TO START

Garlic & red pepper marinated
mixed olives (g) (v)

Trio of house made dips & warm
bread, with marinated olives &
feta cheese [v)

Suganaki with fresh lime [g)[v]

Grilled Chorizo on warm garlic

bl"Eﬂd

Barr'd Nachos with Spanish
sauce, cheese, guacamole, sour
cream & jalapefios (v) Add

gri||ad chorizo for an extra S4

Marinated pickled octopus fresh
herbs and pesto bread

FOR THE LITTLE ONES

Chicken bites with fries 8 sauce
Battered fish & fries

Cheeseburger with fries

12

28

18

24

28

28

10

10

10

SALADS

Garden Salad (v/vo/g)

Warm quinoa salad with
roasted green bauns,
brnccnlini, soaked raisins,

almonds & feta cheese

(v/vo/g)

Eggplant & flash-fried chickpea
salad with sweated capsicum,
feta, gri”ad haloumi, rocket &

balsamic reduction [v/vn/g)

SIDES

Kumara chips with aioli

(v/vo/g)

Fried patatas bravas in spices
with tomato chutney, garlic aioli

& bravas sauce [v/vn/g]

Parmesan crumbed eggplant

chips with guacamole (v/vo)

Haloumi Chips w/ Lime & Dill
Sauce [g)

14

18

19.5

14

12

15

22

SMALL PLATES

Papriku & gur|ic chicken skewers

(g9)

Vagatable croquettes with gur|ic
aioli (v/vo)

Stuffed mushrooms filled with
pureed mixed vegetables & blue

cheese (v/vo/g)

Salt & pepper flash-fried

calamari w/garhc aioli [g]

Scallops w/anchovy chive butter

(g9)

Tumeric spicad chicken ribs (g)

Crunchy potato & chorizo bombas

with bravas sauvce

Pulled lamb sliders w/ relish, dill

sauce, spunish onion, pick|ed
cucumber & feta

(v -made with ha”c:«umi]

v- vegetarian, g- gluten free vo- vegan option. Gluten-free available on request
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MAIN PLATES

Spanish meatballs in Spﬂnish

savuce with warm bread

Grilled sliced scotch fillet steak,

with mushroom and onion cream

sauce and roasted garlic carrots.

Add fries S4 (g)

Pan baked hake fillet with
roasted brnccn“ni, lemon and
herb butter sauce & crushed

almond mix garnish (g)

Roasted lamb cutlets with a

sweet potato, rocket & feta

salad. Add fries 54 (g)

Chilli & gar|ic creamy prawns

with warm bread

Deep fried chicken bites coated
in Spanish jerk sauce & tupped

with spring ohion

Fried buffalo cauvliflower with

garlic savce (v/vo)

Lamb wrap with iceberg tomato

feta and aioli with fries

28

58

24

353

28

29

20

22

TACOS

Maple soy marinated pork belly 24
tacos with Fﬂcketf mango Kewpie
Mayo, red onions, ja|npeﬁn jam

& fresh chili

Grilled fish tacos with summer 24
plneapp|e cubbage, avocado

and tomato aioli

Pnpcnrn chicken tacos with plcn

de ga||o, Iceberg and aioli =
BARR'D PAELLA

Saffron rice pan baked with 50
seasonal vegetub|es g fresh

lemon (v/vo/g)

Mixed pue”ﬂ with chicken, 60
chorizo, buby octopus, fish,

squid & peas (g)

Seafood pﬂE“ﬂ. with prawns, 79

squid, sca“nps, buby octopus,
fish & crab (g)

Paella 2 penp|e

DESSERT

Churros dusted in cinnamon
sugar served with warm

chocolate sauce

Creme Catalana - Spanish
creamy custard dessert with
caramelised sugar e berry

compote (g)

Affngutn - Shot of coffee,
vanilla icecream and your

choice of |iqueur shot

Vanilla cheesecuke, biscuit
base with passinnfruit, mint

and caramilk savce

v- vegetarian, g- gluten free vo- vegan option. Gluten-free available on request

20
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15



BARR'D BURGER MENU

BARR'D BURGER

Angus beef patty, melted tasty
cheese, iceberg lettuce, tomato,
house made pickles, ketchup,
mustard & aioli

$15.5 - with fries $19.5

CROQUETTE

Vegetable croquettes,
iceberg lettuce, tomato,
melted tasty cheese, house
made pickles, ketchup, aioli

& mustard (v)
$15.5 - with fries $19.5

MUSHROOM

Roasted field mushroom, fried
haloumi cheese, tomato,
guacomole, rocket, spanish
onion, BBQ sauce (v/vo)

$15.5 - with fries $19.5

COMBO DEAL SPECIAL

TURBO

Angus beef patty, melted tasty

cheese, iceberg lettuce,
tomato, house made pickles,

ketchup, mustard & spicy turbo

sauce
$15.5 - with fries $19.5

THE DOUBLE

Double beef, double bacon,

melted tasty cheese, tomato,

onion rings, aioli, BBQ sauce
$18 - with fries $22

SPANIARD

Angus beef patty, melted
tasty cheese, jalapenos,
Spanish onion, rocket &
tomato aioli

$15.5 - with fries $19.5

The Double with fries & tap-beer schooner -$30
All other burgers with fries & tap-beer schooner - $28

SIDES

Bowl of Fries $8
Battered onion rings $7

GRILLED CHICKEN

Lemon & herb marinated

chicken breast, iceberg lettuce,
Spanish onion, aioli, cheese &

bacon
$15.5 - with fries $19.5

FISH

Cider battered fish, tartare,

beetroot puree, apple slaw, &

iceberg lettuce
$15.5 - with fries $19.5

SPICY CHICKEN

Spicy crumbed chicken breast,

apple slaw, iceberg lettuce &

housemade spicy chipotle sauce

$15.5 - with fries $19.5

Loaded fries with bacon, melted mozzarella cheese, spring onion & sour cream $15
Loaded fries, with guacamole, tomato chutney, melted mozzarella cheese & feta $15
Extras: Angus beef patty $4 / Bacon, beetroot, guacamole, pickles, jalapefnos, onion ring, croquette, fried egg, sweet potato cake,

grilled pineapple $2

v- vegetarian, g- gluten free vo- vegan option. Gluten-free available on request

TOFU

Grilled tofu & lentil burger,
tomato, iceberg lettuce, sweet
chilli sauce, crunchy sweet
potato cake & tomato relish
(v/vgo) $15.5 - with fries $19.5

EAST IVY

Angus beef patty, melted tasty
cheese, iceberg lettuce, tomato,
house made pickles, ketchup, aioli
mustard, bacon & grilled
pineapple $15.5 - with fries $19.5





