
SHARES & SMALL PLATES 
Garlic & cheese bread L 88 10
Panko crumbed calamari IEC 1515 17
aioli & lemon
Crispy chicken wings REGULAR 1515 17
buttermilk marinated wings, Korean BBQ sauce  LARGE 1818 20
or creamy ranch dressing
Chilli beef nachos DA  1818 20
crispy corn chips, chilli beef, sour cream, guacamole
Chips LC  1010 12
aioli
Seasoned wedges L 1212 14
sour cream & sweet chilli sauce

STEAK
Served with chips, salad  & your choice of sauce.

Rump 250g D*B* 2828 30
Yardstick 100 day grain fed (Dinmore, QLD)
Choice of sauce: 
mushroom | peppercorn | gravy | garlic cream | extra sauce +2

SCHNITZEL
Our schnitzels are made from fresh 250g free range chicken breast, 
served with house slaw & chips.

Plain 2626 28
lemon & gravy
Parmy 3030 32
shaved ham, mozzarella, napoli sauce
Frenchy C 3030 32
grilled bacon, avocado, brie, hollandaise
Substitutions: mash +2, vegetables +2

MAINS
Fish & chips IEB 2626 28
Balter XPA battered Hoki, chips, salad, tartar sauce
Bangers & mash 1818 20
traditional Cumberland pork sausages, mash, peas, onion gravy

BURGERS & SANDWICHES
All served with chips.

Grilled chicken burger C 2222 24
lettuce, tomato, avocado, cheese, aioli on a toasted brioche bun
Baringa cheeseburger  2222 24
beef patty, American cheese, grilled bacon, lettuce, tomato, 
mustard, ketchup & pickles on a toasted brioche bun
Steak sandwich C  2727 29
12 hour slow roast rib eye of beef chargrilled, lettuce, tomato, 
cheese, bacon, egg, onions, BBQ sauce on thick toast

PIZZA
Hand stretched dough cooked in our custom-built oven. 

Gluten free base D 44 4
Margherita L  2222 24
Napoli base, fior di latte, basil
Meat lovers  2727 29
tomato, sliced pepperoni, roast beef, red onion, prosciutto,  
shaved parmesan, fior di latte



ALL DAY
MENU

L Vegetarian   K Vegan Option   D Gluten Friendly   B Dairy Free   G Contains Nuts 

J Contains Soy  H Contains Sesame   C Contains Egg   A Chilli   I Contains Seafood

F Local Seafood   E Imported Seafood   * Option Available

 Mates��’ ��������������rates for our  members
See our friendly staff to sign up! 

 
All care is taken when catering for special requirements, however, please note that the kitchen handles, nuts, seafood, 
 sesame seeds, wheat flour, fungi, eggs and dairy products. Requests will be catered to the best of our ability, but the  

decision to consume  a meal is the responsibility of the diner.

15% surcharge on public holidays

Download our
Publinc app
To stay connected with Baringa Tavern,  
receive awesome perks including  

 mates’ rates, earn points & rewards


