
 

GETTING STARTED 
GARLIC BREAD (V)    $7 

MAKE IT CHEESY    $9 
LOAD IT UP w/ cheese & bacon  $11 

TRADITIONAL BRUSHETTA (V)  $10 
garlic bread, diced tomato, red onion, basil pesto, feta 
cheese, balsamic glaze 

MAC & CHEESE BITES   $10 
served with tomato relish 

BARRELHOUSE WINGS   $18 
coated in our own bourbon & ale sauce 

BUFFALO WINGS    $18 
with blue cheese dipping sauce 

PIZZAS 
MARGHERITA    $20 
fresh tomato, basil 

DOLCE     $23 
ham, pineapple, chicken 

BARRELHOUSE    $25 
bourbon BBQ sauce, chorizo, pulled pork, mushrooms, 
roasted pepper strips, jalapenos 

CARNIVORA     $23 
bacon, salami, chicken, ground beef, ham 

 

 

 

SHARING IS CARING 
CHIPS (V) w/ tomato or aioli sauce  $8 

WEDGES (V) w/ sour cream & sweet chilli $9 

BATTERED ONION RINGS (V)  $8 

ARANCINI BALLS (V)   $16 
topped with napolitana sauce, rocket, parmesan 

MATE’S PLATE    $20 
crumbed prawns, samosas, spring rolls, squid rings, chicken 
wings 

OUR LOADED FRIES! 
CHEESY FRIES    $12 
topped with melted cheese & bacon 
MEXICAN FRIES    $15 
topped with chilli con carne Mexican salsa, melted cheese, 
jalapenos, guacamole, & our own chili sauce 

BARRELHOUSE FRIES   $16 
topped with pulled pork, camembert cheese & bourbon BBQ 
sauce 

EVERYONE’S NACHOS! 
NACHOS (VO +$4)    $16 
corn chips, Mexican style salsa, cheese, sour cream, & 
guacamole 
BEEF NACHOS    $23 
corn chips, chili con carne style beef, cheese, sour cream, & 
guacamole 
BARRELHOUSE NACHOS   $25 
corn chips, pulled pork, camembert cheese, bourbon BBQ 
sauce 

SMALL BITES PLATTER   $70 
pork belly bites, grilled prawns, salt & pepper squid, BBQ 
pork ribs, buffalo wings, chicken tenderloins, mac & cheese 
bites, arancini balls 

 

 

V – Vegetarian 
GFO – Gluten Free Option available 

VO – Vegan Option available 
please let wait staff know of any dietary requirements 



 

FROM THE CHAR 
300gm RUMP STEAK (GFO)  $26 
300gm SIRLOIN STEAK (GFO)  $32 
400gm RIB EYE STEAK (GFO)  $40 
choice of mushroom, pepper or creamy garlic sauce, served 
with salad & chips or mash & seasonal vegetables  
ADD GARLIC PRAWNS   +$7 

LAMB SHANK (GFO)   $28 
port braised shank served with mashed potato and seasonal 
vegetables 

CHURRASCO PLATTER  FOR 2 $90 
     FOR 4 $170 
crispy pork belly, steak, chicken schnitzel, half rack of ribs, 
char-grilled pork sausages, choice of sides (2 or 4) 

BBQ PORK RIBS (GFO) HALF RACK $25 
    FULL RACK $40 
BBQ pork ribs, sweet & spicy bourbon sauce, chips 

 

COMBOS 
STEAK & RIBS (GFO)   $42 
300gm sirloin steak, BBQ pork ribs, choice of mushroom, 
pepper or creamy garlic sauce, with salad & chips or mash & 
vege 

STEAK & CALAMARI   $36 
300gm sirloin steak, calamari rings, choice of mushroom, 
pepper or creamy garlic sauce, with salad & chips or mash & 
vege 

RIBS & WINGS    $32 
half rack BBQ pork ribs, buffalo wings, chips & salad 

RIBS & PORK BELLY   $45 
half rack BBQ pork ribs, pork belly, chips & salad 

PORK BELLY & WINGS   $45 
pork belly, buffalo wings, chips & salad 

PARMI & WINGS    $36 
traditional parmi, buffalo wings, chips & salad 

PARMI & RIBS    $40 
traditional parmi, half rack pork ribs, chips & salad 

 

