
 
 

  

DARFONS ESTAURANT + AR est. 1989 
 

 Traditional & New American Cuisine  Family Owned & Operated  

 

------------------------------------------------------------------   STARTERS  ------------------------------------------------------------------ 
 

SOUP OF THE DAY  see daily specials  MP  |  TOMATO PARMESAN BISQUE 
(GF, V)

  9 
 

ANTIPASTO PLATE  burrata cheese, salami, roasted artichokes &  

carrots, lavash, evoo, balsamic reduction  22 
 

* SESAME AHI TUNA TARTARE  avocado, mirin vegetables, 5-spice crackers  16 
 

FRIED CALAMARI  marinara  17 
 

FRIED MOZZARELLA CHEESE STICKS 
(V)

  marinara  12 
 

BOURSIN CHEESE & SUMMER SAUSAGE BOARD  french baguette, accoutrements  16 
 

ALL-BEEF MEATBALL  on fontina polenta, roast garlic pomodoro sauce, parmesan  13 
 

HOUSE-STYLE CRAB CAKES  arugula, lemon aioli  21 
 

BLACK BEAN-PEPPER JACK CHEESE DIP 
(V, SP)

  with pico de gallo, corn tortilla chips  12 
 

------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------ 
 

WARM BREAD PLATE (V)
 french baguette, garlic-olive oil  5 

 

----------------------------------------------------------------------------   S   ----------------------------------------------------------------------------- 
 

BURRATA 
(V)

  romaine, onions, pepperoncini, tomatoes, lavosh, basil oil & white-balsamic reduction  14 
 

KALE 
(GF, V)

  tomatoes, onions, dried cherries, pecans, smoked gouda & orange vinaigrette  13 
 

CAESAR  romaine, parmesan, croutons & classic dressing  12 
 

SUMMER 
(GF, V)

  baby spinach, strawberries, blue cheese, mandarins, walnuts, onions & white-balsamic vinaigrette  13 
 

TRADITIONAL  mixed greens, tomatoes, onions, bacon, cheddar & croutons choice of dressing  11 

{ blue cheese, herb vinaigrette, orange vinaigrette, ranch, white-balsamic vinaigrette } 
 

------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- 
 

  7 oz. GRILLED CHICKEN BREAST + 7     SEARED SHRIMP (6) + 12     HOUSE-STYLE CRAB CAKES (2) + 18    

  * 6 oz. GRILLED SALMON + 13     * 5 oz. GRILLED FILET MEDALLIONS + 20    

 

----------------------------------------------------------------  
*
 STEAKS & PRIME RIB   

----------------------------------------------------------------  

  all steaks served with creamy mashed potatoes    

12 oz. 14 oz. BLACK ANGUS ROAST PRIME RIB   available daily after 3:00 PM   

herbs de provence rubbed, slow roasted   with horseradish cream & au jus  40   46    
 

8 oz. FILET MIGNON  with dijon-bordelaise  42 
 

7 oz. BEEF TENDERLOIN  twice grilled, with mushroom-smoked gouda duxelle & port wine demi-glace  37 
 

12 oz. BLACK ANGUS RIBEYE 
(GF)

  well marbled, with maître d’ butter  44 
 

6 oz. 9 oz. FILET MEDALLIONS OSCAR 
(GF) 

 with crab meat, asparagus, béarnaise sauce  36   46 

---------------------------------------------------------------------------- 

SIDE TRADITIONAL OR CAESAR SALAD TO ACCOMPANY YOUR ENTRÉE  7 
---------------------------------------------------------------------------- 

 we do not recommend nor guarantee steaks ordered ‘medium well’ or above  
 

-----------------------------------------------   STEAK ACCOMPANIMENTS + SAUCES -----------------------------------------------   
 

SEARED SHRIMP  12   TRADITIONAL OSCAR  12   CRAB CAKE OSCAR  15   HOUSE-STYLE CRAB CAKES  18   

GORGONZOLA CRUSTED  5   SAUTÉ MUSHROOMS & ONIONS  4   SAUTÉ ONIONS  4   SAUTÉ MUSHROOMS  4 
------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- 

LOBSTER CREAM SAUCE  5   CLASSIC BÉARNAISE 
(GF, V)

  2   DIJON-BORDELAISE 
(V)

  2   CHIMICHURRI 
(GF, V)

  2 

 

------------------------------------------------------------------    SHARABLE S ---------------------------------------------------------------------  

 

   PARMESAN FRIES 
(V)

 garlic aioli, ketchup  8 

SAUTÉ GARLIC GREEN BEANS 
(GF, VE)

 evoo  8  

LOADED MASHED POTATOES 
(GF)

 the fixings  10  

CREAMY MASHED POTATOES lots of butter 
(GF, V)

  8        

SAUTÉ CREMINI MUSHROOMS
 (GF, VE)

 white wine, garlic  10 
    

 

SAUTÉ SPINACH 
(GF, VE)

 evoo, garlic  11 

ASPARAGUS 
(GF, V)

 béarnaise sauce
 
 13 

GNOCCHI ALFREDO asiago, parmesan, bacon  12  

LINGUINI ALFREDO pure cream, butter, parmesan  10   

BAKED SWEET POTATO 
(GF, V)

 brown sugar-cinnamon butter  8       

 



 
 

 

         DARFONS ESTAURANT + est. 1989 

 Traditional & New American Cuisine  Family Owned & Operated  

 

