
Restaurant
DINNER Tuesday - Saturday from 5pm

Snacks / Small
Wasabi + seaweed salted popcorn  (VE)(GF)$6

 
House made bread, butter + sea salt (V) $6

 
Lemon balm oil, balsamic reduction, sour cream, garden leaves (V)(GF) $6

 
Prawn crackers + sea salt $6

 
Rosemary + orange marinated olives (VE)(GF) $8

 
Scallops, house satay sauce + pickled ginger, sesame (GF)(DF) $22

 
Szechuan + five spice fried chicken or cauliflower (VE) 

+ sriracha maple $16
 

Salt + pepper squid, red pepper coulis mayo, lemon $15
 

Chicken parfait, mustard, cornichons, toasts $18
 
 
 

Raw
Venison tataki, plum ponzu, garlic chips + pickled daikon (GF)(DF) $18

 
Ceviche, coconut cream, fresh herbs, chilli, lime,  powdered seaweed +

leaves (GF)(DF) $18
 

Beef tartare, smoked hens egg yolk, leaves, cornichons, horseradish
emulsion, shallots, mustard, capers + toasts (DF) $22

 
Beetroot + gin cured Ora King salmon, fennel, citrus, radish, horseradish

emulsion, leaves + toasts (DF) $20
 

Todays crudo, mango, green chilli, mandarin + pomegranate (DF) (GF)$22
 
 

Main / Large
250g beef ribeye, mushroom ketchup, walnuts, shiitake dumpling, 

mustard + black garlic (DF) $32
 

Ora King Salmon, green tea + dashi broth, sesame 
+ seasonal green vegetables (GF)(DF) $34

 
Pomegranate chicken thigh, feta, roasted + creamed cauliflower, 

toasted rice + herbs (GF) $32 
 

Duck breast, parsnip puree, hazelnuts, kale + cherries (GF)(DF) $34
 

120gm horopito ash rubbed venison medallion, horseradish, beetroot, 
pumpkin, charred shallots, 

orange reduction + leaves (GF)(DF) $34
 

White fish or tofu (VE) in fragrant Balinese style curry, rice, 
green vegetables, shallots + herbs (GF)(DF) $32

 
Shredded duck or tofu (VE) salad, greens, tomato, citrus, herbs, 

pickled fennel, red onion + herb dressing (GF)(DF) $27
 

Spiced lamb, maple carrots, barley risotto, pistachios, 
smoked labneh + crispy curry leaves $34

 
 
 
 
 

 

Sides
Iceberg wedge salad $9

Bbq cabbage + saffron mayo (GF)(DF) $8
Sautéed crisp seasonal greens + toasted sesame (GF)(VE) $8

Duck fat potatoes, herb emulsion + crispy shallots (GF) $9
Smoked beets, condensed milk dressing, caraway + balsamic (V)(GF) $9

Pumpkin, roasted, pureed + pickled, herbs + seeds (GF)(V) $14
Miso 1/2 eggplant, sticky lime pickle, fresh chilli, herbs 

+ pickled red onion (GF)(VE) $15
 

Please let us know if you have any allergies or dietary requirements
GF- Gluten Free V- Vegetarian VE- Vegan DF- Dairy Free

 

Barberra is bringing a modern, fresh restaurant offering to the Christchurch dining scene. Barberra offers you affordable, approachable
dining so you can dine the way you want to. Let us explain the options. We have curated our menu based on fresh, seasonal ingredients
and the flavours and influences of the Pacific Rim. Our custom built charcoal grill is a huge feature to our open plan kitchen – if you are
wanting to watch the kitchen we recommend requesting a high table when you book, or even to sit at the kitchen pass and watch the

chefs while you eat.


