
B R E A K F A S T
M E N U



SIGNATURES

LIGHT & FRESH

SAVOURY EGGS

H E A L T H Y  B O W L S

EGGS BENEDICT 
Poached free range eggs, prosciutto, yuzu hollandaise, Sonoma sourdough

BACAR BREAKFAST 
2 free range eggs any style, crispy bacon, chicken gremolata chipolatas,
roasted mushroom, truss tomato, hash brown, Sonoma sourdough

BACON AND EGG ROLL 
Brioche roll, fried egg, crispy bacon, tomato relish, hash brown 

SEASONAL FRUIT SALAD
Berries, honey yoghurt 

15

BACAR BREAKFAST BOWL V
 

28

25

35

26

15

26

16

25

26

BIRCHER MUESLI V
Granny Smith apple, berries,
Greek yoghurt, honey

V 

SCRAMBLED EGGS V 
Harissa, Tuga Pastries croissant 

VANILLA MAPLE CHIA PUDDING VG 18
Coconut milk, berries, toasted macadamia
 

WILD MUSHROOM OMELETTE V 
Grana Padano, salsa verde, Sonoma sourdough 

SMASHED AVOCADO (I) 
Smoked salmon, house-made labneh, pickled shallots, Sonoma sourdough 

BUTTERMILK PANCAKES V 
Berries, rosella compote, vanilla mascarpone, macadamia praline, maple syrup 

ACAI BOWL VG 20
Banana, berries, granola, coconut flakes

Quinoa, poached egg, roasted
mushroom, avocado, spinach, 
sesame miso dressing 

VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR)
SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD

PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS.
10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.



J U I C E S

C O F F E E
COFFEE – BY SINGLE O‘COLLIDER’ BLEND  

TEA BY DILMAH
 

“T SERIES” 
English breakfast | Earl grey | Green | Jasmine
Peppermint | Chamomile | Rose and vanilla

“EXCEPTIONAL SERIES” 
Oolong & ginger| Spiced chai | Lemon verbena

ALTERNATE MILK BY ‘MILK LAB’ 
Soy | Almond | Lactosefree | Oat | Macadamia | Coconut

FLAVOURED SYRUPS BY ‘MONIN’
Caramel | Hazelnut | Vanilla | Popcorn

ORANGE | APPLE | PINEAPPLE | CRANBERRY | GUAVA 

HOMEMADE FRESHLY SQUEEZED ORANGE JUICE 

BABYCINO

PICCOLO

ESPRESSO

DOUBLE ESPRESSO

SHORT MACCHIATO

LONG MACCHIATO 

CAPPUCCINO | LATTE | FLAT WHITE | LONG BLACK | MOCHA | HOT CHOCOLATE 

ICED COFFEE | ICED LATTE 

6

9

+0.50

+0.50

5

7

VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR)
SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD

PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS.
10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.

Bacar participates in Single O’s reground mission “giving a puck” by recycling all coffee grounds

Dilmah premium and sustainable leaf teabags are made from natural sources and are compostable

 3

5

5

8

5

8

6

10



BREAKFAST MOCKTAILS

SIGNATURE BREAKFAST CREATIONS
 Begin your day with our expertly crafted breakfast cocktails, each designed to elevate your

morning with distinctive flavours, from bright and tropical to aromatic and hydrating.  
Crafted with premium spirits and fresh ingredients, these carefully balanced cocktails 

offer the perfect complement to your breakfast experience.

COCONUT COLD BREW 
Cold brew coffee, coconut water 
Yourmorning wake-up,reimagined. Cold brew coffee and
coconut water come together in a light, energising blend.
Refreshing, hydrating, and guaranteed to kick-start your day.

GUAVA BELLINI 
St. Germain, guava puree, Prosecco 
A vibrant twist on the classic bellini,this tropical blend pairs
sweet guava nectar with delicate elderflower liqueur, 
topped with crisp Prosecco for a refreshing sparkle.

