
Chef Alexander Schulte and Pastry Chef Monika Padua
*consuming raw or undercooked food increases the risk of food borne illness

*please inform your server of any food allergies or dietary restrictions, chef will be happy to accommodate                                 

SCHIZZA flat bread pizza 

giovanni fig, rosemary, goat cheese, arugula, hazelnut oil 12

darlington heirloom tomato, grilled zucchini, mozzarella 12

hongos prosciutto, mushrooms, gorgonzola, balsamic 12

veg head asparagus, mushroom, caramelized onion, pesto 12

de’medici sausage, fennel, peas, tomato 12

PUB BITES

darlington house frites crispy herbs 7

pistachio goat cheese local greens 10

arugula and farmer’s market fruit baked lemon vinaigrette, candied walnut 11

calamari and artichokes roasted pepper aioli 12

chorizo empanadas salsa verde 11

fish n chips day boat cod, frites and salsa verde 15

charcuterie and cheese board  19

bell & evans rotisserie chicken 

breast or thigh 19 Half 26 redskin potatoes and asparagus

TWO FISTED FOOD sandwiches

tuna sliders* avocado, pickled ginger, spicy aioli, sesame brioche 15

angus beef burger* cheddar cheese, DH Sauce, spiked onions, L&T 15

duroc pulled pork spicy cucumber, shredded carrot, hoisen ginger sauce 14

chai chicken sandwich pulled chicken, mango, red pepper, greens  11

choose housemade frites or salad

served on monika’s brioche 

the cantina
darlington house

Sweet night, Sweet ending

darlington donut holes   seasonal dips  7

ice cream sandwich chocolate walnut cookie, vanilla gelato 7

molton chocolate cake caramel anglaise, almond brittle, chocolate gelato  7

strawberry panna cotta mango compote, candied coconut  7

We at Darlington House are proud to provide you with a large selection of 

local, sustainable and organic products. Our meats are raised naturally on 

grass or vegetarian feed, our seafoods are caught in a sustainable manner and a 

variety of our produce comes from local or organic farms.