PARMI BAR 
TRADITIONAL PARMI   $28 
crumbed chicken breast, Italian sauce, cheese, ham, chips & 
salad 

MEXICAN PARMI    $28 
crumbed chicken breast, Mexican salsa, jalapeno, cheese, 
chips & salad 

HAWAIIAN PARMI    $28 
crumbed chicken breast, Italian sauce, ham, pineapple, 
cheese, chips & salad 

BUFFALO PARMI    $28 
crumbed chicken breast, buffalo sauce, American cheese, 
chips & salad 

BARRELHOUSE PARMI   $30 
crumbed chicken breast, pulled pork, camembert cheese, 
bourbon BBQ sauce, chips & salad 

CARBI PARMI    $30 
crumbed chicken breast, carbonara sauce, chips & salad 

BENEDICT PARMI    $30 
crumbed chicken breast, Italian sauce, drizzled with 
hollandaise sauce, fried egg, spinach, chips & salad 

OZZY PARMI    $28 
crumbed chicken breast, Italian sauce, bacon, egg, cheese, 
chips & salad 

SCHNITZEL & PRAWNS   $34 
crumbed chicken breast, creamy garlic prawns, chips & salad 

 

ADD YOUR FAVOURITE TOPPING! 
PINEAPPLE    $1 
GRILLED PRAWNS   $7 
ONION     $1 
CHILLI     $0.5 
MUSHROOM    $2 
ITALIAN SAUSAGE   $3 
GROUND BEEF    $2 
BACON     $3 
CAPSICUM    $2 
HAM     $2 
CHICKEN BREAST   $4 
ANCHOVY    $3 



JUST FOR ME 
CHICKEN CARBONARA   $24 
chicken, bacon, penne pasta, mushrooms, white wine & 
cream sauce 

THAI CHICKEN CURRY (VO)  $23 
Thai green curry, chicken, basmati rice 

FISH & CHIPS    $24 
battered hoki, tartare sauce chips & salad 

SEAFOOD BASKET    $26 
crumbed scallops, prawn cutlets, calamari, battered crab, salt 
& pepper squid, battered fish, tartare sauce, chips & salad 

CREAMY GARLIC PRAWNS (GFO) $28 
grilled prawns, creamy garlic sauce, steamed rice 

CHILLI MUSSELS (GFO)   $28 
served in spicy tomato broth, garlic bread 

DRUNK MUSSELS (GFO)   $28 
garlic, chilli, butter, bourbon, garlic bread 

PORK BELLY W/ CRACKLE (GFO)  $38 
pork belly wrapped in crackle, mustard gravy, caramelized 
apple, mash & vege 

BANGERS & MASH   $20 
served with mash & gravy 

TOSS IT GOOD 
CAESAR SALAD (GFO)   $23 
cos lettuce, shaved parmesan, crispy bacon, toasted Turkish 
bread, hardboiled egg, anchovies, Caesar dressing, choice of 
grilled chicken or chicken schnitzel 

SALT & PEPPER SQUID SALAD   $23 
with tossed fresh garden salad, shallots, aioli 

PULLED PORK SALAD   $23 
pulled pork, spinach leaves, walnuts, green beans, marinated 
artichokes, red onion, camembert cheese, Thai dressing 

CHICKEN & AVOCADO SALAD (GFO) $25 
grilled chicken, cherry tomatoes, green leaves, olives, 
avocado, marinated feta, vinaigrette 

PUMPKIN & FETA SALAD (VO) (GFO) $23 
with leafy greens, cherry tomato, red onion, roasted slivered 
almonds, orange vinaigrette dressing 

THAI SALAD     $23 
crispy noodles, fresh coriander, julienne vegetables, tossed 
greens, Thai dressing, cashews, choice of beef or chicken 

 

USE YOUR HANDS 
BARRELHOUSE BURGER   $17 
wagyu beef patty, cheese, lettuce, tomato, glazed onions, 
BBQ sauce 

JACKFRUIT BURGER (VO)   $19 
slow cooked jackfruit, vegan BBQ sauce, avocado, coleslaw 

PERI-PERI CHICKEN BURGER  $17 
peri-peri glazed chicken breast, jalapenos, lettuce, tomato, 
cheese, aioli 