VODKA FOR BREAKFAST 
Ketel One vodka, cold brew coffee, coconut water 
Your morning wake-up, reimagined. Smooth vodka, cold brew coffee,
and coconut water come together in a light, energising blend.
Refreshing, hydrating, and guaranteed to kick-start your day.

PINK JUICE & BOOZE 
Ketel One vodka or Tanqueray gin, pink juice and Wonderfoam
Light and juicywithabright,refreshing kick. The kind of cocktail
that blurs the line between juice and a good time.

GREEN JUICE & BOOZE 
Ketel One vodka or Tanqueray gin, green juice and Wonderfoam
Clean,crisp, and green in all the rightways.A fresh twist on your
morning juice with a little extra motivation.

8

12

13

13

13

VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR)
SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD

PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS.
10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.



L U N C H
M E N U



VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR)
SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD

PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS.
10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.

LIGHT LUNCH

GRILL +15

SIDES +10

POWER LUNCH 45pp

BREAD 
Sonoma mission sourdough, 40-hour fermented,
Pepe Saya Cultured Butter, truffle honey 

Includes main and side of market salad leaves with hot honey dressing

CAESAR SALAD 
Baby cos, softegg, serrano ham, parmesan, croutons
Add chicken +6 | prawn +8 (I) 

HANDCRAFTED
POTATO GNOCCHI 

SEKUWA SPICED
CHICKEN SUPREME 

HUMPTY DOO
BARRAMUNDI FILLET (A)
Caper berries, Sauce Vierge

MORTADELLA FOCACCIA 
Mr Cannubi mortadella, stracciatella cheese, pickled figs, pesto 

KING PRAWN MAFALDINE (A)
 

MARKET GREENS, PICKLED ESCHALOT V/VG 

LITTLE JOE BEEF STRIPLOIN 250G, MB4+
Redwine jus

26

5 PER PIECE

GF
Tomato cashew curry sauce,
cucumber onion pickle

Chilli, garlic, coriander, lemon

GF

V/GFR
Smoked Kumato, Cavolo Nero, 
hazelnut beurre noisette, Grana Padano 

MISO ROASTED MUSHROOM SALAD VG/GF
Potato, radicchio, kale, roasted sesame dressing
Add chicken +6 | prawn +8 (I) 

GF 

34

26

28

PULLED LAMB SALAD GF 
Organic quinoa, cucumber, herbs, pomegranate, yoghurt

(Sides to share, 10 each)

TRUFFLE FRIES, PARMESAN  V

WHITE PYRENEES LAMB RUMP 250G GF 
Redwine jus



D E S S E R T S

CALLEBAUT DARK CHOCOLATE TART
Raspberry sorbet, wattle seed tuiles

22

22

BURNT BASQUE CHEESECAKE V
Macadamia crumble, vanilla bean ice cream 

VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR)
SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD

PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS.
10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.



D I N N E R
M E N U



BREAD

E N T R É E S

APPETISERS 

BREAD 
Sonoma mission sourdough, 40-hour fermented,
Pepe Saya Cultured Butter, truffle honey 

ROASTED SCALLOP (I) 
XO butter, curry leaf (3pcs)
 
CHARRED MR CANNUBI MORTADELLA
Vino Cotto, salsa verde (2pcs) GF/DF

TORCHED CONFIT CHICKEN WINGS
Prosciutto, pickled daikon (4pcs) GF/DF

VANNELLA STRACCIATELLA CHEESE 
Pickled babyfig, pistachio, courgette flowers V/GF 

EAST 33 SYDNEY ROCK OYSTERS (A)
 

HAND CUT LITTLE JOE BEEF TARTARE
Nashipear, shoyu ponzu, crispy chicken skin DF 

TANDOORI ROASTED HISPI CABBAGE
 Kashmiri coconut veloute, crunchy wild rice, pickled raisin V/VG 

SPENCER GULF KINGFISH CEVICHE (A)
AjiAmarillo, sweet potato crisps, coriander GF/DF 

SPLIT SKULL ISLAND KING PRAWNS (A)
Shellfish curry butter, Taberu Rayu (2pcs) GF

34

36

28
Additional 6 each

28
Additional 9 each

28

28

22

22

5 PER PIECE

27
 

Aged Cabernet Sauvignon mignonette (4pcs) GF/DF 

 

VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR)

SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD

PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS.

