the barn
cafe & grocery

dinner

wednesday — saturday 5.30pm — 9.00pm

entrées

breads and dips (v)
a selection of toasted breads with homemade dips $8.90

the barn cafe tasting plate
please ask one of our wait staff about our daily changing tasting plate $19.00

soup of the day
please ask one of our wait staff for today’s freshly prepared soup $10.50

polenta toast (v)
with asparagus soup and parmesan wafer $13.00

crab and salmon fishcakes
seaweed, watercress and wasabi mayonnaise $14.50

pork belly
on crispy daikon hash brown and roasted tomato chutney $15.00

moules marinere
coriander, sake and mixed vegetable broth served with toasted baguette $13.80

thai chicken salad
lemongrass marinated chicken breast, vermicelli noodles, bok choy, snow peas and
shallots with a coriander peanut dressing $15.50 entrée size / $21.00 main size

* Please note a 15% surcharge applies on public holidays
(V) = vegetarian alternatives
all ingredients on our menu can be purchased from our grocery section
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cafe & grocery

mains

whole baby snapper
stuffed with lemon and herbs with saffron wild rice pilaf $24.50

five spice chicken
on pumpkin gnocchi with lemongrass coconut emulsion $24.00

duck breast
wild mushroom custard and green curry foam $27.00

tofu
soba noodle and mixed asian vegetables in miso lime broth $23.50

grilled pork cutlet
pickled red cabbage, celeriac mash and pancetta with fig balsamic $23.50

beef cheeks
truffled goats cheese dumplings and baby vegetable stew $22.00

lamb shanks
on pink peppercorn mash, roasted root vegetables and red wine jus $25.50

sides

chunky golden fried chips served with tomato sauce (v) $7.50
toasted almond buttered broccolini (v) $8.50
garlic and chive crispy chat potatoes (v) $8.00

shaved parmesan, rocket and glenlee seasonal olives, tossed in a aged balsamic and
extra virgin dressing (v) $9.00

tossed garden salad of mixed leaves, tomato, cucumber and spanish onion (v) $7.00

* Please note a 15% surcharge applies on public holidays
(V) = vegetarian alternatives
all ingredients on our menu can be purchased from our grocery section
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desserts

warm quince and chilli soup
with toasted brioche $9.00

caramel banana tarte tatin
vanilla bean double cream $8.50

orange and chocolate ricotta fritters
with espresso ice cream $9.50

cheese plate
a selection of three cheeses served with dried fruits, nuts, crisp breads and lavoche
$17.00

dessert wine
2006 Margan Botrytis Semillion, Hunter Valley, NSW, gls $8.50, btl $36.00

coffee & tea
illy coffee T2 Teas
coffee 3.20 english breakfast
mug 4.00 earl grey
extra shot 1.00 irish Breakfast
chai latte 3.20 orange pekoe
hot chocolate 3.00 peppermint
lemongrass & ginger
Ice coffee 4.20 chamomile
Ice chocolate 4.20 sencha green
detox
chai

* Please note a 15% surcharge applies on public holidays
(V) = vegetarian alternatives
all ingredients on our menu can be purchased from our grocery section

3.00
3.00
3.30
3.30
3.30
3.30
3.30
3.30
3.30
3.30



the barn
cafe & grocery

something for the kids
(12 years and under only)

chefs soup of the day
please ask one of our wait staff for today’s freshly prepared soup $5.00

fish & chips
battered fish of the day served with chips, garden salad and tomato sauce $7.50

kid’s pasta

kangaroo pasta tossed in napoletana sauce $7.50
or
koala pasta with cheesey bacon cream sauce $7.50
grilled chicken strips
grilled chicken served with chips, garden salad and tomato sauce. $7.50
dessert
kids smarties

two scoops of ice cream topped with your choice of topping and smarties

kids meal package
choice of kids meal a juice popper and smarties dessert
$10.50

drinks
spiders - lime, orange, cherry and jaffa $4.50
baby chino $1.00 rainbow chino $1.00
orange, apple, cranberry, pineapple, grapefruit and tomato juice $3.70

chocolate, banana, vanilla, strawberry, caramel, lime, milkshake $3.00

* Please note a 15% surcharge applies on public holidays
(V) = vegetarian alternatives
all ingredients on our menu can be purchased from our grocery section



