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At BAR30 & Bistro, we believe good food starts with
great ingredients. Our menu is guided by the rhythm

of the seasons, showcasing fresh, local produce
prepared with care and creativity.

With a focus on modern techniques and thoughtful
presentation, our chefs craft dishes that are both
approachable and refined designed to bring people
together over flavourful, honest experience.



House Favourites

GarlicBread V.H 8

Potato Wedges V, H 12
House seasoning served with sweet chilli and sour cream

ClassicClub 28
Char-grilled chicken, bacon, egg, lettuce, tomato, avocado, cheese, aioli, thick-cut chips with house seasoning

Chicken Caesar Salad 26
Char-grilled chicken, baby cos, bacon, croutons, parmesan, egg, with house-made caesar dressing

Wagyu Beef Burger 29
Tajma wagyu beef, bacon, egg, lettuce, tomato, cheese, pickles, caramelised onion, chef’s signature BBQ sauce,
thick-cut chips with house seasoning

Char-grilled Chicken Burger 27
Lettuce, tomato, avocado, cheese, aioli, thick-cut chips with house seasoning

Chicken Schnitzel H 28
Parmesan & herb-crumbed chicken breast, fresh garden salad, thick-cut chips with house seasoning
‘Upgrade to chicken parmigiana $6

Fish & Chips () H 28
Beer-battered flathead, fresh garden salad, thick-cut chips with house seasoning, tartare sauce

NSW Grainge Angus Scotch Fillet 2509 GF, DF 45
Mesclun salad, thick-cut chips with house seasoning, sauce of your choice

NSW Grainge Angus Striploin 200g GF, DF 33

Mesclun salad, thick-cut chips with house seasoning, sauce of your choice

Pizzas Sauces

Stone baked Pepperoni Pizza 29 Chefs special Chimichurri GF, DF, V,H 3
San marzano tomato, mozzarella
Mushroom Sauce GF 3
Stone baked Buffalo Chicken Pizza 29
San marzano tomato, onion, capsicum, blue cheese, mozzarella Green Peppercorn Sauce GF 3

Stone baked Vegetable Pizza 26 Bearnaise Sauce 3
San marzano tomato, mushroom, capsicum, onion, olives, mozzarella
Cafe de Paris Butter GF, H 3

Dessert B Sides
QY
Apple Rhubarb Crumble 20 Thick Cut Chips V 8
Berry coulis, vanilla bean ice cream House seasoning served with aioli
Chocolate Raspberry Fondant 22 Garden Salad V, GF, DF, H 8

Raspberry sauce, vanilla bean ice cream

Seasonal Steamed Greens V, GF, DF, H 8
Sticky Date Pudding 22
Vanilla bean ice cream, butterscotch sauce, hazelnut praline Mash V, GF, H 8

Australian Artisan Cheese Plate 32
Cheddar, brie, blue, quince paste, dried fruits, nuts, lavosh

Affogato 17
Vanilla bean ice cream, espresso coffee, hazelnut liqueur

(V) Vegetarian | (VG) Vegan | (GF) Gluten Free | (DF) Dairy Free | (N) Contain Nuts

(A) Australian | (1) Imported | (M) Mixed Origin B A R3 0
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Kindly inform your waiter of any dietary requirements or allergies. W
While we will endeavour to accommodate, we cannot guarantee an entirely allergen-free meal.
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