10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.



M A I N S

SIGNATURE SEAFOOD

SIGNATURE CUTS FROM THE HIBACHI

ROASTED HALF CHICKEN 
Sekuwaspice, Shishito peppers, harissa GF 

AQUNA MURRAY COD (A)
Gailan, yuzu kosho beurre blanc GF

GOORALIE PORK LOIN CHOP 
Smoked maple, ginger shallot gremolata, pickled radicchio GF

ROASTED HALF LOBSTER (I) 
Fresh egg Mafaldine, saffron bisque, tobiko roe

WHITE PYRENEES LAMB RUMP
Rainbow chard, chermoula sauce GF 

HAND-CRAFTED POTATO GNOCCHI 
Smoked Kumato, Cavolo Nero, hazelnut beurre noisette, Grana Padano V 

CHARCOAL ROASTED EXOTIC MUSHROOMS
Misoglaze, braised white beans, crispy chillioil V/VG/GF 

LITTLE JOE BEEF STRIPLOIN 250G, MB4+, GRASS-FED 

COPPERTREE FARMS BEEF TENDERLOIN 200G, MB4+, GRASS-FED 

COPPERTREE FARMS BEEF SCOTCH FILLET 300G, MB4+, GRASS-FED 

58

 68

60

 75

65

56

38

40

52

 57

GF 

GF 

GF

VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR)

SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD

PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS.

10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.

All cuts are cooked and rested over charcoal, served with wagyu fat jus 



S I D E S

D E S S E R T S

TRUFFLE FRIES, SHAVED PARMESAN 

CALLEBAUT DARK CHOCOLATE TART
Raspberry sorbet, wattle seed tuiles

KAFFIR LIME POACHED STRAWBERRIES
Rosella granita, coconut sorbet

 15

15

15

15

MARKET GREENS
Pickled eschalots

CRISPY FRIED

BRUSSELS SPROUTS
 

15

15

36

20

22

22

DUCK FAT POTATOES GF/DF
Roasted garlic, rosemary 

COMPRESSED CUCUMBER V/GF
Verjuice, labneh, pomegranate

V 

SEASONAL SALAD LEAVES V/GF/DF 
Hot honey orange dressing, toasted seeds

BURNT BASQUE CHEESECAKE V
Macadamia crumble, vanilla bean ice cream 

VG 

CHEESE, DRIED FRUITS, QUINCE PASTE, CRACKERS V/GFR 

All cheeses are sourced exclusively from Nimbin Valley Dairy, NSW

 

 

 

~ Monte Nardi, semi hard

~ Nashua, washed rind

~ Truffled triple cream, white mould

V/GF/DF

V/VG
Sweet soy, mirin, sesame

Nimbin Valley Dairy rests on a country road between Nimbin Village and Tuntable Falls
in Northern NSW. It’s home to 80 cows and 150 free-ranging goats. Their work reflects
five generations of Australian dairying and cheesemaking, with a focus on managing
the farm to produce some of the region’s best milk and cheese.

VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR)

SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD

PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS.

10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.



K I D S  M E N U



K I D S  M E N U

GRILLED STEAK
Fries, side salad 

GRILLED CHICKEN
Fries, side salad 

PASTA BOLOGNESE
Ground beef, tomato ragout, parmesan cheese 

BATTERED FLATHEAD (I)
Fries, side salad 

HAM AND CHEESE TOAST
Fries, side salad 

SERENDIPITY PREMIUM ICE CREAM & SORBET, 120ML CUP

Serendipity flavours

Death by chocolate

Black sesame

Mango sorbet

Raspberry sorbet

18 

12

18 

18 

16

16

18

5 each scoop

PASTA NAPOLITANA V 

Tomato sauce, sweet basil, parmesan cheese 

SELECTION OF ICE CREAM V 

Seasonal berries
Flavours – vanilla, chocolate, strawberry 

VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR)
SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD

PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS.
10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.