------------------------------------------------------------------------   E    
------------------------------------------------------------------------ 

 

BABY BACK BARBECUE PORK RIBS 
(GF)

  full rack, slow roasted sea salt fries  30 

7 oz. BAR STEAK FRITES  on sea salt fries with chimichurri & fried onions  32 

GRILLED DOUBLE SMF CHICKEN BREASTS 
(L)  on spinach ravioli with asparagus-almond picada & sauce jus lie  25 

ROAST EGGPLANT & RED WINE GRILLED PORTOBELLO MUSHROOM 
(GF, V)

  on arugula-chimichurri salad  

with fried asiago grits & white balsamic-heirloom tomato puree  20 

* NEW ZEALAND LAMB CHOPS  with dijon-bordelaise, with creamy mashed potatoes & garlic green beans  34 

* 8 oz. DARFONS WAGYU BURGER  with sharp cheddar, black forest bacon, caramelized-garlic aioli,  

onion, lettuce, tomato & pickle sea salt fries  21  add egg + 2   

GORGONZOLA CRUSTED PORK TENDERLOIN  with sweet pepper-tomato brown sauce,  

creamy mashed potatoes & garlic green beans  25 

VOODOO PASTA 
(SP)

  penne, filet tips, chicken, shrimp, andouille sausage, onions, peppers,  

spicy cajun-tomato sauce & parmesan  25   Vegetarían or Vegan Pasta  16   

 

------------------------------------------------------------------------   SEAFOOD   
------------------------------------------------------------------------ 

 

MARKET FISH  when available, see Chef’s Dinner Selections  rotating selection of market-fresh fish  MKT 

* DRY-RUB BARBECUE-SPICE SEARED SALMON 
(GF) 

 on smashed sweet potato, 

white barbecue-chopped kale & strawberry barbecue sauce  28 

HOUSE-STYLE CRAB CAKES & GNOCCHI  with onions, mushrooms, spinach & lobster cream sauce  30 

* SEARED RARE AHI TUNA  with baked sweet potato, asparagus, sriracha aioli  

& wasabi 5-spice flat bread  26 

SEAFOOD PASTA  with linguine, shrimp, salmon, scallops, roasted red peppers, 

cremini mushrooms, white wine-lemon-garlic cream & parmesan  28 
---------------------------------------------------------------------------- 

SIDE TRADITIONAL OR CAESAR SALAD TO ACCOMPANY YOUR ENTRÉE  7 
---------------------------------------------------------------------------- 

 

--------------------------------------------------------------------------   AFTER   
-------------------------------------------------------------------------- 

 

CRÈME BRULEE 
(GF)  

  KEY LIME PIE   WARM BUTTERSCOTCH BREAD PUDDING    CHOCOLATE CHEESECAKE 

 WARM DOUBLE CHOCOLATE BROWNIE   ITALIAN LEMON CREAM CAKE   NEW YORK STYLE CHEESECAKE 

Full After Dinner Menu Will Be Provided By Your Server 

 

 

LOCAL & REGIONAL FOOD SUPPLIERS WE SUPPORT 
 

Anne Margaret’s Cakes (Smithville TN)   The Crowning Bakery (Nashville)   Sweet Armenia Bakery (Mount Juliet) 

THAT THERE Hot Sauce (Nashville)   Vienna Bakery (Riceville TN) 

Bonnie Blue Farm Dairy (Waynesboro TN)   (SMF) Springer Mountain Farms (Baldwin GA) 
------------------------------------------------------------------------------------------------------------------------------------------------------------------------------ 

GM  Luis Ortiz   Executive Chef  Todd Albertson   Chef De Cuisine  Efren Cruz   Owners  Bill Darsinos & Sam Darsinos 

------------------------------------------------------------------------------------------------------------------------------------------------------------------------------ 

 

 The Kitchen Initiative: 2% Kitchen Appreciation Gratuity  

As a way for our hard-working kitchen staff to share in the restaurant’s success, a 2% Kitchen Appreciation Gratuity  

is automatically applied to all in-house dining bills – If your experience was not worthy or you simply do not want to tip the kitchen  

staff that’s working this shift, we will gladly remove it. Again, your generosity is completely optional but greatly appreciated.  

(see our Dining Guidelines on our website, DarfonsRestaurant.com for a full description) 
-------------------------------------------------------------------------------------------------------------------------------------------------------------- ----------------------------------------------------------------------------------------------------------------------------- ------- 

 We ask you to please refrain from talking on your phone inside the restaurant to minimize distractions to other guests.  

Feel free to take photos & capture the moment  
 

-------------------------------------------------------------------------------------------------------------------------------------------------------------- ----------------------------------------------------------------------------------------------------------------------------- ------- 
 

 One check required for 7+ guests  A 20% gratuity will be added to parties of 7+ guests   
 

-------------------------------------------------------------------------------------------------------------------------------------------------------------- ----------------------------------------------------------------------------------------------------------------------------- ------- 
 

We cannot list every ingredient so please inform your server if you have any food allergies or specific dietary needs 

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

-------------------------------------------------------------------------------------------------------------------------------------------------------------- ----------------------------------------------------------------------------------------------------------------------------- ------- 

 

 
(GF)

 Gluten free  
(V) 

Vegetarian  
(L)

 Local  
(SP) 

Spicy  
(VE) 

Vegan  

 

 

 

 

 

 

 


