TAPAS BAR
flat bread, baba ganoush, sundried
tomatoes, hummus, beetroot relish &
assorted dips // 12
peking duck pancake rolls, with hoisin
sauce, cucumber and shallot // 10
golden brown croquette, seasoned arborio
rice, potato & parmesan, with tangy
mayonnaise // 6
steamed scallop & prawn dumplings, served
with homemade dipping sauce on the side // 12
vegetarian rice net spring rolls wrapped in
thinly sliced cucumber, served with a plum
sauce on the side // 10
bbq chicken skewers, home-made marinate
chicken thigh served with chilli
mayonnaise // 12
mushrooms stuffed with ricotta cheese and
crispy stripped pancetta // 15
a selection of chargrilled vegetables,
marinated olives, cherry bocconcini cheese,
sopressa, salami, prosciutto, flat bread &
assorted dips // 39
a selection of local & imported cheese
served with water biscuits, berries, dry
fruit & toasted nuts // 30
chicken schnitzel tenderloin sliders in a
flat bread, lettuce & parmesan sauce // 16
minced lamb quesadilla with harissa,
chilli, jalapenos, coriander & yoghurt
sauce // 15
beef & veal meatballs braised in tomato
& basil sauce, served with oven-warmed
sourdough // 15
tomato, pumpkin & basil arancini with
chilli mayonnaise // 13
golden tempura prawns with soy & wasabi
salt // 15
salt & pepper calamari, lime mayonnaise &
lemon wedge // 15

salt and pepper soft shell crab, lightly
battered, served with lime mayonnaise on
the side // 17
pulled pork quesadilla, slow cooked pork,
gherkins, spanish onions, hoisin sauce,
mozzarella cheese and coriander served with
chilli mayonnaise // 15
bruschetta, chopped fresh tomatoes with red
onions, garlic, basil, extra virgin olive
oil, balsamic glaze, & goats cheese served
on sourdough // 14
grilled angus beef slider, brioche bun,
cos lettuce, tomato, beetroot, caramelised
onion, tasty cheese in tangy mayonnaise
chicken schnitzel tenderloin slider,
brioche bun, cos lettuce, tomato, shredded
carrot, tasty cheese in home-made
mayonnaise
tender pulled pork slider, brioche bun,
lettuce, wholegrain mustard and green
apple coleslaw
selection of any two sliders // 13
selection of any three sliders // 18

SALADS
chicken caesar salad, crispy pancetta & soft-boiled egg // 18
roasted baby beetroots, sundried tomatoes, goats cheese
& spiced macadamia with honey dijon mustard & lemon dressing // 18
bbq duck salad, tasty bbq duck breast, cucumber, cherry tomato, carrot,
cashew nut, chilli, and mixed salad served with orange dressing // 22
soft shell crab salad, lightly battered soft shell crab, mixed leaves,
cucumber, cherry tomato, carrot, chilli served with lime & ginger dressing // 20
rocket & pear salad with;
-pine nuts, shredded parmesan, pear, apple balsamic dressing // 18
-prosciutto, pine nuts, shredded parmesan, pear, apple balsamic dressing // 20

