Garlic Focaccia
weoarlic butter

Cheesy Focaccia
wrcheese, chopped bacong balsamic glaze

Ravioli

w Beef anol cheese filling, creamy roasted tomato sauce

Arancini
w pork filling and tartare sauce

Capasente (Scallops)
w soubise and capsicum puree and herb oil to garnish

The Barrel Soup
wipotato, leak, cauliflower § pumpkin served w warm bread

Porky Pig (Crispy Pork Belly)
sauted w-hot chilll sauce and servedlw apple jam




Chicken Schnitzel
w chips, mashed potato, salad (or steavwed veg) § gravy

The Barrel Schnitzel
w BB Sauce, chopped salamd, Spmmsh onlons and cheese

Pasta - 3 choices of sauce
v creamy garlic prawn / w bolognese /

o~ NMPOL’L

The Barrel Burger
e arLspM chicken, slaw, p’wme serveo with chips onste

Salmon
w green souffle, baked shallots, balsamic glaze and bonito sauce

Rack of Lamb
v caveot puree, cauliflower toppeol with jus, herb ofl § salsa verole $38.00

Scotch Fillet $40.00
w chips, mashed potato, salad (or steavned veg) § cholee of sauce (gravy,

pEppEr, mushroom or dione)

ASK FOR SPECIALS OF THE DAY

Sides

Chef’s Salad
w seasonal salao

Baked Carrots
w bechamel sauce

Chips
w garlic aoll




Kids Menu

Nuggets & Chips (& piece Nuggets + chips)
Fish & Chips (1 piece battered whiting + chips)

Spaghetti Bolognaise (child’s serving)

Dessert

Vanilla Panna Cotta

W b@wg coulls

Molten Cake
w vanillo anglaise

Créme Brulée
w Savoya vol

Bread & Butter Pudding

wrutterscoteh Lee-crean




