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THE BYABARRA
SOMETH ING  L I GHT
Bruschetta (V, GFO)                                         $19
Traditional Italian	risotto	balls	with	mozzarella,	rolled	in
breadcrumbs and	served	with	house-made	tomato	salsa.

Arancini Balls (V)                                             $19
Traditional Italian risotto balls with mozzarella, rolled in
breadcrumbs and served with house-made tomato salsa.

Garlic Prawns                                                    $21
Prawns in	house-made	garlic	herb	stock,	served	in	a	cast
iron ramekin,with	house	made	bread	roll.

Fried Whitebait                                                $21
Whole baby whitebait with garden salad and 
aioli dipping sauce. 
Add chips $3.

Soup of the Day                                               $17
Please ask	our	team	for	today’s	seasonal	soup.

Garlic Bread Loaf                                            $15
House-made garlic	bread	loaf.

PA STA
Tuscan Garlic Prawns                                    $32
Linguini with	prawns,	pancetta,	sun-dried	tomatoes,	sweet
paprika, baby	spinach,	mascarpone,	garlic	and	onion.

Amatriciana                                                      $28
House-made fettuccine with garlic, blistered tomatoes, chilli and sweet basil, 
topped with grilled pancetta and parmesan.

Carbonara                                                         $28
Traditional fettuccine with bacon and onion, thickened with a
white wine and egg-based sauce.

Smoked Salmon Fettuccine                         $30
Smoked salmon with semi-dried tomatoes, capers, chives, 
parsley, extra virgin olive oil and shaved parmesan.

Marinara                                                           $33
House-made fettuccine with traditional seafood mix 
in a light garlic cream sauce.
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THE BYABARRA
MA IN S
Crispy Pork Knuckle (Schweinshaxe) GF                 $42
Cooked in	the	traditional	Bavarian	style	served
on a	bed	of	creamy	mash	potato,	sauerkraut,	beer	gravy	and	seasonal	greens.

Veal Scaloppini                                                                 $38
Tender pan-fried	veal	in	a	creamy	white	wine	mushroom
sauce, served	with	seasonal	greens.

Chicken Supreme GF                                                       $35
Pan-finished chicken	breast	with	a	pomegranate	and	honey
glaze, served	with	Mediterranean	pilaf	rice	and	seasonal	greens.

Moussaka                                                                            $35
Traditional beef	moussaka	with	eggplant	and	béchamel,	served	with	chips.

Beef Short Ribs                                                                   $39
Served on creamy mash with carrots, charred broccolini 
and a	rich	red	wine	jus.

VEGETAR I AN
Potato & Vegetable Quiche (GF)                                   $25
Vegetable and	potato	quiche.

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

Steak (GF)                                                                            $45
Steak of	the	day	served	with	chips	and	your	choice	of	green
pepper, black	garlic	butter,	creamy	mushroom	or	Diane	sauce.

Lamb Shank                                                                         $37
Slow cooked	Lamb	shank	in	a	red	wine	sauce	served	with
Roasted Garlic	mash	and	Seasonal	Greens	with	a	mini	loaf	on	the	side.

Surf & Turf                                                                          $50
Add salad	or	vegetables	for	$5.



F a t h e r ’ s  D a y  M e n u

THE BYABARRA
S A LAD S
Caesar Salad                                                           $25
Cos lettuce, crispy bacon, house-made croutons, parmesan, 
hard-boiled egg, anchovies and Caesar dressing. 
Add char-grilled chicken $33 or prawns $35

Greek Salad.                                                            $25
Traditional green leaf salad with feta, olives, cucumber and red onion.
Add char-grilled chicken $33 or prawns $35

FROM  THE 	 S E A
Chilli Mussels (GFO)                                             $39
Mussels cooked with white wine, tomatoes, orange juice,
garlic, chilli and butter sauce, with house-made cob for dipping.

Mussels in White Wine (GFO)                            $39
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)                                              $38
Pan-fried Fish	of	the	day	with	creamy	lemon	butter	sauce
and a	seasonal	vegetables.	Add	chips	$3.

Garlic Prawns (GF)                                                $41
Grilled and served with pilaf rice and summer salad 
with our unique dressing.

Salt & Pepper Squid (GF)                                     $28
House-made salt and pepper mix, served with chips 
and Thai sweet chilli mayo and green salad

FOR  THE 	 K I D S
Chicken Nuggets and Chips                                 $12
Kids favourite served with chips.

Spaghetti Bolognese                                              $14
Classic bolognese	pasta.

Fish and Chips                                                          $14
Lightly cooked fish with chips.

Bowl of Chips                                                            $8
A simple	bowl	of	chips.

House-made Sausage Roll & Chips                     $12
House-made sausage	roll	served	with	chips



F a t h e r ’ s  D a y  M e n u

THE BYABARRA
P I Z ZA
Ham & Pineapple.                                        $19
Napoli sauce,	ham	and	pineapple.

Roasted Pumpkin (V).                                $22
Napoli base,	baby	spinach,	mozzarella,	roasted	garlic
pumpkin and	mushrooms.

The Byabarra Supreme.                             $27
Napoli base, mozzarella, ham, Spanish onion, olives, chorizo, 
roasted capsicum,	pineapple,	mushrooms,	anchovies	and	cherry	tomatoes.

Meat Lovers                                                  $28
Napoli base, mozzarella, shredded bacon, chorizo, smoked ham, 
shredded beef,	Spanish	onion	and	BBQ	sauce.

BBQ Chicken                                                  $26
BBQ chicken, bacon, mushroom, avocado and 
red onion	on	a	Napoli	base	with	BBQ	sauce.

Margherita (V)                                              $19
Napoli base with buffalo mozzarella, cherry tomatoes and fresh basil. 

Avocado & Prawn                                        $26
Napoli base, mozzarella, avocado, prawns 
and a garlic oil drizzle.

The Spaniard                                                 $23
Napoli base, mozzarella, w/ chorizo, jalapenos, 
red peppers, Spanish onion, olives, anchovies

Caramelised Onion & Pear                        $25
Caramelised onion with fresh pear, feta, 
pomegranate seeds and molasses drizzle

Gluten-free / Dairy-free options              $+5 / +3
Gluten-free bases available for $5. 
Dairy-free cheese available for $3.
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