PIZZA
PEKING DUCK LIL DARLIN SIGNATURE PIZZA
crispy peking duck with hoisin, mozzarella cheese, cucumber,
shallots & coriander drizzled with orange glaze // 25
GAMBERETTI - prawns, tomato base, mozzarella cheese, rocket & mayonnaise // 25
MEXICANA - marinated chicken, mozzarella cheese, cherry tomatoes,
spanish onion, corn kernels, guacamole & parsley // 24
PULLED PORK - slow cooked pulled pork with hoisin sauce,
mozzarella cheese, cucumber, red onion and coriander // 24
LAMB - tomato, mozzarella, minced lamb, coriander,
chilli, rocket, yoghurt sauce // 24
PROSCIUTTO - mozzarella cheese, cherry tomato, rocket, prosciutto, parmesan // 24
RUSTIC - tomato base, mozzarella cheese, potato, pancetta,
rosemary, black pepper // 23
MARGHERITA - tomato, basil, mozzarella cheese, olive oil, parmesan cheese // 20
PUMPKIN - mozzarella cheese, pumpkin, walnuts, pine nuts,
rocket, fetta cheese, balsamic glaze // 22
SALAMI - tomato, salami, mozzarella & ricotta cheese // 23
VEGETARIAN - tomato base, mozzarella cheese, eggplant, zucchini,
artichoke, capsicum, mushroom, red onion & basil // 22
*gluten free pizza bases available from $1.9 extra. please note that we cannot guarantee
any items are 100% gluten free and nut free due to the kitchen environment.
**some dishes may contain any of the following; gluten, dairy, soy, nuts, eggs, shellfish, fish,
for any allergies, please ask our friendly staff which dish may suit your needs.
***15% surcharge will apply on public holidays

DARLO BURGERS
chicken schnitzel burger, crumbed chicken, cos lettuce, tomato, avocado, shredded
carrot, tasty cheese, in homemade pesto mayonnaise, served with fries // 22
grilled chicken burger, lemon thyme marinated chicken, thinly sliced red onions, roma
tomatoes, smashed avocado, mixed greens, grilled haloumi cheese,
with homemade dijon mayonnaise, served with fries // 22			
tender pulled pork burger,slow cooked pork, lettuce, wholegrain mustard andhome-made
green apple coleslaw, served with fries // 23
old style beef burger, grilled angus beef, cos lettuce, tomato, beetroot, caramelised
onion, tasty cheese, in tangy homemade mayonnaise, served with fries // 23
bbq duck burger, peking duck breast, shredded cabbage, shallots, diced red onion,
capsicum coleslaw in a tangy marmalade sauce, rocket and sliced cucumber, served with
fries // 24
grilled veggie burger, grilled halloumi, bbq asian eggplant, & tofu with onion, mushroom
and spinach in sriracha chilli mayonnaise, served with fries // 21

MAINS
linguine with broccoli, broccoli, white wine served with chef’s secret spicy italianasian fused pink sauce // 18
linguine with meat balls, tender veal, beef homemade meat balls slowly
cooked in a napoletana sauce, basil & parmesan // 21
fettuccine with king prawns, king prawns, cherry tomatoes, white wine
served with chef’s secret spicy italian-asian fused pink sauce // 24
grilled atlantic salmon, served with asparagus, parsley potatoes
and a delicious avocado, cucumber & corn salsa // 24
bbq lamb cutlets, (3) pieces of tasty grilled marinated lamb
cutlets with grilled asparagus, fresh mixed leaves, tossed with
honey Dijon mustard & lemon dressing served with in-house
tamarind, roasted grouned rice, chilli powder sauce // 24
eye fillet with mushroom, sauce served with honey and lemon
thyme roasted carrots, sweet potato and beetroot, green beans
and corn // 31
quinoa stuffed bell, tri-coloured quinoa, zucchini,
carrot, corn, fetta cheese & roasted almonds in roasted
capsicum, topped with crispy enoki mushroom // 20

SIDES
marinated olives // 9
polenta chips // 10
flat bread, olive oil & balsamic // 8
edamame rolls // 10
crispy crushed parsley chats // 8
fries // 7
sweet potato fries // 10
steamed greens, extra virgin olive oil,
sea salt flakes // 12

DESSERTS
nutella & almonds swirled in pizza dough,
oven baked, served with vanilla ice cream
& drizzled chocolate sauce // 12
honey pannacotta with raspberry jelly // 12

*some dishes may contain any of the following; gluten, dairy, soy, nuts, eggs, shellfish, fish, for
any allergies, please ask our friendly staff which dish may suit your needs.
** 15% surcharge will apply on public holidays

