
We charge a one pound contribution for unlimited still & sparkling filtered water.
All prices inclusive of VAT. Before ordering please speak to our staff about your dietary requirements, intolerances and food allergies. 

Discretionary 12.5 percent service charge will be added to your bill. All game is wild & may contain shot.

D A R B Y ’ S                     M A R C H  2 0 2 4 M A R C H  2 0 2 4

Gem, watercress, fennel & cucumber salad (v)     6

Purple sprouting broccoli, wild garlic (v)     6.50

Mashed potatoes (v)    6.50 

Darby’s crispy beef fat potatoes     6.50 

Cauliflower cheese (v) 7.50

S N A C K S  &  S M A L L  P L AT E S

S I D E S

G A R D E N ,  S E A ,  L A N D  &  S U N D AY  R O A S T S
Monkfish chop, shellfish glaze & winter tomato (200g) 32 

Beef shin & bone marrow pie (please allow 25 mins) 28.50

Dry aged Aurox beef rump, crispy potatoes, hispi cabbage, carrots & Yorkshire pudding 28

Roast 35 day aged beef chateaubriand & Sunday trimmings  45

Iron age pork belly & shoulder, apple compote & Sunday trimmings  26

Slow cooked lamb shoulder & Sunday trimmings (for 2)        28 per person

Smoked delica pumpkin & Sunday trimmings (v) 22

Oysters - Gallagher Atlantic/Connemara rocks/Cornish Natives (min. 4 per order) 4/4.5/6 ea   

Cooley oyster tempura, tartare sauce (1pc.) 5 ea.

Cerignola olives (v)  4

Darby’s sourdough, cultured butter (v)  4.50

Smoked eel ‘Grillda’, mojo verde (2 pieces)  5

Montgomery gougeres & pickled walnut (2 pieces) (v)                                                         4.50

Beef nuggets, ‘BigMac flavours ’ (2 pieces)  6

Smoked lamb merguez, romesco 9

Darby’s cured meats & house pickles  14

Foie gras & pork pate en croute, artichoke chutney  16

Stracciatella, blood orange, smoked beetroot 12.50

Confit smoked salmon, creme fraiche, dill pickled cucumber 14.5

Fresh goats curd agnolotti, new season broad bean & wild garlic fricasse (v) 14 

Buy our book - Larder by Robin Gill £18

Sticky toffee pudding, candied pecan & milk ice cream  9.50

Salted caramel, Orginal Beans cacao & Guinness ice cream  9.50

Estate Dairy custard, Calvados ice cream, rhubarb & oat biscuit 9.50

Amalfi lemon sorbet, lemon curd & Hyblon olive oil (v) 9

Truffled Baron Bigod, fig & walnut toast (v)  14

P U D D I N G S


