
D A R B Y ’ S  -  C a n d l e l i g h t  &  k e y s 

A N  E V E N I N G  O F  W A R M T H ,  R H Y T H M  &  F I R E

B R O U G H T  T O  Y O U  I N  A S S O S I A T I O N  W I T H

S N A C K S

Fried artichoke, black garlic

Anchovy & sage fritter, Amalfi lemon

Pamesan fries, truffle honey

B R E A D  C O U R S E

Grilled sourdough, wild mushrooms, smoked egg yolk, guanciale

F I S H  C O U R S E

Roast Cornish cod, Kentish sweetcorn, salumi XO

M A I N  C O U R S E

“Brasato al Barolo”

Braised short Rib in Barolo, Coco beans, Delica pumpkin, Cavolo Nero

D E S S E R T

Clementine leaf panna cotta, Campari, blood orange granita 

All prices inclusive of  VAT. Before ordering please speak to our staff about your dietary requirements, intolerances and food allergies. 
Discretionary 12.5% service charge will be added to your bill.


