*** SHRIMP COCKTAIL - $17.00
house made creamy seafood sauce

*** GARLIC BREAD - $8.00
oven baked / garlic herb butter

*** CHEESY GARLIC BREAD - $9.00
oven baked / cheese / garlic herb butter

*** HOUSEMADE CAMEMBERT CHEESEBITES

-$17.00
side of cranberry sauce

# *** RUMP 400gms — $40.00
# *** SCOTCH FILLET 250gms — $41.00
# *** T-BONE STEAK 500gms — $51.00
# *** EYE FILLET 200gms - $44.00

wrapped in bacon.

creamy mushroom / garlic butter /
house made relish.

CREAMY CHICKEN BACON AND
MUSHROOM PASTA - $28.00
onions/bacon/mushroom/spinach

*** CHICKEN AND BACON SALAD
$29.00
bed of greens / brie / crispy noodles /
mango/house made dressing

*** SPICED CHICKEN BREAST
with garlic prawns/pepper sauce/choice of
seasonal veges & mash OR salad & fries
$36.00

CRISPY CHICKEN AND CHIPOTLE SLIDERS -
$21.00
brie /fries

*** S OW COOKED LAMB SHANK - $38.00
mash / seasonal vegetables / red wine and
rosemary jus

*** Please inform staff of dietary requirements and allergies ***
We offer food that is made with Gluten Free Ingredients (GFl)



*** STICKY PORK RIBS - $25.00
Barracks rib sauce/dinner roll/fries

*** TWICE COOKED PORK BELLY AND
CRACKLE - $35.00
Served with seasonal veges/mash/apple
sauce/red wine jus/balsamic glazed

GRILLED PORK BELLY AND CRACKLE SLIDERS
-$21.00
apple sauce / gravy/ fries

# ***TARAKIHI - $35.00
beer battered / pan fried / crumbed
served with seasonal veges & mash OR
salad & fries OR housemade slaw & fries

# *** SALMON- $37.00
Honey glazed garlic with a sesame crust
Served with seasonal veges & mash OR salad &
fries

VEGETARIAN PASTA - $24.00
mushroom / onions /tomato in a creamy rose
sauce

VEGETARIAN 3 EGG OMELETTE - $24.00
cherry tomato / onion/ cheese / spinach /
hollandaise sauce on the side

*** FISH AND CHIPS - $16.00
CHICKEN NUGGETS AND CHIPS - $16.00

CHICKEN FETTUCINE - $20.00
Chicken/bacon/cheese in a creamy sauce

CHEESE & BEEF BURGER AND CHIPS - $16.00
Served with lettuce/tomato/gherkin

Children's meals come with a complimentary

mini-ice-cream sundae

chocolate / passionfruit /
caramel / strawberry

CREME BRULEE - $11.50
crispy caramelized top / creamy custard base /
/ice cream/berry coulis

CHEESECAKE - $11.50
please ask what flavour cheesecake the chef has
created / berry coulis / whipped cream

CHOCOLATE BROWNIE - $11.50
vanilla ice cream / whipped cream /ice cream

ICE-CREAM SUNDAE - $7.50 small
-$11.50 large
chocolate / passionfruit / caramel / strawberry

(Not for individual sale)

Fries, basket - $4.00
Fries, small - $8.00
Fries, large - $12.00
Green Salad - $7.00
Coleslaw - $7.00
Eggs - $3.00 ea
Crackle $1.50
Mushrooms - $6.00
Seasonal veges - $9.00
Extra sauces - $2.00 ea
Chicken nuggets - $2.00 ea
Garlic butter - $2.50
Lamb shank - $11.00 ea



Drintss

BOTTLE BEER
Monteith’s Black $11.00
Corona $11.00
Heineken $11.00
Heineken 00 $11.00
Steinlager Classic $11.00
Steinlager Light $11.00
Stella Artois $11.00
Export Citrus Lemon $11.00
Export Gold Ultra $11.00
Export 33 $11.00
TAP BEER — Handles
Export 33 $11.00
Tui $11.00
Export Gold $11.00
Steinlager $11.00
Speights Gold $11.00
Montheiths Apple Cider $13.00
Heineken $14.00
Heineken Silver $14.00
Guiness $14.50
Panhead Supercharger $15.00
Tuatara $16.00
Kingfisher $12.00
Shandy Glass $6.50 $9.00
NON-ALCOHOLIC