GRILLED CHICKEN BURGER  $17 
chicken breast, lettuce, tomato, cheese, aioli 

PULLED PORK BURGER   $17 
pulled pork, coleslaw 

STEAK SANDWICH    $19 
scotch fillet, lettuce, tomato, cheese, basil pesto, aioli 

PIZZA BURGER    $28 
chargrilled beef patty, cheese, bacon, egg, aioli, in a toasted 
Turkish bread with melted cheese, pepperoni & napolitana 
sauce 

DELUXE BURGER    $24 
bacon, cheese & jalapeno stuffed beef patty, lettuce, tomato, 
glazed onions, BBQ sauce 

 

JUST A LIL ON THE SIDE 
SMALL CHIPS (V)    $4 

SMALL ONION RINGS (V)   $4 

SEASONAL VEGETABLES   $7 

GARDEN SALAD    $6 

MASHED POTATO    $6 

HOMEMADE COLESLAW   $5 

EXTRA SAUCE    $0.5 

EXTRA GRAVY    $2 

 



 

SOFTIES 
     SML LRG 
COKE     $3 $6 
COKE ‘NO-SUGAR’   $3 $6 
SPRITE    $3 $6 
LIFT     $3 $6 
GINGER ALE    $3 $6 
TONIC WATER   $3 $6 
LEMON LIME & BITTERS  $4 $7 

JUICE 
     SML LRG 
ORANGE    $4 $7 
APPLE    $4 $7 
PINEAPPLE    $4 $7 
CRANBERRY    $4 $7 

MILK BAR 
COFFEE     $4 
flat white, cappuccino, long black, latte, chai latte, mocha, 
hot chocolate 

TEAPOT FOR ONE    $4 
English breakfast, peppermint, green tea, lemon & ginger  

MILKSHAKE     $8 
chocolate, strawberry, mango, blue heaven, cookie & cream, 
vanilla 

MOCKTAILS 
FRUIT MOCKTINI    $10 
mango, strawberry, orange juice, pineapple juice, lemon 
juice, lime juice 

ESPRESSO CHILLER   $10 
espresso shot, chocolate, vanilla ice cream, milk 

VIRGIN MANGO MOJITO   $10 
mango, mint, lime, honey syrup, soda water 

BANANA SPLIT SMOOTHIE  $10 
banana, pineapple, strawberry, chocolate, milk, vanilla ice 
cream 

 

 

TAP BEERS 
     SML LRG 
SWAN DRAUGHT   $5 $7 

HAHN SUPER DRY   $5 $7 

HAHN SUPER DRY 3.5  $5 $7 

FURPHY REFRESHING ALE $6 $8 

LITTLE CREATURES PALE ALE $6 $8 

JAMES SQUIRE PALE ALE  $6 $8 

PRESSMANS APPLE CIDER $6 $8 

HEINEKEN    $6 $10 

BLUE MOON WHEAT ALE $6 $10 

CANADIAN CLUB & DRY  $8 $14 

 

PACKAGED DRINKS 
HAHN PREMIUM LIGHT   $7 

GREAT NORTHERN CRISP LAGER $8 

CARLTON DRY    $8 

CORONA     $9 

MILLERS DRAUGHT   $9 

MILLERS CHILL    $9 

BUDWEISER     $9 

GAGE ROADS SINGLE FIN  $9 

SOMERSBY APPLE CIDER   $9 

SOMERSBY PEAR CIDER   $9 

GUINESS DRAUGHT   $12 

MATSO GINGER BEER   $12 

JACK DANIELS & COLA   $12 

JIM BEAM & COLA    $12 

CANADIAN CLUB & DRY   $12 



 

 

SPARKLING WINES 
TRENTHAM ESTATE NV BRUT 
$10 piccolo 
lemon citrus aromas with citrus fruit & creamy nutty yeast 
characters 

CANELLA NV PROSECCO 
$12 piccolo 
fruity aromas of peach, apple, pear and citrus fruit, with a 
subtle hint of sweetness, richness and silky-smooth texture 

YELLOWGLEN YELLOW BRUT CUVEE 
$12 piccolo | $36 bottle 
strawberries & cream bouquets with melon, pineapple & 
citrus on the palate 

