Barrel & Co.

EARLY BIRD SET DINNER

Two Courses $49
CHOICE OF ENTREE + MAIN COURSE OR MAIN COURSE + DESSERT

TO START

STEAK TARTARE
Hand-cut Beef Eye Fillet, Kawakawa Qil, Cured Egg Yolk, Crispy Tortilla Chips
OR

SOUP OF THE DAY
Served with Grilled Kimara Sourdough

OR

ROASTED BEETROOT
Whipped Cashew, Witloof, Sherry Vinaigrette

MAIN COURSE
SAVANNAH ANGUS EYE FILLET (ADD$12)

Shoestring Fries, Garden Salad, Green Peppercorn Jus
OR
FREE RANGE FRIED CHICKEN
Textures of Jerusalem Artichoke Puree, Pickled & Fried
OR
HARMONY FREE RANGE PORK BELLY

Slow-cooked with Mnauka Honey, Fennel & Citrus Puree

DESSERT
TIRAMISU

Espresso soaked Ladyfingers, Mascarpone, Whipped Cream
OR

WHITTAKER’S CHOCOLATE BROWNIE

Whipped cream and vanilla ice cream

*Accor Plus or First Table discount not applicable for Set Dinners
If you have any dietary requirements, please inform our Team
While we strive to cater to all special dietary requirements, we kindly remind guests that our kitchen uses a wide range of
ingredients and shared equipment. While every effort is made to minimize cross-contact, we cannot guarantee that our
dishes are completely allergen-free.