Bundaberg Bottles $5.50
Ginger Beer, Creaming Soda
Cans $5.00
Coke, Diet Coke, Sprite, Sprite No Sugar
Red Bull $6.00
Splits Glass Handle

$4.50 $5.50

Coke, Lemonade, L&P, Ginger Ale, Tonic Water,
Soda Water

$5.50 $7.50
Orange Juice, Pineapple Juice, Cranberry Juice
Apple Juice, Tomato Juice
Lemon, Lime & Bitters

$5.00 $6.50

Hot Beverages

Flat White, Tea, Latte, Capuchino, Mochaccino,
Chai Latte, Hot Chocolate

Sm $4.50 Lg $5.00

T/A $5.50

Flavoured Shots $1.00
Oat Milk, Soy Milk, Almond Milk $1.00

e

WINE

Glass Bottle
Fat Bird Sauvignon Blanc $9.50 $33.00
Fat Bird Chardonnay $9.50 $33.00
Fat Bird Pinot Gris $9.50 $33.00
Fat Bird Pinot Noir $9.50 $33.00
Giesen Riesling $9.50 $42.00
Church Road Chardonnay  $11.00 $46.00
Church Road Sauvignon Blanc

$11.00 $46.00
Wolf Blass Shiraz $9.50 $33.00
Wolf Blass Merlot $9.50 $33.00
Rabbit Ranch Pinot Noir $13.00 $53.00
Lindauer Rose Mini $11.00
Lindauer Brut Mini $11.00
Lindauer Sav Mini $11.00
Lindauer Fraise Mini $11.00
Lindauer Prosecco Mini $12.50
Moet $130.00

QUARTS
Tui, Export Gold, DB Draught $12.50
Lion Red, Waikato, Speights Ultra $13.00
RTDs

Canadian Club $11.50
Coruba $11.50
Sour Grape Cruiser $11.50
Raspberry Cruiser $11.50
Gordons Gin & Tonic $11.50
Gordons Pink Gin & Soda $12.50
Long White Lemon & Lime $11.50
Long White Raspberry $11.50
Smirnoff Red $11.50
Woodstock $11.50

SPIRITS

Appletons Rum, Bacardi Rum, Baileys, Bombay
Gin, Brandy, Chambord, Cointreau, Drambuie,
Frangelico, Famous Grouse Whiskey, Jack Daniels,
Jagermeister, Jamesons Whiskey, Jim Beam
Bourbon, Kahlua, Malibu Rum, Midori, Opal Nero,
Pimms, Southern Comfort, Tequila, Vodka,
Woodstock, Ouzo

~ALL PRICES VARY ~



THE

BARRACKS

MEET ¢ EAT « ENJOY

Phone: 06 345 1303

CREATE YOUR OWN PLATTER

170 St Hill Street Whanganui

Email: barracks303@gmail.com

CHOOSE 3 ITEMS FROM OUR SELECTION BELOW, EACH PLATTER INCLUDES FRIES

AND A SELECTION OF SAUCES

BEEF SKEWERS
CRUMBED CAMEMBERT BITES
CHICKEN NUGGETS
CHICKEN SKEWERS
CHICKEN TENDERLOINS
CHICKEN NIBBLES - HONEY SOY
CHICKEN NIBBLES - SPICY

FISH BITES
PRAWN TWISTERS
SAMOSAS
SPRING ROLLS
SQUID RINGS
MIXED SAVOURIES PLATTER $65.00
SANDWICH PLATTER $65.00
CHEESE BOARD PLATTER $75.00
MUFFINS SWEET - PLATTER $60.00
MUFFINS SAVOURY - PLATTER $60.00
SLICES - PLATTER $60.00
MINI QUICHE PLATTER $60.00

***Please Inform staff of dietary requirements and allergies when placing your order***

We offer food that is made with Gluten Free Ingredients
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