
 
 

Darfons Restaurant & Lounge 
2810 Elm Hill Pike, Nashville 37214  615-889-3032 

 

BRUNCH LIBATIONS  
 

See Our Cocktail Menu & Wine List for  

Our Full Selections of Drinks, Beer & Wine 

 
 

BUBBLY LIBATIONS 
 

BELLINI  5 glass / 18 bottle 

champagne & peach nectar  

MIMOSA  5 glass / 18 bottle 

champagne & orange juice 

SILVER STANDARD “MIMOSA”  35 

bottle of La Marca Prosecco  

with sides of orange & peach juice 

GOLD STANDARD “MIMOSA”  50 

bottle of Gloria Ferrer Private Cuvee Brut  

with sides of orange, peach & pomegranate juices    

PLATINUM STANDARD “MIMOSA”  100 

bottle of Moet & Chandon Imperial Champagne  

with sides of orange, peach & pomegranate juices    

BLOOD ORANGE MIMOSA  7 

champagne, blood orange liqueur, orange juice 

DISARONNO MIMOSA  7 

champagne, disaronno amaretto, orange juice  

POMEGRANATE COCKTAIL  7 

champagne, pomegranate liqueur & sugar rim  

 

BLOODY MARYS 
 

THE CLASSIC BLOODY MARY  7 

zing zang bloody mary mix,  

pickers vodka & garnishes  

LA BLOODY MARIE  11 

with grey goose vodka  

BLOODY MARIA  8 

with sauza tequila  

 

 

 

 

 

 

COCKTAILS 
 

THE BLUEBELLE  7 

pickers blueberry, lemon juice, simple syrup, champagne  

HEY JUDE  7 

champagne, aperol, lemon juice  

FRENCH 75  7 

gin, champagne, simple syrup, lemon juice  

THE HUMMINGBIRD  7 

st germain elderflower liqueur,  

champagne, club soda 

 

BOOZY COFFEE  
 

CAFÉ COCOA  10 

coffee, bailey’s, kahlua, whipped cream 
 

DARFONS COFFEE  10 

coffee, disaronno, crème de cocoa, 

whipped cream 
 

HOUSTON COFFEE  10 

coffee, frangelico, crème de cocoa,  

kahlua, butterscotch schnapps 

 

COLD DRINKS  
 

GRAPEFRUIT JUICE  3 

CRANBERRY JUICE  3 

 ORANGE JUICE  3 

APPLE JUICE  3 

POMEGRANATE JUICE  4.50 

SAN PELLEGRINO (sparkling)  3 (half liter) 

SODA (Coca-Cola products)  2 (free refills) 

ICED TEA (un-sweet & sweet)  2 (free refills) 

GINGER BEER 
(C)

  2.50 

 

 

 

 

 

 

 

 

 

 


 ‡ 

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

 
(GF)

 Gluten free  
(V) 

Vegetarian  
(L)

 Local  

 

DRESS CODE - Smart, Respectful Attire is STRONGLY ENCOURAGED for both men & women.  
 

 Our clientele mostly consists of business people, our local patrons & tourists - and your comfort is our priority, 

however we do feel that overly casual attire is NOT appropriate for dining at our restaurant. 
 

After all, we are not a shack or a hole-in-the-wall, therefore we strive to maintain a higher standard of integrity. 
 

Therefore, Gentlemen please wear shirts with sleeves - no tank tops or cutoff shirts, 

We also consider flip flops & team athletic attire too casual for our restaurant & are strongly discouraged 
 

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

 

 Please refrain from using your CELL PHONE for anything other than photos, swiping & texting while inside Darfons  

 



 

              SATURDAY’S BRUNCH MENU 11 am - 2:30 pm 
 

while we consider special requests, modifications cannot always be honored as  

they can impact flow of our kitchen & the integrity of our dishes 

 

STARTERS 
 

BREAD & OIL 
(V)

 french baguette with garlic & extra virgin olive oil  5 
 

GNOCCHI ALFREDO with pancetta crisps, parmesan, asiago & almond pesto  11 
 

ANTIPASTO PLATE burrata cheese, pepperoncini, olives, caper berries, tomatoes, roasted vegetables,  

asiago, pancetta, evoo, white-balsamic reduction & lavosh bread  16 
 

CALAMARI lightly fried  with marinara  12 
 

THE BOURSIN BOARD house-made boursin cheese, summer sausage, french baguette & accoutrements  12 
 