S I G N A T U R E
D I S H E S



M A I N S

CHEF’S SPECIAL CUT
Premium selections sourced for their exceptional marbling and heritage. Served with 

Bacar signature condiments: chimichurri, black garlic butter, beetroot balsamic gastrique.

TAJIMA WAGYU STRIPLOIN 250G, MB6+, GRAIN-FED 

GREAT SOUTHERN PINNACLE BEEF TOMAHAWK 1.4KG, 
MB2+, GRASS-FED 

220 

85

75

99 

GF 

GF

Including your choice of 2 sides. Please allow 45 minutes for preparation and resting.

RIVERINA BLACK ANGUS STRIPLOIN 350G, MB3+, GRAIN-FED, 6 WEEKS GF 

DRY-AGED WOLLEMI DUCK CROWN, 3 WEEKS GF 
Honey lavender glaze, blackberry jus
Including your choice of 2 sides. Please allow 45 minutes for preparation and resting.

IN-HOUSE DRY AGE PROGRAM
Our meats are aged in a temperature and humidity controlled environment to intensify

flavour and tenderness. Served with Bacar signature condiments: chimichurri, 
black garlic butter, beetroot balsamic gastrique.

VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR)
SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD

PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS.
10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.

PLEASE NOTE ALL ACCOR + EXPLORER DISCOUNTS DO NOT APPLY TO THE SIGNATURE DISHES MENU.



B A R
M E N U



B A R  M E N U

LAMB KOFTAS
Yoghurt, chilli oil, 5pc 

THE CLUB SANDWICH 

CHEESE, DRIED FRUITS, QUINCE PASTE, CRACKERS 

26

26

36

28

28

28

18
18

30

10

15

MARINATED OLIVES V/VG
Guindilla peppers, fennel, chilli 

~ Monte Nardi, semi hard
~ Nashua, washed rind
~ Truffled triple cream, white mould

SEKUWA CHICKEN FILLET GF 
Ginger shallots gremolata, Shishito peppers 

HAND-CUT LITTLE JOE BEEF TARTARE DF

Nashi pear, shoyu ponzu, crispy chicken skin 

VANNELLA STRACCIATELLA CHEESE V/GF

Pickled baby fig, pistachio, courgette flowers 

CHARCUTERIE DF 
Served with guindilla peppers, sourdough 

Black Forest prosciutto crudo 60g 

Saison saucisson sec dry-cured salami 60g 

EAST 33 SYDNEY ROCK OYSTERS (A) GF/DF
Aged cabernet sauvignon mignonette, 4pc
Additional 6 each 

V/GFR 

SELECT ONE OR BOTH ITEMS 

BREAD V 5 PER PIECE
Sonoma Mission Sourdough 40-hour fermented, Pepe Saya Cultured Butter, truffle honey 

All cheeses are sourced exclusively from Nimbin Valley Dairy, NSW

Nimbin Valley Dairy rests on a country road between Nimbin Village and Tuntable Falls in
Northern NSW. It’s home to 80 cows and 150 free-ranging goats. Their work reflects five
generations of Australian dairying and cheesemaking, with a focus on managing the farm to
produce some of the region’s best milk and cheese.

VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR)

SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD
PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS.

10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.

TRUFFLE FRIES
Parmesan

V

Grilled free-range chicken, smoked bacon, fried eggs, tomato, baby cos, truffle aioli, fries


	BREAKFAST MENU
	SIGNATURES
	BACAR BREAKFAST  2 free range eggs any style, crispy bacon, chicken gremolata chipolatas, roasted mushroom, truss tomato, hash brown, Sonoma sourdough
	EGGS BENEDICT  Poached free range eggs, prosciutto, yuzu hollandaise, Sonoma sourdough
	BUTTERMILK PANCAKES V  Berries, rosella compote, vanilla mascarpone, macadamia praline, maple syrup

