
S T A R T E R S

MAIN COURSES

D E S S E R T S  

      WARM CHOCOLATE BROWNIE | VANILLA ICE CREAM
(G,MK,E)

SELECTION OF ICE CREAMS
2 SCOOPS | HOT CARAMEL SAUCE | BISCOTTI

(G,MK)

2 COURSE €35 / 3 COURSE €39

 SOUP OF THE DAY | HOMEMADE BREAD  (G,Y,MK,CY)

ZUCCHINI & SAFFRON RIISOTTO | PEA PUREE | PECORINO CHEESE
(I, MD,E MK, SP) 

CARAMELISED RED ONION & GOATS CHEESE TART
BABY BEETROOT | RELISE GEL (MK, G, SP)

A SELECTION OF HOUSE BREAD AND HOME-MADE HUMMUS & PESTO DIPS 
(G,Y N, MK)

SERVED WITH  BUTTERED MASHED POTATO | VEGETABLE MEDLEY 

STRIPLOIN STEAK
 SERVED WITH PEPPER SAUCE OR RED WINE JUS (MK)

   
DARWINS FISH OF THE DAY | CHEF’S SELECTION

 FREE RANGE CAJUN, CORN FED BREAST OF CHICKEN 
 RED WINE JUS (MK,SP)

 FUSILLATA CASARECCIA PASTA | CLASSIC TOMATO SAUCE 
PECORINO CHEESE | CRISPY SHALLOTS (MK,G,Y,SP)

 (VEGAN OPTION AVAILABLE)
       

D A R W I N S  P R E  T H E A T R E  M E N U

A V A I L A B L E  M O N A Y  &  T U E S D A Y  A L L  N I G H T
W E D N E S D A Y  T O  S A T U R D A Y  4 . 3 0 P M - 6 . 3 0 P M  ( N O T  A V A I L A B L E  I N  D E C E M B E R )


