
Sourdough Toast, Condiments 8
Fig and Raisin Toast 8 
Cheese & Tomato Toastie 8*
Seeded Bagel, add cream cheese 10*
Ham, Cheese, Tomato Toastie 9*
Ham, Cheese, Tomato Croissant 10*
Selection of Pastries 6 ea.
Nina's Banana Bread 6 ea.

Bakery 

Half Avocado 5
Cherry Tomatoes 5
Halloumi 5 
Fetta 5
Sautéed Kale 5
Mixed Mushrooms 5
Hash Browns 5 
Bacon 5 
sausage 5 
Ham 5
Smoked Salmon 6
One Egg 3.5
Extra Sauce 2
GF Toast +1
Shoestring Fries 5 | 10 

Sides 

     Eggs 
Eggs Your Way 12
Poached, Scrambled, Fried on Sourdough Toast
Egg & Bacon Roll 12.5
Milk Bun, Cheese, Rocket, Chilli Mayo, Tomato
Sauce
Egg & Halloumi Roll 12.5
Milk Bun, Sautéed Kale, Chilli Mayo, Tomato
Sauce
Eggs Benedict 19
Poached Eggs, Ham, Spinach, Hollandaise, 
English Muffin 
with Smoked Salmon +$2
Nina's Feelin' Healthy 22*
2 Eggs, Halloumi, Avocado, Sautéed Kale, 
roasted Tomato, Sourdough Toast
Nina's Feelin' Hungry 25*
2 Eggs, Bacon, sausage, Hash Browns, 
roasted Tomato, sauteed Kale, Sourdough Toast

*sorry no substitutions

Granola 14

Greek Yoghurt, Fresh Berries, Banana 

Nina's Pancake Stack 20

Berries, Maple Syrup, creme Fraiche

Smoked Salmon Bagel 18 

Dill Cream Cheese, Capers, Rocket, Onion 

Smashed Avo 21

Poached Eggs, Avocado, Feta, Cherry

Tomatoes, Sourdough 

Corn & Vegetable  Fritters 21

smoked salmon, Spinach, tomato Chutney

Add Poached Egg +3.5 

Add Bacon +4

Baked Bean Bowl 22

CHORIZO, MUSHROOM, SPINACH, POACHED EGG,

BASIL, PARMESAN, SOURDOUGH TOAST

                      Breakfast Classics  

Breakfast  Menu Available till 11am 

Follow us on Social Media @barninadarlo

Available from 9am to last session 11am

To Start 
Pastries & Fruit 
Choice of Main  
Eggs Benedict, Smashed Avo, Pancakes 
To Drink 
Espresso Martini, Mimosas, House Beers, House
Wines

$59 2hr Bottomless Brunch

Please note a 1% Surcharge Applies to All Card Transactions and a surcharge of 10% will apply on Sundays and Public
Holidays



Small Plates Designed to Share

Lunch Available from 12pm - 4pm

Follow us on Social Media @barninadarlo
Please note a 1% Surcharge Applies to All Card Transactions 
a surcharge of 10% will apply on Sundays and Public Holidays

Warm Marinated Olives (v,gf)                                                                                          8              
Warm Sourdough, Whipped Garlic Butter (v)                                                                      9              
Half Shell Scallops, Herb Butter, Finger Lime Chives (GF)                                                  6ea 
Anchovies Bruschetta, Canelini Bean, Pickle Onion Brioche                                                 6EA
Tuna Tartare, FINGER LIME, CHIVES, QUKES, WHITE SOY, SEAWEED CRISP                                       21              
Prawn Toast, yuzu mayonnaise, salmon caviar                                                                 8ea
Arancini, Spinach, Porcini Mushroom, Parmesan, Truffle Aioli (V)                                           19 
Calamari Fritti Fermented Chilli Aioli, Lemon                                                                     21             
Burrata, Tomato Fondue, Aged Caramelised Balsamic, Basil Oil, Fennel & Thyme Lavosh (V)        19            
ocean trout pate, salmon caviar, cornichons, guindilla, charred baguette                            21 
Prosciutto, Fennel Salami, Pickles, Peppers, Bread Sticks                                                    22
Cheese Board, Grapes, Walnuts, Quince Paste, Fig & Raisin Sourdough, Lavosh              11ea|3pc32