	SAVOURY EGGS
	SCRAMBLED EGGS V  Harissa, Tuga Pastries croissant
	WILD MUSHROOM OMELETTE V  Grana Padano, salsa verde, Sonoma sourdough
	BACON AND EGG ROLL  Brioche roll, fried egg, crispy bacon, tomato relish, hash brown

	LIGHT & FRESH
	SMASHED AVOCADO (I)  Smoked salmon, house-made labneh, pickled shallots, Sonoma sourdough
	SEASONAL FRUIT SALAD Berries, honey yoghurt

	HEALTHY BOWLS
	BIRCHER MUESLI V Granny Smith apple, berries, Greek yoghurt, honey
	VANILLA MAPLE CHIA PUDDING VG 18 Coconut milk, berries, toasted macadamia
	ACAI BOWL VG
	20 Banana, berries, granola, coconut flakes

	BACAR BREAKFAST BOWL V
	Quinoa, poached egg, roasted mushroom, avocado, spinach,  sesame miso dressing


	JUICES
	ORANGE | APPLE | PINEAPPLE | CRANBERRY | GUAVA
	HOMEMADE FRESHLY SQUEEZED ORANGE JUICE
	COFFEE COFFEE – BY SINGLE O‘COLLIDER’ BLEND
	BABYCINO
	PICCOLO
	ESPRESSO
	DOUBLE ESPRESSO
	SHORT MACCHIATO
	LONG MACCHIATO
	CAPPUCCINO | LATTE | FLAT WHITE | LONG BLACK | MOCHA | HOT CHOCOLATE
	ICED COFFEE | ICED LATTE
	3
	5
	5
	8
	5
	8
	6
	10


	TEA BY DILMAH
	“T SERIES”  English breakfast | Earl grey | Green | Jasmine Peppermint | Chamomile | Rose and vanilla
	“EXCEPTIONAL SERIES”  Oolong & ginger| Spiced chai | Lemon verbena
	ALTERNATE MILK BY ‘MILK LAB’  Soy | Almond | Lactosefree | Oat | Macadamia | Coconut
	+0.50
	FLAVOURED SYRUPS BY ‘MONIN’ Caramel | Hazelnut | Vanilla | Popcorn

	+0.50
	VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR) SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS. 10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.


	SIGNATURE BREAKFAST CREATIONS
	GUAVA BELLINI  St. Germain, guava puree, Prosecco  A vibrant twist on the classic bellini,this tropical blend pairs sweet guava nectar with delicate elderflower liqueur,  topped with crisp Prosecco for a refreshing sparkle.
	VODKA FOR BREAKFAST  Ketel One vodka, cold brew coffee, coconut water  Your morning wake-up, reimagined. Smooth vodka, cold brew coffee, and coconut water come together in a light, energising blend. Refreshing, hydrating, and guaranteed to kick-start your day.
	GREEN JUICE & BOOZE  Ketel One vodka or Tanqueray gin, green juice and Wonderfoam Clean,crisp, and green in all the rightways.A fresh twist on your morning juice with a little extra motivation.
	PINK JUICE & BOOZE  Ketel One vodka or Tanqueray gin, pink juice and Wonderfoam Light and juicywithabright,refreshing kick. The kind of cocktail that blurs the line between juice and a good time.

	BREAKFAST MOCKTAILS
	COCONUT COLD BREW  Cold brew coffee, coconut water  Yourmorning wake-up,reimagined. Cold brew coffee and coconut water come together in a light, energising blend. Refreshing, hydrating, and guaranteed to kick-start your day.
	VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR) SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS. 10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.


	c6eae5a0-7e67-4500-9031-751857aec643.pdf
	LUNCH MENU
	LIGHT LUNCH
	(Sides to share, 10 each)
	BREAD  Sonoma mission sourdough, 40-hour fermented, Pepe Saya Cultured Butter, truffle honey
	5 PER PIECE
	MORTADELLA FOCACCIA  Mr Cannubi mortadella, stracciatella cheese, pickled figs, pesto
	CAESAR SALAD  Baby cos, softegg, serrano ham, parmesan, croutons Add chicken +6 | prawn +8 (I)
	MISO ROASTED MUSHROOM SALAD VG/GF Potato, radicchio, kale, roasted sesame dressing Add chicken +6 | prawn +8 (I)
	PULLED LAMB SALAD GF  Organic quinoa, cucumber, herbs, pomegranate, yoghurt

