
The Sharers

FRESH SYDNEY ROCK OYSTERS (GF)
                                 Natural                     doz  48  | half doz  26
                       Yuzu Mignonette             doz  50  | half doz  28

SALT & SZECHUAN CAULIFLOWER WINGS | 18
w/ tomato relish (VE)

HONEY GLAZED BRIE BOARD | 30
whole king island double cream brie, breadsticks, crackers, 

lavosh, grapes, strawberries, honey and dukkah (V) 

TOMATO BRUSCHETTA | 8
2 slices w/ tomato, basil, red onion, feta & balsamic glaze (V)

CHEESY GARLIC BREAD | 8
2 slices on Turkish bread w/ mozzarella & confit garlic (V)

POPCORN PRAWNS | 22
lightly fried garlic & lemon pepper prawns 

w/ siracha aioli

CRISPY PORK BELLY BAO BUNS | 28
pork belly marinated in sesame, soy sauce and sweet chilli 
w/ pickled carrot, fried shallots and toasted sesame (x3) 

LIGHTLY FRIED CALAMARI | 22
w/ sweet chilli aioli 

ARANCINI | 18
w/ wild mushroom, green pea, sundried tomato, 

mozzarella & truffle mayo (V)

BARENZ FRIES | 12
large serve of fries with w/ garlic aioli (V)

10% surcharge on weekends & public holidays 
(V) - Vegetarian     (VE) - Vegan     (GF) - Gluten Free     (DF) - Gluten Free



The Mains

OVEN ROASTED ORANGE ROUGHY | 33 
twice cooked smashed chats, caramelised onion, sriracha 

aioli with a cherry tomato & caper salsa  (GF) 

PAN SEARED LAMB CUTLETS | 42
 pistachio and rocket pesto, butternut pumpkin 

puree, mint, pomegranate molasses & 
seeded mustard jus (GF)

CAULIFLOWER STEAK | 26
lemon herb pearl cous cous, sauteed kale, 

smoked paprika chickpeas w/ truffle mayo (V, GF) 

SLOW COOKED BEEF SHORT RIBS | 33
texan style short ribs with house made sticky smoked 
bbq sauce, fried shimeji mushrooms, corn puree and 

eshchalots (GF)

ANGUS JOHN DEE SIRLOIN 300 GRAMS | 44
100-day grain fed | marble score 3+  
*Suggested medium rare to medium 

served w/ handmade thousand-layer fries, 
broccolini & truffle mayo 

served w/ your choice of sauce;

SAUCES 
creamy mushroom | seeded mustard jus | red wine jus

10% surcharge on weekends & public holidays 
(V) - Vegetarian     (VE) - Vegan     (GF) - Gluten Free     (DF) - Gluten Free



The Boards 

FUSION BOARD | 46
lamb souvlaki skewers & moroccan spiced beef served w/ marinated

mixed olives, chorizo, grilled prawns, toasted 
pitta bread, fattoush salad & tzatziki 

TRIO OF SLIDERS | 33
1. pulled lamb, rocket & pistachio pesto 

2. american cheeseburger, pickles, chipotle aioli
3. grilled haloumi, pesto, & caramelised onion

all served on brioche buns w/ fries and aioli. 

The Pastas 

PRAWN & CHORIZO LINGUINI | 27
rocket, chilli, garlic & napolitana sauce 

ROTOLO OF SPINACH & TRUFFLE RICOTTA | 23
w/ burnt butter and sage, pumpkin puree and toasted 

pine nuts  (V) 

BEEF TORTELLINI | 24
boscaiola sauce, sautéed mushrooms, shallots & bacon

 
VEGAN RISOTTO | 22

mushrooms, pumpkin, zucchini, capsicum, 
baby spinach w/ garlic base (VE, GF) 

WEDNESDAY NIGHTS 2 FOR 1 PASTA FROM 3PM

10% surcharge on weekends & public holidays 
(V) - Vegetarian     (VE) - Vegan     (GF) - Gluten Free     (DF) - Gluten Free



 The Bowls 

BARENZ POKE BOWL | 21
quinoa,  carrot, grilled corn, avocado, snow pea tendrils,

cucumber, sesame edamame beans, smoked paprika chickpeas &
mustard vinaigrette (VE, GF) 

BURRITO BOWL | 24
arborio rice, cajun chicken, beans, tortilla crisps, corn, tomato,

cheese, red onion, avocado, sour cream & chipotle aioli 

CHICKEN NICOISE | 22
crispy chicken, chat potatoes, green veg, tomato & 

honey mustard dressing 

TRADITONAL CAPRESE SALAD | 18
buffalo Mozzarella, Tomato, fresh basil and truffle oil

served with grissini  

ADD prawns | 6 
ADD lamb skewers | 8

The Kids Meals
All served with a free kids drink

MINI CHEESEBURGER | 12
served with chips 

CALAMARI | 12 
served with chips or vegetables  

CRISPY CHICKEN FILLET | 12
served with chips or vegetables 

BATTERED FISH | 12
served with chips or vegetables 

LINGUINI NAPOLI | 12 (V) 

MARGARITA PIZZA | 12 (V) 

10% surcharge on weekends & public holidays 
(V) - Vegetarian     (VE) - Vegan     (GF) - Gluten Free     (DF) - Gluten Free



The Pizzas 

BRUSCHETTA PIZZA | 20
garlic base w/ bruschetta, feta, balsamic glaze (V) 

GARLIC PRAWN | 28
garlic base w/ sweet chilli lime prawns, fresh lemon, parsley &

cherry tomatoes  

THE CHILLI CARTEL PIZZA | 26
 chorizo, mushroom, red onion, capsicum, pineapple, jalapeño,

chilli flakes & chipotle aioli 

 PULLED LAMB | 28
slow cooked pulled lamb, pumpkin, roasted capsicum, zucchini

buffalo mozzarella & dukkah

PERI-PERI CHICKEN | 26
roasted capsicum, caramelised onion with peri-peri sauce 

 
PROSCIUTTO | 28 

cherry tomatoes, rocket, shaved parmesan w/ balsamic glaze 

 
BARENZ SUPREME | 26

pepperoni, ham, mushroom, capsicum, onion & olives 

VEGETARIAN | 24
pesto base w/ pumpkin, zucchini, tomato, mushroom, 

capsicum, onion & balsamic glaze (V) 

TRADITIONAL FAVOURITES AVAILABLE 
Margherita | Hawaiian | Pepperoni |20 

BBQ Chicken | BBQ Meat | 24 

GLUTEN FREE bases available | 5

THURSDAY NIGHTS 2 FOR 1 PIZZA FROM 3PM
10% surcharge on weekends & public holidays 

(V) - Vegetarian     (VE) - Vegan     (GF) - Gluten Free     (DF) - Gluten Free