Nina's Cheeseburger, Lettuce, Tomato, Onion, Pickles, Chimichurri Mayo, Tomato Sauce             18
Southern Fried Chicken Burger, Cheese, Cabbage Slaw, Chipotle Mayo, Milk Bun                       18
Reuben, Pastrami, Cheese, Cabbage, Slaw, Pickle, Turkish Bread                                             18
Smoked Salmon Bagel, Dill Cream Cheese, Capers, Rocket, Onion                                            18
Chicken, Avocado Sandwich, Sun Dried Tomato, Rocket, Cheese, Aioli, Sourdough                     18
Nourish Bowl, COCONUT RICE AND BEANS, MUSHROOM, AVO, SEAWEED, PICKLE RADISH, BOILED EGG.      21
QUinoa Salad
CARROT, PUMPKIN, ZUCHINI, CAULIFLOWER, SPINACH, PEPITAS, FETTA, BALSAMIC REDUCTION                 22     
Ceasar Salad, Bacon, Croutons, Boiled Egg                                                                        18             
Add Grilled Chicken or Falafel to any salad +5

Potato Gnocchi, pumpkin Puree, Sage, ricotta  (V)                                                              27

Spaghetti, Prawn Bisque, King Prawn, Cherry Tomato, Chilli, Garlic                                       32

Pappardelle, Beef Ragu, Parmesan, Parsley                                                                        29

+2 for Gluten Free Pasta

Panfried Fish of the Day, mussel and Nduja Buere Blanch, Cherry Tomato                              34             

Pork Ribs, Housemade BBQ Sauce, Sweet Potato Fries                                                          39              

striploin 300g, Shoestring Fries, Bordelaise                                                                     42             

                                                                      
Seasonal Vegetables, lemon yoghurt                                                                                12             
green  Garden salad, Honey Chardonnay Vinaigrette                                                            12             
Sweet potato fries, aioli.                                                                                               12             
Shoestring Fries, Aioli                                                                                                    11             

Sticky date pudding, butterscotch, creme fraiche                                                              14             
Triple Chocolate Brownie, vanilla ice cream                                                                     12              
Mango Sorbet                                                                                                                6             
Vanilla Ice Cream                                                                                                           6             
Affogato with Frangelico                                                                                               15             

Sandwiches, Salads & Bowls

House Made Pasta

Large Plates  

Sides

Desserts



Small Plates Designed to Share

Dinner Available from 4pm

Follow us on Social Media @barninadarlo
Please note a 1% Surcharge Applies to All Card Transactions  
a surcharge of 10% will apply on Sundays and Public Holidays

Warm Marinated Olives (v,gf)                                                                                            8 
Warm Sourdough, Whipped Garlic Butter (v)                                                                        9 
Half Shell Scallops, Herb Butter, Finger Lime Chives (GF)                                                    6ea 
Anchovies Bruschetta, Canelini Bean, Pickle Onion Brioche                                                  6EA
Tuna Tartare FINGER LIME, CHIVES, QUKES, WHITE SOY, SEAWEED CRISP                                         21              
Prawn Toast, yuzu mayonnaise, salmon caviar                                                                   8ea
Arancini, Spinach, Porcini Mushroom, Parmesan, Truffle Aioli (V)                                            19 
Calamari Fritti Fermented Chilli Aioli, Lemon                                                                      21 
Burrata, Tomato Fondue, Aged Caramelised Balsamic, Basil Oil, Fennel & Thyme Lavosh (V)         19 
Prosciutto, Fennel Salami, Pickles, Peppers, Bread Sticks                                                     22
Cheese Board, Grapes, Walnuts, Quince Paste, Fig & Raisin Sourdough, Lavosh               11ea|3pc32

Potato Gnocchi, pumpkin, sage, ricotta (V)                                                                         27

Spaghetti, Prawn Bisque, King Prawn, Cherry Tomato, Chilli, Garlic                                        32

Pappardelle, Beef Ragu, Parmesan, Parsley                                                                         29

+2 for Gluten Free Pasta

Panfried Fish of the Day, mussel and Nduja Buere Blanch, Cherry Tomato                               34             

Pork Ribs, Housemade BBQ Sauce, Sweet Potato Fries                                                           39             

striploin 300g, Shoestring Fries, Bordelaise                                                                      42             

                                                                      

Seasonal Vegetables, lemon yoghurt                                                                                  12 
green Garden salad, Honey Chardonnay Vinaigrette                                                              12 
Sweet potato fries, aioli                                                                                                 12 
Shoestring Fries, Aioli                                                                                                     11
                                                                                                                                      

Sticky date pudding, butterscotch, creme fraiche                                                              14              
Triple Chocolate Brownie, vanilla Ice cream                                                                     12              
Mango Sorbet                                                                                                                6              
Vanilla Ice Cream                                                                                                           6              
Affogato with Frangelico                                                                                               15              

House Made Pasta 

Large Plates  

Sides

Dessert




