
D A R B Y ’ S  S N A C K S  &  H A P P Y  H O U R S

CARLINGFORD OYSTERS (min. 6)�   4 (2 during happy hour)

CERIGNOLA OLIVES (v) � 4

DARBY’S SOURDOUGH & CULTURED BUTTER 	 (v)	�  4.50

WESTCOMBE CHEDDAR GOUGERES, PICKLED WALNUT (2 PIECES)� 4.50

CRISPY BEEF NUGGETS, ‘BIG MAC’ FLAVOURS (2 PIECES) � 4.50

SMOKED EEL GRILLDA, MOJO VERDE (2 PIECES)� 5.50

UMAI CAVIAR, SMOKED CREME FRAICHE, BEEF FAT CRISPS (2 PIECES)� 15

ANCHOVIES ON TOAST � 10.50

BAKED DIVER SCALLOP, XO BUTTER� 8.50

LANGOUSTINE SLIDER� 12

DELICA PUMPKIN, STRACCIATELLA & SAGE � 14

DARBY’S CURED MEATS, HOUSE PICKLES� 14

SOMERSET BEEF TARTARE, POTATO CRISPS, HERB SALAD� 16

TRUFFLED BARON BIGOD, FIG & WALNUT TOAST, HONEY� 14

GEM LETTUCE SALAD, CAESAR DRESSING, PANGRATTATO� 7.75

DARBY’S CRISPY BEEF FAT CHIPS� 6.75

PINT OF GUINNESS� 7.50

FROZEN IRISH COFFEE� 10

GUSBOURNE BRUT RESERVE� 16

FIVE FARMS BABY GUINNESS � 7 (2 for 1 during happy hour)

BOATYARD GIN OR VODKA MARTINI � 14 (8.50 during happy hour)

DARBY’S NEGRONI� 13 (8.50 during happy hour)

CAMPARI AND SODA� 11.50 (8 during happy hour)

Tu e s d a y  -  F r i d a y  f r o m  5 p m  u n t i l  7 p m
S a t u r d a y s  f r o m  3 p m  u n t i l  6 p m



NEGRONI  HOUR 
DARBY’S NEGRONI� 13
East london Gin, Campari, vermouth rosso 

BARREL AGED NEGRONI� 13
Our house negroni, aged in oak barrel’s

BOULEVARDIER � 13
Wild turkey bourbon, Campari, rosso vermouth
 

FRENCH NEGRONI� 13
Courvosier VSOP, Campari, vermouth rosso 

CRODINO � 6
Non alcoholic orange bittersweet spritz


