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A L L  D A Y  D I N I N G
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Did you know we source a wide variety of our fresh produce and beverages locally? Ask us to find out more. 

S M A L L  P L A T E S

B E T W E E N  T H E  B R E A D

Garlic Focaccia 
House made toasted focaccia, garlic butter (VG) 
        
Sovereign Lamb Sausage Roll 
Harissa emulsion, chives (NF)        
                                                        
Chargrilled Octopus Skewer 
Clarence River octopus, fermented chilli, radish & herb salad
                
Corn Ribs 
Buttermilk ranch, parmesan, Joan’s paprika, lime (DFO)
         
Meatball in Preserved Tomato 
Mozzarella, toasted sourdough (NF)
                
Roast Vegetable Medley 
Seasonal vegetables, almond cream, saltbush (V) 
                                                                                     
Pumpkin Churro 
Kefir sour cream, walnut gremolata, sumac (V)                         

Reuben 
House pastrami, sauerkraut, dill pickles, Russian dressing, swiss cheese
on sourdough (DF)
                                                                             
The VSF 
Ricardoes tomato, basil pistou, young spinach, mozzarella on
sourdough focaccia (V,VGO) 
                                                                                  
Cubano 
Mojo pork, swiss cheese, mustard, jalapeno pickles on a baguette                                                     

Buttermilk Chicken Burger 
Kimchi & cabbage slaw, swiss cheese, pickles on a potato bun
                                                                                                                 
Jaffle Monsieur 
Smoked ham, swiss cheese, mayo served with tomato relish                                  
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"I don’t mind"  Cheeseburger with fries 

"I'm not hungry"  Chicken tenders and fries 

"I don’t want that"  Pasta bolognaise

L I T T L E  O N E S

S I D E S
Mixed leaves, local radish with house mustard dressing (VG)

                                              
Wilted winter greens with kefir cream      

                                                     
Sweet potato fries with paprika mayo                                                              

Chips with aioli                                                                                                      

All served lightly toasted with chips.  

L A R G E  P L A T E S
Salt and Pepper Squid Salad
Fermented chilli, herb mix, coconut & cashew (DF) 
        
Caesar Salad 
Cos lettuce, pancetta, parmesan, chickpea crouton, tomato
dressing, poached egg (DF, NF)  Add chicken 5, salmon 9     
                                                        
Roast Cauliflower Salad
Garlic miso dressing, sesame, herb mix (VG)    
                
Cabbage Rolls
Roast tomato sarma, potato, glutinous rice, black garlic,
sauerkraut, parsley (VG) 
 
Karaage Style Chicken Schnitzel
Crispy russet potatoes, piccalilli slaw, paprika mayo (NF)
        
Market Fish
Wilted winter greens, polenta chip, XO sauce, hollandaise
(GF,NF)
                
Jacks Creek 300G Rump Steak
Tarragon butter with a handful of fries (GFO, DFO)  

Served with your choice of:
Hot English Mustard or Chimichurri sauce     
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GFO available for all sandwiches & burgers

Are you an IHG One Rewards member?

Let us know and receive a 10% discount on
your food & beverage order.

V - Vegetarian  VG - Vegan  GF - Gluten free  DF - Dairy free  NF - Nut free  O - Option available
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S W E E T
Stout cake
Warm chocolate fudge sauce, double cream

Aero chocolate
Whipped nougat, caramel, milk shards
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Free vanilla ice with kids meal. Choice of chocolate or strawberry topping. 

BarracksBar


