
Allergy Disclaimer: Our kitchen handles allergens, 
including gluten, dairy, nuts, and shellfish. While we 
take care, we cannot guarantee meals are completely 
allergen-free. Please inform our staff of any allergies 
before ordering. 

gf - gluten free gfo - 
gluten free option vg- 
Vegan v - Vegetarian 

vo - Vegetarian Option 
veo - Vegan Option 

Garlic Bread 12 

Toasted garlic & cheese 

Charred Broccolini (veo,gf) 

Pan fried with garlic, lemon, anchovy 
cream & almonds 

Roasted Cauliflower (ve,gf) 24 

Currants, almond hummus, braised leeks 
& spiced chickpeas 

Roasted Pumpkin Salad (ve,gfo) 20 

Roast pumpkin, brussels sprouts, burnt 
maple dressing & almond yoghurt 
+ Roasted Chicken $6 

Roasted Potatoes (ve) 

Mash Potato & Gravy (v) 

Apple & Fennel Salad (ve,gf) 

Mixed leaves, pickled fennel, Huon Valley apple 

Roasted Pumpkin (veo,gf) 

Whipped ricotta & burnt honey dressing 

House Chips (ve,gf) 

Onion Rings (ve,gf) 

Smoked Eggplant (v,gf) 16 

Miso caramel, labneh & cashews 

Spring Rolls (ve) 16 

Mushrooms, spring onion, sesame & tonkatsu 

Arancini 14 

Sundried tomato, relish & parmesan 

S&P Squid (gf) 15 26 

Salad & lemon aioli 

Lamb Croquettes 16 

Panko crumb & chimichurri 

Campfire Brie (gfo) 17 

Double brie, prosciutto, quince & sourdough 

Darcy’s Board 24 

Selection of cheeses, meats, pickles & dips 

Sides & Entreès Schnitzels 

Burgers 

Sauce $4 

Pub Classics 

Darcy’s Specialties 

Veg Mains 

Desserts 

Sides $9 

Chicken or Eggplant 26 

Gluten free crumbed schnitzels 

Parmigiana 28 

Its a classic - napoli sauce & mozzarella 

Summer Bay 28 

House napoli, ham, pineapple & mozzarella 

BBQ Bluff 28 

Bourbon BBQ, bacon, salami, ham, brisket, mozzarella 

Chicken Mignon 28 

Grilled chicken breast, bacon, honey mustard sauce 
served with mash & broccolini 

Scallops N Chips 26 34 

Crumbed scallops, chips, tartare & lemon. 

Fish N Chips 28 

Beer battered flathead with tartare & lemon. 

Lamb Roast (gf) 27 

Potatoes, roast pumpkin, broccolini & choice of sauce. 

Lamb Gnocchi (vo) 29 

Potato dumplings, burnt butter thyme & lemon 

Crispy Duck leg (gfo) 31 

Butterbean puree, pancetta, seeded mustard, sauerkraut 
& artichoke 

Braised Beef Cheeks 34 

Hazelnut dukkah, Peruvian green sauce, garlic & mash potato 

Orange Almond Cake (gf) 10 

Served with ice cream 

Apple & Rhubarb Crumble 12 

Cinnamon & maple crumb with ice cream & almonds 

Sticky Date Pudding 12 

Butterscotch sauce & ice cream 

Chocolate Mousse (v,gf) 12 

Dark chocolate mousse, berry sorbet, pistachio 

Darcy’s Sundae (v,gf) 14 

Seasonal local produce ask our staff about 
today’s creation. 

Grilled Chicken Burger 24 

Smoked bacon, cheese, lettuce, crispy jalapenos & aioli 

Mushroom Burger  (ve) 21 

Tempura mushroom, green goddess aioli, lettuce & pickle 

Beef Burger 24 

Beetroot relish, brie, smoked bacon & maple aioli 

 All served with chips *gluten free available* 

Includes a small salad and choice of a side from the 
side section (gf crumb but not suitable for coeliacs ) 

Choice of sauce & side dish. 

Porterhouse 280g 36 

Rump Steak 400g 38 

Steaks (gf) 

House Gravy 
Red Wine Jus 

Pepper 
Mushroom 

Keens Curry Sauce 


