
ALFRESCO LUNCH
 

Food and beverage ordered at the bar
Or

Use the Order Up app via the QR code on 
your table caddie

 
Please, when ordering at the bar ensure 

you take your table number with you,
it’s on your caddie



Something Light 
nourish bowl  24
slaw, avocado, cherry tomatoes, red onion, pickled carrot, 
baby spinach, feta & roasted chickpeas 

linguini  25/35
lamb shank ragu, salted ricotta, peas

miso soba noodle bowl (v, gf)  22
soy marinated egg, bean shoots, bok choy, charred corn, 
spring onion, nori, sesame

the reuben  23
corned beef, swiss cheese, sauerkraut, russian dressing, 
toasted rye bread

blt
bacon, lettuce, tomato on toasted milawa sourdough  20

blueberry, broccoli & spinach salad (v, gf)  20
fetta, barberries, avocado, roasted pepitas

charred chicken salad (gf)  27
green leaf mix, pickled carrot, cucumber, radish, red 
onion, rich glen poppy seed dressing

fish & chips  29
grilled barramundi, shoestring fries, mixed leaf salad 
lemon & tartare 

To Share 
charcuterie platter  47
julian martin iberico paleta 24mth, wagyu bresaola 7+, 
wild boar salami, serrano ham 18mth, tomato relish, 
toasted sourdough

selection of cheeses  17-35
choose between: blue, white mould, hard, semi hard 
or soft cheeses, house made fig jam, water crackers, 
dried fruit and spiced nuts
1 cheese $15.00,   2 cheese $20.00,   3 cheese $32.00

local rich glen marinated olives (gf)  14
toasted sourdough

truffle fries with parmesan (gf)  14

smoked swordfish
green olive salsa & toasted pistachios  26

freshly shucked coffin bay oysters (6)  31
shallots, red wine vinegar

salt & pepper calamari (gf)  20
black lime, chilli

ham & pea croquettes 
horseradish aioli  17

spicy buttermilk chicken tenders  16
blue cheese sauce

Something More
steak fritz  34
300g porterhouse steak, shoestring fries, 
béarnaise butter sauce

wagyu beef burger  26
new orleans sauce, melted gruyere, onions, lettuce, 
pickles served with waffle fries

southern fried chicken burger  23
sriracha & buttermilk marinated breast, smoked garlic 
slaw, roquette served with waffle fries

double cheese & bacon burger  24
ground angus beef, melted gruyere, smoky bacon, stock 
& barrel sauce, pickles, onions served with waffle fries

zucchini & corn burger (v)  22
caramelized onions, swiss cheese, avocado, kale salad, 
russian dressing served with waffle fries

From the Pizza Oven 
garlic pizza (v)  18
rosemary, parmesan, mozzarella

margherita (v)  21
san marzano, mozzarella, fior di latte, basil

the led zeppelin  27
san marzano, pepperoni, bacon, olives,
anchovies, paquillo peppers, mozzarella, parmesan

dark side of the shroom  24
caramelised red onion, shiitake, button
& oyster mushrooms, fontina cheese, garlic shoots

speckenwolf  27
san marzano, house cured pork belly,
gorgonzola, fig jam, smoked garlic dressing

la grande bouffe  28
san marzano, wagyu beef steak,
smoked mozzarella, roquette, serrano ham

a river runs through it  28
san marzano, fresh prawns, octopus, 
fior di latte, chilli, sorrel

Something Sweet 
san sebastian burnt cheese cake  18
strawberry salad, dulce de leche ice cream

bitter chocolate & hazelnut torte  18
wattleseed ice cream, candied hazelnuts, 
caramel sand

roasted coconut panna cotta  18
caramelised spiced pineapple, 
lemon myrtle sponge, puffed rice

lemon brulee tart  18
green apple sorbet, citrus sponge, caramel sand, mint gel

STOCK AND BARREL’S LUNCH MENU

Every effort is made to cater for dietary requirement requests, however we can not guarantee that our food and drinks are allergen free


