish Salmon

lemon parsley butter, watercress salad, lemon vinaigrette *Consuming raw or undercooked meats, poultry, seafood, shellf...

Pasta & Risotto

ITEM

Macaroni and Cheese

braised ham hock, quickes english cheddar

Lemon Barley Risotto

broccoli rabe, lightly smoked grana padano

Classics

ITEM

Lamb Shepherd's Pie

ground lamb, potato mash, cheddar cheese, root vegetables

Bangers and Mash

cumberland sausages, mashed potatoes, onion gravy

Fish and Chips

ale battered line-caught cod, triple-cooked chips, tartar sauce

Sides

ITEM
Green Beans
Triple Cooked Chips
Potato Mash

Tricolor Carrots

Puddings

ITEM

Banbury Apple Pie

mulled wine syrup *vanilla ice cream upon request

Banoffee Trifle
caramel ganache, banana pudding, sesame toffee

Petite Sweets

chocolate pudding cakes, shortbread, berry oat bars, chocolate tarts, fruit tarts, lemon drizzle cakes, coconut flapjack...

PRICE

$24.00

$17.00

PRICE

$27.00

PRICE

$16.00

$17.00

PRICE

$20.00

$20.00

$23.50

PRICE

$8.00

$8.00

$8.00

$8.00

PRICE

$11.00

$11.00

$20.00



ITEM

Sticky Toffee Pudding

steamed date cake, toffee sauce, candied walnuts

Treacle Tart

*bombardier ice cream upon request

Snacks

ITEM

Beef Tartare

watercress salad, roasted shallot vinaigrette, truffle dressing, sourdough toast

Chicken and Duck Liver Parfait

grape Chutney, cornichons, brioche toast

Pickled Beetroot Jar

olive tapenade, goat cheese, baguette

Smoked Salmon and Trout Pate

smoked salmon and trout pate seasoned with dill and topped with a lemon vinaigrette served with toasted pumpernickel bre...

Sourdough Table Bread

Four slices of sourdough & butter

Welsh Rarebit

brioche toast with grain mustard and cheddar bechamel

Pint of Prawns

poached prawns, spicy cocktail sauce, lemon mayonnaise

Deviled Eggs

madras curry, gherkins, mustard

House Made Ricotta

dried herbs, toasted sourdough

Cheese Board

three english selections, savoury biscuits, quince paste, grape chutney, clover honey

Soups & Salads

ITEM

Baby Gem Caesar Salad

farmhouse egg, dill pickles, pickled onion, parmesan

Winter Root Vegetable Soup

buttermilk croutons, cheddar

Dandelion Salad

mixed greens & dandelion leaves, cucumber, avocado, lemon vinaigrette

Mains

ITEM

Bangers and Mash

cumberland sausages, mashed potatoes, onion gravy

Fish and Chips

ale battered line-caught cod, triple cooked chips, tartar sauce

Macaroni and Cheese

braised ham hock, quickes english cheddar, mornay, parmesean

PRICE

$11.00

$11.00

PRICE

$18.00

$16.00

$12.00

$15.00

$2.00

$8.50

$16.00

$10.50

$14.00

$20.00

PRICE

$14.00

$12.00

$13.00

PRICE

$20.00

$23.50

$16.00



ITEM PRICE

Rabbit Pie $24.00

oyster mushrooms, cipollini onions, smoked bacon, grain mustard

Scottish Salmon $27.00

Roasted salmon with tomato curry chickpea stew, dukkah crusted salmon, lime roasted cauliflower

Tandoori Chicken $25.00

coconut basmati rice, almond, pistachio, cucumber cilantro yogurt

Steak and Chips* $29.00

pan roasted beef tender, watercress salad, triple cooked chips, steak butter

Lamb Shepherd's Pie $20.00

ground lamb, potato mash, cheddar cheese, root vegetables

Lemon Barley Risotto $17.00

broccoli rabe, lightly smoked grana padano

Extra Bits

ITEM PRICE

Green Beans $8.00

charred green beans with stewed shallot tomatoes

Triple Cooked Chips $8.00

Potato Mash $8.00

Tricolor Carrots $8.00
Puddings

ITEM PRICE

Banbury Apple Pie $11.00

Mulled wine syrup. *Vanilla ice cream upon request

Banoffee Trifle $11.00

Caramel ganche, banana pudding, sesame toffee.

Petite Sweets $20.00

chocolate pudding cakes, shortbread, berry oat bars, chocolate tarts, fruit tarts, lemon drizzle cakes, coconut flapjack...

Sticky Toffee Pudding $11.00

date cake , toffee sauce, candied walnuts.

Treacle Tart $11.00

*Bombardier ice cream upon request



