
SOUP OF THE DAY 18
Chef’s Daily Creation
 Served with Grilled Kumara Sourdough

STEAK TARTARE  28
Hand-cut Angus Beef, Kawakawa Oil, 
Cured Egg Yolk, Thyme Lavosh
 
KINGFISH TARTARE  30
Crème Fraîche, Guindilla pepper, 
Sesame Cracker, Kawakawa Oil 
 
ROASTED BEETROOT 22
Whipped Cashew, Witloof, Sherry Vinaigrettte
 
WILD CAUGHT AUSTRALIAN BANANA PRAWN 30
Bell Pepper Romesco, Basil, Lemon 
 
GREEN LIPPED MUSSELS MARINARA 28
Garlic, Shallots, White Wine,Tomato,Basil, chili

FREE RANGE FRIED CHICKEN 38
Tzatziki, Olive Tapenade,Maori Potato 

 
DENVER VENISON RAGU 44

Homemade Maltagliati Pasta, 
Kawakawa Salsa Verde, Shaved Pecorino

 
HARMONY FREE-RANGE PORK BELLY 40
Pumpkin & Ginger Puree, Pumpkin Seed 

& Pork Crackling
 

PAN-SEARED MARKET FISH 48
Sauce Puttanesca,Cherry Tomato, 

 Maori Potato,Basil
 

ROASTED CAULIFLOWER STEAK  34
Kūmara Purée, Toasted Hazelnut, 

Pickled Raisins, Kawakawa Oil

GRILLED ASPARAGUS 18
Sauce Gribiche,Sourdough Croutons 

 At Barrel & Co Our Spring 2026 menu celebrates Aotearoa’s vibrant rebirth. 
As morning light breaks over Lake Rotorua, we welcome the season with wild Kawakawa and Horopito gathered from the Ngahere (forest). 

From the grill, open flames sear exceptional pasture-raised meats from rich Waikato Speckle Park and Whakatāne Savannah Angus to high-country Lumina Lamb. 
Pristine Kaimoana from Gisborne and the Marlborough Sounds brings the crisp taste of the sea, finished with coastal salts and bright botanicals. 

Break our signature Kūmara Sourdough and join us for a season where steakhouse tradition meets the rejuvenated spirit of Spring. 

Deepak Bhattarai - Executive chef

CARNIVORE DELIGHT
SAVANNAH ANGUS BEEF  - Whakatāne, Bay of Plenty

Tomahawk (1kg) |  209
T- Bone (1kg) | 189

Served With Choice Of Two Sauces, Two Mustards & Two Sides

SAVANNAH ANGUS BEEF | Whakatāne, Bay of Plenty
 Eye Fillet (200g) 60

Scotch Fillet (300g) 66
SPECKLE PARK BEEF | Waikato,NZ

Striploin (250g) 60
LUMINA  LAMB| South Canterbury, NZ

Rack (280g) 65 
 KING SALMON | Marlborough Sounds, NZ 

 Grilled  Fillet (200g) 62
Served with your choice of Sauce & Home-Infused Mustards 

INFUSED MUSTARDS 
Beer & Thyme, Manuka Honey, Cumin & Piri piri, Spicy Miso

SAUCES & BUTTERS
Red Wine, Creamy Green Peppercorn Jus  , Kawakawa Chimichurri , 

Café de Paris Butter, Sauvignon Beurre BlancALLERGEN & DIETARY REQUIREMENTS
Our menu and kitchen contains multiple allergens and foods which

may cause an intolerance. Our team will make efforts to accommodate
dietary requirements. However due to the shared production and

serving environment, we cannot guarantee the complete omission of
such allergens or foods which may cause an intolerance. Please inform

our team if you have a food allergy or intolerance

FROM THE GRILL
TO START MAIN COURSE

SIDES

  WATERCRESS & ROCKET SALAD 16
Strawberry,Citrus Segments,Feta

Crumble, Aged Balsamic 

FRIED ‘TAEWA’ MAORI POTATO 16
Hung Volcanic Creamery Yoghurt, Piri Piri

AGRIA POTATO PURÉE 15
Caramelized Onion Gravy, Parsley

SHOESTRING FRIES 15
Dukkha, Grated Parmesan
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