
F a t h e r ’ s  D a y  M e n u

THE BYABARRA
S TARTER S
Arancini Balls (V)
Traditional Italian	risotto	balls	with	mozzarella,	rolled	in
breadcrumbs and	served	with	house-made	tomato	salsa.

Garlic Prawns
Prawns in	house-made	garlic	herb	stock,	served	in	a	cast
iron ramekin,with	house	made	bread	roll.

Soup of the Day
Please ask	our	team	for	today’s	seasonal	soup.

MA IN S
Crispy Pork Knuckle (Schweinshaxe) GF
Cooked in	the	traditional	Bavarian	style	served
on a	bed	of	creamy	mash	potato,	sauerkraut,	beer	gravy	and	seasonal	greens.

Veal Scaloppini
Tender pan-fried	veal	in	a	creamy	white	wine	mushroom
sauce, served	with	seasonal	greens.

Chicken Supreme GF
Pan-finished chicken	breast	with	a	pomegranate	and	honey
glaze, served	with	Mediterranean	pilaf	rice	and	seasonal	greens.

Beef & Guinness Pie
Our traditional beef and Guinness pie, served with creamy mash 
and seasonal	greens,	with	a	house-made	bread	roll.

Steak
Steak of	the	day	served	with	chips	and	your	choice	of	green
pepper, black	garlic	butter,	creamy	mushroom	or	Diane	sauce.

Lamb Shank
Slow cooked	Lamb	shank	in	a	red	wine	sauce	served	with
Roasted Garlic	mash	and	Seasonal	Greens	with	a	mini	loaf	on	the	side.

VEGETAR I AN
Potato & Vegetable Quiche
Vegetable and	potato	quiche.



F a t h e r ’ s  D a y  M e n u

THE BYABARRA
PA STA
Tuscan Garlic Prawns
Linguini with	prawns,	pancetta,	sun-dried	tomatoes,	sweet
paprika, baby	spinach,	mascarpone,	garlic	and	onion.

Carbonara
Traditional fettuccine with bacon and onion, thickened with a
white wine and egg-based sauce.

FROM  THE 	 S E A
Chilli Mussels (GFO)
Mussels cooked with white wine, tomatoes, orange juice,
garlic, chilli and butter sauce, with house-made cob for dipping.

Mussels in White Wine (GFO)
Mussels in	white	wine,	garlic	cream	and	butter	sauce	with
shaved fennel,	onion	and	parsley,	with	house-made	cob	loaf	for	dipping.

Fish of the Day (GF)
Pan-fried Fish	of	the	day	with	creamy	lemon	butter	sauce
and a	seasonal	vegetables.	Add	chips	$3.

P I Z ZA
Ham & Pineapple
Napoli sauce,	ham	and	pineapple.

Roasted Pumpkin (V)
Napoli base,	baby	spinach,	mozzarella,	roasted	garlic
pumpkin and	mushrooms.

The Byabarra Supreme
Napoli base, mozzarella, ham, Spanish onion, olives, chorizo, 
roasted capsicum,	pineapple,	mushrooms,	anchovies	and	cherry	tomatoes.

Meat Lovers
Napoli base, mozzarella, shredded bacon, chorizo, smoked ham, 
shredded beef,	Spanish	onion	and	BBQ	sauce.

BBQ Chicken
BBQ chicken, bacon, mushroom, avocado and 
red onion	on	a	Napoli	base	with	BBQ	sauce.



C e l e b r a t e  F a t h e r ' s  D a y  A t

THE BYABARRA
J o i n  u s  o n  S u n d a y  6  S e p e t m b e r  t h

f o r  a  l o n g  l u n c h  w i t h  f r i e n d s  &  f a m i l y

THE DETAILS:
$ 7 5  p e r  a d u l t

$ 3 5  f o r  k i d s  u n d e r  1 2
I n c l u d e s  a  d e l i c i o u s  

t h r e e  c o u r s e  m e a l

TO BOOK:
C a l l  K e z  o n  0 2  6 5 8 7  1 1 6 7  t o  b o o k  a  t a b l e  -

l i m i t e d  b o o k i n g s  a v a i l a b l e  

W e  w i l l  r e q u i r e  a  $ 2 0  d e p o s i t  p e r  p e r s o n  t o  s e c u r e  t h e  b o o k i n g  
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