FRIED MOZZARELLA CHEESE STICKS 
(V)

 with marinara  9 
 

SHRIMP & GRITS 
(GF)

 sauté shrimp, fried cheddar grits & cajun pan sauce  12 / entrée portion + 10  
 

BLACK BEAN-PEPPER JACK CHEESE DIP 
(V)

 with pico de gallo & corn tortilla chips  10 
 

SALADS 
 

THE DERBY 
(GF)

 mixed greens, chilled SMF chicken, tomato, avocado, blue cheese, bacon, egg  choice of dressing  18 
 

BURRATA 
(V)

 chopped romaine, onions, pepperoncini, tomatoes, basil oil, white-balsamic reduction & lavosh bread  12 
 

TRADITIONAL mixed greens, tomatoes, red onion, bacon, cheddar & croutons  choice of dressing  10 
 

KALE 
(GF, V)

 rough chopped kale with tomatoes, onions, dried cherries, pecans,  

shredded smoked gouda & orange vinaigrette  11 
 

CAESAR romaine lettuce, shredded parmesan, croutons & classic caesar dressing  10 
 

SUMMER 
(GF, V)

 baby spinach, strawberries, crumbled blue cheese, mandarin oranges,  

walnuts, onions & white balsamic vinaigrette  11 
---------------------------------------------------------------------------- 

 chicken + 5  shrimp + 9  salmon + 9  ahi tuna + 12  two filet medallions + 14   
 

MAIN
 

GREEN EGGS & SALM (ON) garlic-herb scrambled eggs on seared salmon & sliced tomatoes  topped with  

boursin cheese, diced red onions & jalapeno bacon  on toasted english muffin & sweet potato fries  18 
 

STEAK & EGGS two filet mignon medallions, 2 fried eggs, english muffin  

choice of parmesan-fried potatoes or sweet potato fries  22 
 

SWEET POTATO HASH 
(V)

 smashed sweet potato topped with sauté onions, peppers, asparagus, artichoke hearts,  

tomatoes, two poached eggs & béarnaise sauce  served on toasted sourdough  13 / add beef tips + 6 / 
 

BREAKFAST BURRITO flour tortilla filled with chorizo, onions, scrambled eggs & cheddar   

on pepperjack cheese-whipped black beans, pico de gallo & sour cream  14 
 

‡
 STEAK OSCAR 

(GF) 
two filet medallions with crab meat, asparagus & béarnaise   

choice of parmesan-fried potatoes or yukon gold mashed potatoes  27 
 

THREE-EGG SCRAMBLER 3-eggs scrambled with jalapeno bacon, spinach, roasted red peppers & onions   

folded with smoked gouda  with parmesan-fried potatoes  13 
 

‡ 
KOBE BURGER all natural, american kobe beef on kaiser roll with sharp cheddar, jalapeno bacon,  

lettuce & tomato  with parmesan-fried potatoes  15 / add fried egg + 2 / 
 

GRILLED DOUBLE SMF CHICKEN BREASTS 
(L, GF)

 on fried cheddar grits & asparagus   

with balsamic-roast tomato & dijon-asiago brown butter sauce  20 
 

SUGAR PEARL WAFFLES with strawberries & powdered sugar  scrambled eggs, jalapeno bacon & pure maple syrup  13 
 

‡
 BARBECUE SPICE SEARED SALMON 

(GF)
 on smashed sweet potato & strawberry bbq sauce   

with baby kale tossed in white bbq sauce  22 
 

‡ 
FILET MIGNON 8 oz. filet mignon, 2 fried eggs, jalapeno bacon, béarnaise sauce  

choice of parmesan-fried potatoes or sweet potato fries  33 
 

EGGS OSCAR toasted english muffin topped with asparagus, crab meat, poached eggs & béarnaise   

choice of parmesan-fried potatoes or sweet potato fries  15 
 

‡
 PRIME RIB AU JUS SANDWICH on ciabatta with swiss cheese, creamy horseradish & au jus   

with parmesan-fried potatoes  18 
 

HERB GRILLED PORK LOIN MEDALLIONS on parmesan-fried potatoes & sauté green beans  

topped with caramelized-garlic aioli & fried onions  19 
 

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

ADDITIONS 
 

 PARMESAN-FRIED POTATOES - 5  SAUTÉ MUSHROOMS 
(GF, V) 

- 6  SWEET POTATO FRIES - 4   

 TWO EGGS 
(GF, V) 

- 4  JALAPENO BACON (4 slices) - 6  FRIED CHEDDAR GRITS 
(V)

 - 5  ASPARAGUS 
(GF, V) 

- 7  
 


