
T O  S TA R T  / shared
MARINATED MIXED OLIVES   GF / VG 

lemon + rosemar y 

SOURDOUGH   VGA 
whipped butter, sea salt

E N T R E E  / shared
HEIRLOOM TOMATO   V

buffalo mozzarella, basil, aged sherr y 

CRAB TOAST

brioche, spanner crab + roe

FRIED CALAMARI   GF / DF

pepperberr y, chilli aioli + lemon

 Upgrade
SYDNEY ROCK OYSTERS   GF / DF   +6PP
mignonette + lemon

BAKED ABROLHOS ISLAND SCALLOPS GF  +10PP 
nduja butter + charred shal lot

G R O U P  M E N U

We accept Amex, Visa and Mastercard. 10% surcharge on Sunday, 15% on public holidays. Please note you will be charged up to 

1.54% for Visa and Mastercard and 2.2% for Amex. Please note, all menus and pricing are subject to change.

@barrenjoeyhousepalmbeach

GF  gluten free 

GFA  gluten free available 

DF dair y free  –  VG vegan   

VGA vegan available 

V vegetar ian  –  N contains nuts

M A I N  /  choice
ROAST CAULIFLOWER N / GF / VG 

tahini, golden raisins + macadamia dukkah

RIGATONI ’NDUJA   GFA 

stracciatella, basil + pangratatto

FISH + CHIPS   DF 

market fish, fr ies + tar tare sauce 

DUCK BREAST   DF 

rhubarb, witlof + verjus 

Uprade

RUMP STEAK   GF   +8PP 

250g chauvel wagyu rump, fr ies, orange butter + jus

S I D E S  / shared
FRIES   GF / V 

lemon herb salt + aiol i 

LEAF SALAD   GF / DF 

seasonal leaf , pepitas + mustard vinaigrette

CHARRED SPRING GREENS   GF / V 

bagna cauda, buckwheat + sorrel 

D E S S E R T S   / shared

CHOCOLATE MOUSSE   V / N 

caramel, hazelnut + crème fraîche 

BASQUE CHEESECAKE GF

raspberr y + lemon myr tle