YELLOWGLEN PINK SOFT ROSE 
$12 piccolo | $36 bottle 
strawberries, a hint of lemon & lime with ripe fruit flavours 

RIVER RETREAT NV SPARKLING 
$32 bottle 
pale straw with a fresh green gold hue, this wine displays 
fresh vinous fruit characters on the nose with a light 
yeastiness 

OYSTER BAY CUVEE BRUT 
$38 bottle 
refreshing palate flavours of grapefruit, citrus & some baked 
bread 

SAN MARTINO PROSECCO DOC 
$38 bottle 
Italian sparkling wine that is fresh clean, it is rich in fruity 
aromas of apple & pear with citrus fruit 

 

ROSE WINES 
$8 GLASS | $32 BOTTLE 

ST JOHN’S BROOK RÉCOLTE ROSE 

with aromas of strawberries & cream. Wild berries & mixed 
spice across the palate with a crisp dry finish. 

 

 

 

 

WHITE WINES 
$8 GLASS| $32 BOTTLE 

RIVER RETREAT SAUVIGNON BLANC 
lime & passionfruit on the palate with a clean mineral finish. 

ST JOHN’S BROOK CHARDONNAY 
wonderful medium palate showing hints of pear & peach 
with a fresh persistent finish 

$9 GLASS | $36 BOTTLE 

SKUTTLEBUTT SAUVIGNON BLANC SEMILLON 
grapefruit & nashi pear scents with lime, citrus, & 
passionfruit flavours 

XANADU SAUVIGNON BLANC SEMILLON 
fresh citrus flavours combined with passionfruit, tropical fruits & a 
touch of spice 

OYSTER BAY SAUVIGNON BLANC 
zesty fruit aromas with flavours of tropical fruit & gooseberry 

STELLA BELLA SAUVIGNON BLANC 
bouquets of passionfruit & gooseberry with flavours of zesty 
baked lemons 

PA ROAD SAUVIGNON BLANC 
tropical & gooseberry fruit flavours & impeccable balance. A 
great aperitif or with seafood 

XANADU DJL CHARDONNAY 
white fleshed stone fruit, pears & zesty citrus combine with 
texture from using wild yeasts 

MR. MICK PINOT GRIGIO 
green pear flavours & a crisp texture, this wine is a perfect 
pair for many seafood dishes 

TRENTHAM “THE FAMILY” MOSCATO 
light & sweet on the palate with juicy tropical fruit flavours 

 

 

 

 



 

RED WINES 
$8 GLASS| $32 BOTTLE 

ST JOHN’S BROOK CABERNET MERLOT 

smooth palate shows raspberry, dark cherry & fine integrated 
tannins. 

ST JOHN’S BROOK CABERNET SAUVIGNON 

full palate of raspberry & blackberry compote with silky 
smooth tannins from the quality French oak 

RIVER RETREAT SHIRAZ 
deep plum hue followed by hints of vanilla oak & dark 
chocolate on the palate 

$9 GLASS | $36 BOTTLE 

OYSTER BAY MERLOT 
plums & ripe dark fruits accompanied by well intergraded oak 
& subtle tannins 

STELLA BELLA CABERNET MERLOT 
raspberries, mulberries & violets with chocolate & restrained 
vanillin oak 

SKUTTLEBUTT CABERNET SAUVIGNON SHIRAZ 
blood plums, mulberries, red currants & blueberries with oak 
& chalky fruit tannins 

THE BLACKWOOD TI TREE GULLY SHIRAZ 

elegant spice & white pepper notes, with a fruit forward wine 
that dances between warm & cool 

LITTLE YERING PINOT NOIR 

spicy aromas with silky tannins, leading to a lengthy finish 

MR. MICK NOVO SANGIOVESE 
red berry fruit & soft mellow tannins that can be enjoyed on 
all occasions, year round 

$10 GLASS | $40 BOTTLE 

BAROSSA VALLEY ESTATE SHIRAZ 

rich dark plum, enticing notes of vanilla & cedar spice on silky 
texture 

BAROSSA VALLEY ESTATE CABERNET 
SAUVIGNON 

fragrant blackcurrant, with lifted notes of plum leading to a 
silky cocoa centre 

 

