
Starters
Darby’s Seafood Chowder €7.00

Soup of the Day €6.00

Caesar Salad Large €10.00 Small €7.00 
served with bacon, croutons and parmesan cheese 
	 with grilled chicken add €2  
	 with black tiger prawns add €5  
	 with Atlantic shrimps add €3 

Deep Fried Goats Cheese  ** €8.50 
with Japanese breadcrumbs, apple and raisin chutney  
with a cassis coulis 

Atlantic Shrimp Cocktail €9.50 
lettuce, citrus salad and Marie rose sauce

Fried Calamari €9.00 
fritto misto style with ponzu sauce

Chicken Wings €9.00  
marinated and deep fried with hot & sour chili sauce

Quail Spring Rolls €9.00 
with apple-lemon relish and orange hoi sin sauce

Main Courses
Fish and Chips €17.00 
crispy battered fresh cod with mushy peas and tartar sauce

Crispy Sea Bass €18.50  
fried in tempura batter with pak choi, water chestnut,  
fennel, rocket and coriander chilli sauce

Escalope of Organic Salmon €21.00 
with sautéed prawns, courgette chutney and balsamic sauce

Grilled Albacore Tuna €22.00 
baby potato, artichokes, baby spinach and  
wasabi-lemongrass sauce

Darby’s Burger and Chips €13.00 
served with lettuce, tomato and sautéed onion. 
add your choice of bacon, Cashel Blue or cheddar cheese,  
mushrooms  0.50 each

Slow Roast Leg of Lamb €23.00 
creamy potato gratin, braised red cabbage, rosemary jus

Barbary Duck Breast €23.00 
honey roasted with sun dried tomato and wild rice pilaf,  
fine beans and bigarade sauce

Supreme of Corn Fed Chicken €18.00 
Szechwan orange marinade, fried egg noodles and wild mushrooms

Wild Mushroom Risotto** €14.00 
assorted wild mushrooms with lemongrass, shallots and peppers.  
topped with deep fried scallions and Parmesan cheese
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** Suitable for vegetarians

All prices are inclusive of VAT and subject to a  
12% service charge.

Executive Chef Wade Murphy & Head Chef Hisashi 
Kumagai are members of Euro-toques “The European 
Community of Chefs & Cooks” and are committed to  
sourcing locally & supporting small food producers 
whenever possible.

Steaks
All our steaks are sourced in Clare  
from Montgomery Farm Meats

Rib Eye (10 oz) €26.00

Sirloin (10 oz) €28.00

All steaks are served with grilled field mushrooms,  
onion rings and your choice of fries or mashed potato  
along with your choice of sauce, béarnaise, green pepper  
or café de Paris butter.

All our beef is guaranteed 100% Irish. 

Sides
Baby potatoes €3.00 
(steamed or roasted)

Mashed potatoes€3.00

Chips €3.00

Onion tempura €3.00

Field mushrooms €3.00

Sautéed onions €3.00

Seasonal vegetables €4.00

Seasonal mixed green salad €4.00



Desserts
Traditional Tiramisu €7.50 
Homemade biscotti 

Sticky Toffee Pudding €7.50 
Caramel sauce, Havana club and raisin ice cream

Warm Bramley Apple Crumble €7.50 
Fresh custard and Tahitian vanilla ice cream

Selection of Homemade Ice Cream & Sorbets €7.50

Irish Artisan Cheese Platter €9.00 
Grapes, chutney and crackers

Beverages 
Tea €2.75

Coffee €2.75

Cappuccino €3.50

Espresso €2.50

Hot Chocolate €3.25

Café au Lait €3.50
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Pastry Chef: Carol Dollery

All prices are inclusive of VAT and subject to a 12% service charge.
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