The Barn

Bistro — Wine Bar - Cellar Door - Art Gallery

[Here at | he Parn we feelitis imPortant to make you feel as comfortable as
Possible , all food & drink orders are taken at the table. l)cyou wish to pay for your
drinks separate]g you may order from the bar where you can pay bg cash orrun an
account by credit card.

We are the ox119 Restaurant in the world (that we know OF) that are happg to
facilitate split bills. Once you are readg , aPProach the bar and the staff will run
through your itemised bill so you can pay incliviclua”y

A” Cards accePted s (Amex & Diners attracta3.0% Surcharge )

G = C]]uten Free L = Lactose Free V = \/egetarian

Sta rters

House Madc Salt Crustcd Brcad with Buttcr ( 2 )
baked fresh daily 3.0

Bruschct’ca ( 2 ) (V) ripe tomatoes, fresh basil and parmesan shavings 7.9

5OUP of Thc Momcnt staff will inform you of toclay’s selection 8.9
Homcmaclc DIPS ( 2 ) (V) served with warmed pita bread 8.9

TI’IC Bam’s Chickcn Livcr Fatc i's been on the menu

for over40 years , our most famous & Popular dish 10.9
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Entrces

We have clcsigned a selection of entrees that are designcd to awaken your Palate

and leave you wanting more.

Grillcd King Frawns (G) lightlg marinated and served on a g]ass noodle

& cashew nut salad with a namjim clressing 16.9

Calamari Tanglc dusted with szechuan pepper & sea salt with a

coriander & lime aioli 16.9
Saltbuslﬁ Lamb Backstrsap (G) with a stunning mint sauce 16.9

(Goats (heese & Sweet Potato | art (V) baked to order,

finished with caramelised onionjam rocket & Diana extra virgin olive oil 16.9

WI’IOlC Bakcc‘ f:rcncl‘l Camcmbcrt F]attcr (V)}Cor those who love cheese
this is your }1013 grail I Oven Paked till it’s gooey in the middle this amazing “(3rand

T erroir Camember’c from Normandy is served with olives , hew potatoes and

lightlg toasted panna di cassa bread . Serves 2 4 People 28.0

TaPas Tasting Flate a combination of stunning dishes clesignecl to
share | staff will advise you as selections will change daily.

T he Platter will serve as an entrée for2 —4 Pcoplc 28.0



The Barn

Bistro — Wine Bar - Cellar Door - Art Gallery

Mains

For those omcyou with sPccial dietarg requiremcnts we advise you to let our staff
know as we have clesigﬂed our menu so that we can adjust dishes accorcling to your

ﬂCCClS.

Ovcn Bakcd Cl‘nickcn Brcast rested on a sundried tomato & olive

Polenta with a refined tomato & saffron sauce 2%.9

Tl'lai RCCI DUC‘( Curry slow cooked with lgchees s cherrg tomatoes &

broccolini accomPaniecl withjasmiﬂe rice & crispg PaPPadum 26.9

Saltbush Forcc]uartcr |_amb Shank slowly braised with creamy mashed
potato and its own rich sauce 1 shank 22.9 2 shanks 28.9

HOUSC Madc Fotato GnOCCl‘li (V) with sautéed Portobe”o , porcini

mushrooms, cream , white wine & a hint of truffle oil 24.9

Murr33 Va”cy Roas’ccd King chrg Fork Cutlct
A beautfuil moist cutlet on sautéed cabbage w aPPle relish 25.9

Markct Fish of Thc Day (ask our staff) liglﬁ’cly crumbed w hand cut fries
and garlic aioli Market Price

Occan Trout Fi”ct delicate fillet pan fried , served on steamed
asparagus with beurre blanc 24.9
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(arnivores

]’c’s hard to geta good steak when you go out, some People are hesitant to order

their steak how theg would rea”9 like it cooked , put your trust in us and ask for

your steak however you want it and that is exactly what you will get.

We on]y use Premium cuts of meat, simplg seasoned well and most imPor’can’c]y the

meat is rested before itis Plate&

A” steaks are served with hand cut fries and broccolini and a side dish of our

sturming home made tomato relish.

]Fgou wish you can add one of our sauces or the gri“ed king prawns to accompany

your stealc

120 Dag (arain [Fed Sirloin Stcak 300gm
A full flavoured cut with a firmer texture and fat cap

Churchi” Sc otch Fi”ct 300gm

The fat content in the marb]ing Proviclcs wonderful flavour

Coorong Angus Thick Cut T Bonc 500gm
For those O]CHOU who brought your aPPetite with you

Sides

Crcamg Mushroom Sauce, (Café de FParis Butter, Shiraz Jus
Girilled King Prawns (3 ) with butter (grea’c with steak )

I"'Iancl Cut [ries with sea salt & rosemary & roasted gar]ic aioli
Roastcd Rustic \/cgctablcs slowlg cooked in duck fat

Wholc Babg Carrots and Bcans with a %oney butter

T omato, Parmesan and Rockct Salacl with balsamic reduction

28.9
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55.9

2.5
8.9
5.9
8.9
8.9
8.9



