SHARE PLATES

CHEFS CHOICE

CRISPY PORK BELLY BAO BUNS 19.9

pork belly marinated in sesame and sweet chilli
w/ pickled carrot, fried shallots and toasted sesame
(x2) (DF)
best paired with a Great Northern

LEMON PEPPER CALAMARI 20.9

w/ garlic aioli (DF, 1)
best paired with Oxford Landing Sav Blanc

CHEESY GARLIC BREAD 12.9
2 slices on turkish bread w/ mozzarella & roasted
garlic (V, DFO, GFO)

SZECHUAN CAULIFLOWER WINGS 19.9
w/ tomato relish (VE)

TOMATO BRUSCHETTA 8.9
per slice w/ tomato, basil, red onion, feta & balsamic
olaze (V, DFO, GFO)

POPCORN PRAWNS 27.9

lime pepper prawns w/ chilli aioli (DF, 1)
best paired with Angus Brut Sparkling Wine

PUMPKIN & FETA ARANCINI 24.5
w/ pesto aioli (x4) (V)

BARENZ FRIES 13.9

house made seasoning w/ garlic aioli (V, DF)

(V) - Vegetarian  (VE) - Vegan  (CF) - Cluten Free  (DF) - Dairy Free  (VEO) - Vegan Option
(DFO) - Dairy Free Option  (A) - Australian (D - Imported (M) - Mixed

10% surcharge on weekends & public holidays |  Merchant surcharge applies



THE MAINS
CRISPY SKIN BARRAMUNDI  42.9

mash potato, seasonal green veg & herb butter
sauce (CF, 1)
best paired with a Chardonnay

ROAST LAMB RUMP  48.9

w/ slow cooked lamb shoulder, pea puree,
roasted vine tomatoes & red wine jus (CFO, DFO)
best paired with a Cab Sav

CROUPFAVY STEAK FRITES 51.9

300g Scotch Fillet, fries
with your choice of sauce
best paired with a Shiraz

BEARNAISE MUSHROOM RED WINE JUS

TRIO OF SLIDERS 335.9
|. pulled lamb, tzatziki rocket
2. american cheeseburger, chipotle aioli
3. grilled haloumi, tomato, pesto aioli

all served on brioche buns w/ fries and aioli
best paired with balter XPA

Mash (CF) Seasonal Creen Veg (CF)
Carden Salad (GF) Creek Salad (GF)

(V) - Vegetarian  (VE) - Vegan  (CF) - Cluten Free  (DF) - Dairy Free  (VEO) - Vegan Option
(DFO) - Dairy Free Option  (A) - Australian () - Imported (M) - Mixed

0% surcharge on weekends & public holidays | Merchant surcharge applies



THE PASTAS

CHEFS CHOICE
100 LAYER LASAGNA 29

served with a herb and parmesan salad
best paired with a Cab Sav

BEEF TORTELLINI BOSCAIOLA 34

sauteed mushrooms, shallots & bacon
best paired with a Sav Blanc

HEALTHY CHOICE

VEGAN RISOTTO 23.9
w/ mushrooms, zucchini, garden peas & pumpkin puree
(VE, CF, DF)
best paired with a Sav Blanc

with chicken 7 with prawns 10

PRAWN LINGUINI 32.9

garlic butter, lemon, cherry tomatoes & chilli (DFO, )
pairs well with a Chardonnay or Prosecco

double prawns 10

PASTA OF THE MONTH

please see specials/ask staff about this months offering

(V) - Vegetarian ~ (VE) - Vegan ~ (CF) - Cluten Free  (DF) - Dairy Free  (VEO) - Vegan Option
(DFO) - Dairy Free Option  (A) - Australian () - Imported (M) - Mixed

0% surcharge on weekends & public holidays | Merchant surcharge applies



TH E PI Z ZAS best paired with a

Peroni on Tap

PIZZA OF THE MONTH

please see specials/ask staff about this months offering

GARLIC PRAWN 32.9

garlic lime prawns, fresh lemon, shallots, cherry tomatoes, garlic
with hot honey 2 base () double prawns 10

CHEF'S CHOICE = CHILLI CARTEL 29.9

beef mince, mushroom, red onion, capsicum, pineapple,
jalaperio, chilli flakes, tomato base & chipotle aioli

PERI-PERI CHICKEN 29.9

chicken, roasted capsicum, caramelised onion & peri-peri
squce, tomato base with jalapenos 2

CROWD FAV  FOUR CHEESE PIZZA 26.9

fior di latte, mozzarello, parmesan, salted ricotta, hot honey,
garlic base (V)

SUPREME 29.9

pepperoni, ham, mushroom, capsicum, onion, olives, tomato
with aioli 2.5 base with anchovies 5

VEGETARIAN 28

pumpkin, zucchini, mushrooms, capsicum, onion, tomato base,
pesto drizzle (V) with fetta 3.5

BBQ CHICKEN 29.9
chicken, capsicum, onion, mushrooms, bbq base

chipotle aioli 2.5 BBQ MEAT 29.9
pepperoni, ham, beef mince, bbqg base

TRADITIONAL FAVOURITES AVAILABLE
Margherita (V) 23

Pepperoni | Hawaiian 26.9 with hot honey 2

GLUTEN FREE bases available 7
THURSDAY NIGHTS 2 FOR 1 PIZZA FROM 3PM

hot honey 2 anchovies 5
jalapenos 2 aioli 2.5
fetta 3.5 chipotle aioli 2.5

(V) - Vegetarian  (VE) - Vegan  (CF) - Cluten Free  (DF) - Dairy Free  (VEO) - Vegan Option
(DFO) - Dairy Free Option  (A) - Australian (D - Imported (M) - Mixed

10% surcharge on weekends & public holidays |  Merchant surcharge applies



THE BOWLS

HEALTHY CHOICE
BARENZ POKE BOWL 23.9

quinoq, carrot, grilled corn, avocado, tomato, cucumber,
sesame, chickpeas & green goddess dressing (VE, GF, DF)

with chicken 7 with prawns 10

CHICKEN NICOISE 29.9

crispy chicken, chat potatoes, green veg, tomato &
honey mustard dressing

BURRITO BOUIL 25.9 @ CROUWD FAV

arborio rice, cajun chicken, beans, tortilla crisps, corn, tomato,
cheese, red onion, avocado & chipotle aioli (CFO, DFO)

with sour cream 3

HALLOUMI SALAD 28.9

grilled halloumi, mixed leaf. cherry tomatoes, tostadas,

cucumber, spanish onion, dukkah, tzatziki & house dressing (V,
GFO)

with chicken 7 with prawns 10

THE KIDS MEALS

complimentary kids soft drink or juice with kids meal

CHEESEBURGER SLIDER 13.9

served with chips

CALAMARI 139
served with chips or vegetables (DF)

CRISPY CHICKEN FILLET 13.9

served with chips or vegetables

BATTERED FISH 13.9
served with chips or vegetables (DF)

LINGUINI NAPOLI 12.9 (V, DFO)
MARGARITA PIZZA 12.9 (V)

(V) - Vegetarian  (VE) - Vegan  (CF) - Cluten Free  (DF) - Dairy Free  (VEO) - Vegan Option
(DFO) - Dairy Free Option  (A) - Australian (D - Imported (M) - Mixed

10% surcharge on weekends & public holidays |  Merchant surcharge applies
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