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DARLE S

Serving Locally Foraged Wood-Fired Cuisine Since 2006

Antipasti

Warmed Olives, Chévre & Flat Bread 12
Charred Artichoke Dip & Warm Flatbread 1
Polenta Fries 9
blue cheese aioli & pesto

Cauliflower with Romesco 13
Oven roasted whole with Parmesean & fennel

French Fried Potatoes with Tarragon Aioli 8
Entrees

Bolognese 25
mushroom bolognese & Strozzapreti pasta

Bucatini 27
house mad sausage, tomato sauce, garlic and chili

flake

Steak Frites 36
grilled hanger steak w/ tarragon aioli

Mushroom Risotto with roasted chicken 30
oven roasted chicken, with pan au jus, mushroom
risotto, finished with parmesean

Pork Paillard 32

grilled pork loin, roasted treviso, grandmas potatoes

Seasonal Foraged Specials

Ask your server for our daily specials

20% Gratuity will be added to all parties 6 or larger

Salads

Forage Salad 13
apples, house bacon, bleu crumbles, maple balsamic vin

Caesar Salad 13
romaine, housemade caesar dressing, crutons

Add roasted chicken 1
Pizza

Margherita 22
Fresh Mozzerella, marinara, EVOO, fresh basil

Seasonal Pesto Vegetable 22
pesto, cheese blend, squash, onions, olives, tomatos, red Bells

Cheese 20
Oven Roasted Chicken, Mushroom & Marinara 23
Prosciutto & Cherry Tomato, with fresh basil 23
Meat Lovers 24
Salami & Kalamata Olive 22
Pepperoni 23
Housemade Fennel Pork Sausage & Marinara 23
Wood Fired Deep Dish 35
two layer thick crust, stuffed pizza with house sausage, pepperoni,
salami, onions & olives

Calabrian Chili & Sausage 24
Spicy Sauce, fennel sausage, honey drizzle, dressed arugula

Desserts

Lemon Ricotta Zeppole & Almonds 10
Dark Chocolate Panna Cotta, w/ hazelnuts 10
Seasonal Ice Cream 7

Menu by Chef & Forager, Kris Utz

All wood-fired breads & pizza are made from Kris' starter he fondly calls Bruno. We are always happy to talk about our Bruno.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.*