$8 COCKTAILS 
LONG ISLAND ICED TEA 
vodka, gin, white rum, triple sec, lemon juice, cola 

MANGO MOJITO 
white rum, mint, lime juice, mango puree, soda water 

MARGARITA 
tequila, triple sec, lemon juice, lime juice 

TROPICAL MARTINI 
vodka, melon, strawberry, mango, banana, triple sec, lemon 
juice, lime juice, pineapple juice 

COSMOPOLITAN 
vodka, triple sec, lime juice, cranberry juice 

SEX ON THE BEACH 
vodka, triple sec, strawberry, lime juice, cranberry juice 

BLUE HAWAII 
white rum, blue curacao, lemon juice, pineapple juice 

ROCKET FUEL 
vodka, gin, white rum, triple sec, blue curacao, lemonade 

FRUIT TINGLE 
white rum, blue curacao, lemon juice, lemonade, grenadine 

ANY OF THESE FOR $25 JUGS! 

 

LIQUEUR COFFEES 
IRISH COFFEE    $12 
Jameson, coffee, whipped cream 

ROYAL COFFEE    $12 
brandy, coffee, cream 

MEXICAN COFFEE    $12 
Kahlua, coffee, cream 

ROMA COFFEE    $12 
Vanilla Galliano, coffee, cream 

SCOTTISH COFFEE    $12 
Drambuie, coffee, cream 



 

PREMIUM COCKTAILS 
PINA COLADA     $15 
white rum, Malibu, cream, pineapple juice 

DAIQUIRI      $15 
(STRAWBERRY, MANGO, BANANA)  
white rum, fruit liqueur, fresh fruit, lemon juice 

MARGARITA     $15 
(ORIGINAL, MELON, STRAWBERRY) 
tequila, triple sec, lemon juice, lime juice 

TOBLERONE     $15 
kahlua, tia maria, baileys, frangelico, cream, honey syrup 

KAMIKAZE     $15 
vodka, triple sec, honey syrup, lemon juice 

TEQUILA ICED TEA    $15 
tequila, triple sec, green tea, mango, lemonade 

ESPRESSO MARTINI   $15 
vanilla vodka, kahlua, crème de cacao, espresso coffee 

CINNAMON MARTINI    $15 
triple sec, cinnamon whiskey, lemon juice, lime juice, honey 
syrup 

WATERMELON MARTINI   $15 
white rum, triple sec, watermelon, grenadine, pineapple juice 

ZOMBIE      $18 
light rum, dark rum, spiced rum, apricot liqueur, grenadine, 
lemon juice, orange juice 

 

VODKA/GIN MARTINI    $15 
vodka/gin, dry vermouth, olive juice  

LYCHEE MARTINI     $15 
vodka, lychee, lime juice 

FRECH MARTINI     $15 
vodka, crème de cassis, pineapple juice 

JAPANESE SLIPPER    $15 
midori, triple sec, honey syrup, lemon juice 

CHEEKY MONKEY     $15 
crème de cassis, midori, green tea, honey syrup, lime juice, 
lemonade 

OLD FASHION     $15 
bourbon, bitters, sugar, orange, cherry 

THE MANHATTAN     $15 
bourbon, sweet vermouth, bitters 

WHISKEY SOUR     $15 
bourbon, lemon, egg white 

SINGAPORE SLING    $15 
gin, cherry brandy, triple sec, benedictine, lime juice, orange 
juice, pineapple juice, bitters 

MONKEY BRAIN     $15 
crème de cassis, lychee, lime juice, lemonade 

MAI TAI      $18 
light rum, dark rum, triple sec, grenadine, pineapple juice, 
orange juice 

 

TEAPOT COCKTAILS 
TEQUILA TEAPOT    $20 
tequila, green tea liqueur, mango liqueur, triple sec, honey 
syrup, lemon juice, lime juice, lemonade 

CHEEKY MONKEY TEAPOT  $20 
crème de cassis, midori, green tea, honey syrup, lime juice, 
lemonade 

PIRATE TEAPOT    $20 
spiced rum, triple sec, crème de cassis, bitters, lemon juice, 
lime juice, pineapple juice, orange juice 

BOOMERANG TEAPOT   $20 
vodka, banana liqueur, mango liqueur, honey syrup, lemon 
juice, lemonade 


