
Warm Sourdough and Garlic Butter

House Marinated Olives

Burrata, Tomato Fondu, Basil Oil

Selection of Cured Meats 

Roasted Portabello Mushroom, Balsamic Soy

Beef Ragu Pappardelle, Parmesan

Mixed Leaf Salad, White Balsamic Vinaigrette

Triple Chocolate Brownie, Raspberry sorbet 

Add on a Cheese Board $32

B A R  N I N A  P R A C T I C E S  T H E  R E S P O N S I B L E  S E R V I C E  O F  A L C O H O L  

B O O K  N O W  W W W . B A R N I N A . C O M . A U

 
$79 Bottomless 
2 hr Set Menu

To Drink

Shared Menu

Prosecco, White, Rosè & Red Wine 
Tap Beers

$20 add on Four PIllars & Fever tree G&T, 
Blue SKies in Darlo four pillars highball, 
Four PIllars & Rhubi spritz, 
Classic Margarita 

$45 Upgrade to Jaquart Champagne

Please note a surcharge of 10% will apply on Sundays and Public Holidays

Follow us on Social Media @barninadarlo

Available 4pm - 8pm



gluten free bread and Garlic Butter

House Marinated Olives

Burrata, Tomato Fondu, Basil Oil

Selection of Cured Meats 

Roasted Portabello Mushroom, tamari

Beef Ragu, gluten free spaghetti, Parmesan

Mixed Leaf Salad, White Balsamic Vinaigrette

Raspberry sorbet 

Add on a Cheese Board $32

B A R  N I N A  P R A C T I C E S  T H E  R E S P O N S I B L E  S E R V I C E  O F  A L C O H O L  

B O O K  N O W  W W W . B A R N I N A . C O M . A U

 
$79 Bottomless
Gluten Free 
2 hr Set Menu

To Drink

Shared Menu

PProsecco, White, Rosè & Red Wine 
Tap Beers

$20 add on Four PIllars & Fever tree G&T, 
Blue SKies in Darlo four pillars highball, 
Four PIllars & Rhubi spritz, 
Classic Margarita 

$45 Upgrade to Jaquart Champagne

Please note a surcharge of 10% will apply on Sundays and Public Holidays

Follow us on Social Media @barninadarlo

Available 4pm-8pm



Warm Sourdough and Garlic Butter

House Marinated Olives

Burrata, Tomato Fondu, Basil Oil

Spinach and mushroom arancini, parmesan

Roasted Portabello Mushroom, Balsamic Soy

pappardelle, Pesto, cherry tomatoes

Mixed Leaf Salad, White Balsamic Vinaigrette

Triple Chocolate Brownie, Raspberry sorbet 

Add on a Cheese Board $32

B A R  N I N A  P R A C T I C E S  T H E  R E S P O N S I B L E  S E R V I C E  O F  A L C O H O L  

B O O K  N O W  W W W . B A R N I N A . C O M . A U

 
$79 Bottomless
Vegetarian 
2 hr Set Menu

To Drink

Shared Menu

PProsecco, White, Rosè & Red Wine Tap Beers 

$20 add on Four PIllars & Fever tree G&T, 
Blue SKies in Darlo four pillars highball, 
Four PIllars & Rhubi spritz, 
Classic Margarita 

$45 Upgrade to Jaquart Champagne

Please note a surcharge of 10% will apply on Sundays and Public Holidays

Follow us on Social Media @barninadarlo

Available 4pm-8pm



Warm Sourdough, olive oil, balsamic

House Marinated Olives

tomato bruschetta

house made falafel, tomato fondue

Roasted Portabello Mushroom, Balsamic Soy

Spaghetti, cherry tomatoes, Garlic

Mixed Leaf Salad, White Balsamic Vinaigrette

Raspberry sorbet 

B A R  N I N A  P R A C T I C E S  T H E  R E S P O N S I B L E  S E R V I C E  O F  A L C O H O L  

B O O K  N O W  W W W . B A R N I N A . C O M . A U

 
$79 Bottomless
Vegan 
2 hr Set Menu

To Drink

Shared Menu

PProsecco, White, Rosè & Red Wine Tap Beers 

$20 add on Four PIllars & Fever tree G&T, 
Blue SKies in Darlo four pillars highball, 
Four PIllars & Rhubi spritz, 
Classic Margarita 

$45 Upgrade to Jaquart Champagne

Please note a surcharge of 10% will apply on Sundays and Public Holidays

Follow us on Social Media @barninadarlo

Available 4pm-8pm


