
SMALL

kale, bok choi, nori, spring onion, rice noodles, organic egg (G)(M)

salmon, peach salsa, black eyed peas, smoked corn, coriander (M)

homemade sesame ginger dumplings, mint and mango summer roll (M)

hoisin, harissa, corriander, lime, cucumber

SALMON “RAMEN” SOUP 12.00€

FISH TACOS 10.00€

DUMPLINGS AND SUMMER ROLL 10.00€

PORK BELLY STEAMED BUN 9.00€



GREENS

paprika, corn tortilla, salsa, coriander, cucumber (G)(M)

lemongrass, carrot, spring onion, sunflower seed pâté, lime (G)(M)

green beans, tarragon potatoes, organic egg, cherry tomato (G)(M)

tempeh, zuchinni, beetroot, cabbage, carrot, pea shoots (G)(M)

BEEF AND AVOCADO SALAD 11.50€

BAHN MI CHICKEN SALAD 14.50€

ARCTIC CHAR SALAD 16.50€

DARLING HOUSE SALAD 13.50€



PLATES

white chocolate, roasted almonds, seasonal mushrooms (G)

chickpea, green olive, cardamom, prune, pine nuts, quinoa (G)(M)

Korean BBQ ribs, rice, kimchi, carrot, spring onion, organic egg, coriander

(M)

BEETROOT RISOTTO 18.50€

LAMB STEW 18.50€

BIBIMBAP 19.00€



TREATS

(G)(M)

with avocado and chocolate mousse (G)(M)

CATALONIAN TOASTED CARAMEL CAKE 7.00€

CHOCOLATE COCONUT CAKE 7.00€



"ALL DAY BREAKFAST" SAT & SUN

All the breakfast plates are served with our daily smoothie + your choice of

chia seed pudding with coconut, banana and cardamom or Darling’s house

granola with rahka, honey, banana and berries.

fresh salsa, avocado, gluten free toast, hash browns, your choice of bacon or

veggie sausage (G)(L)

goat cheese, rucola, pine nuts, spinach, honey, apple (add Italian cured ham

or bacon) (G)(L)

tofu scramble, végélox, beetroot hummus, sunflower seed pâté, hash brown,

marinated tempeh, gluten free toast, watermelon

homemade dumplings, tandoori chicken steam bun, mango mint summer

roll, pad thai noodles, mango, coriander

green beans, tarragon potato, organic egg, cherry tomato

POACHED EGGS 19.50€

BREAKFAST PIZZA 19.50€

VEGAN BRUNCH 19.50€

DIM SUM 21.00€

ARCTIC CHAR SALAD 19.50€