	POWER LUNCH 45pp
	Includes main and side of market salad leaves with hot honey dressing
	SEKUWA SPICED CHICKEN SUPREME
	GF
	Tomato cashew curry sauce, cucumber onion pickle




	GRILL +15
	WHITE PYRENEES LAMB RUMP 250G GF  Redwine jus
	KING PRAWN MAFALDINE (A)
	Chilli, garlic, coriander, lemon
	LITTLE JOE BEEF STRIPLOIN 250G, MB4+ Redwine jus
	GF
	HUMPTY DOO BARRAMUNDI FILLET (A) Caper berries, Sauce Vierge

	GF


	SIDES +10
	TRUFFLE FRIES, PARMESAN  V
	HANDCRAFTED POTATO GNOCCHI
	V/GFR
	Smoked Kumato, Cavolo Nero,  hazelnut beurre noisette, Grana Padano

	MARKET GREENS, PICKLED ESCHALOT V/VG


	DESSERTS
	CALLEBAUT DARK CHOCOLATE TART Raspberry sorbet, wattle seed tuiles
	BURNT BASQUE CHEESECAKE V Macadamia crumble, vanilla bean ice cream


	246aa3f9-869f-488d-a2aa-b790b3d3f0f4.pdf
	DINNER MENU
	BREAD
	BREAD  Sonoma mission sourdough, 40-hour fermented, Pepe Saya Cultured Butter, truffle honey
	5 PER PIECE

	APPETISERS
	EAST 33 SYDNEY ROCK OYSTERS (A)
	Aged Cabernet Sauvignon mignonette (4pcs) GF/DF
	28 Additional 6 each
	ROASTED SCALLOP (I)  XO butter, curry leaf (3pcs)
	CHARRED MR CANNUBI MORTADELLA Vino Cotto, salsa verde (2pcs) GF/DF
	28 Additional 9 each
	TORCHED CONFIT CHICKEN WINGS Prosciutto, pickled daikon (4pcs) GF/DF


	ENTRÉES
	SPENCER GULF KINGFISH CEVICHE (A) AjiAmarillo, sweet potato crisps, coriander GF/DF
	SPLIT SKULL ISLAND KING PRAWNS (A) Shellfish curry butter, Taberu Rayu (2pcs) GF
	HAND CUT LITTLE JOE BEEF TARTARE Nashipear, shoyu ponzu, crispy chicken skin DF
	VANNELLA STRACCIATELLA CHEESE  Pickled babyfig, pistachio, courgette flowers V/GF
	TANDOORI ROASTED HISPI CABBAGE  Kashmiri coconut veloute, crunchy wild rice, pickled raisin V/VG

	MAINS
	GOORALIE PORK LOIN CHOP  Smoked maple, ginger shallot gremolata, pickled radicchio GF
	WHITE PYRENEES LAMB RUMP Rainbow chard, chermoula sauce GF
	ROASTED HALF CHICKEN  Sekuwaspice, Shishito peppers, harissa GF
	CHARCOAL ROASTED EXOTIC MUSHROOMS Misoglaze, braised white beans, crispy chillioil V/VG/GF
	HAND-CRAFTED POTATO GNOCCHI  Smoked Kumato, Cavolo Nero, hazelnut beurre noisette, Grana Padano V

	SIGNATURE SEAFOOD
	AQUNA MURRAY COD (A) Gailan, yuzu kosho beurre blanc GF
	ROASTED HALF LOBSTER (I)  Fresh egg Mafaldine, saffron bisque, tobiko roe

	SIGNATURE CUTS FROM THE HIBACHI
	All cuts are cooked and rested over charcoal, served with wagyu fat jus
	GF
	LITTLE JOE BEEF STRIPLOIN 250G, MB4+, GRASS-FED
	GF

	COPPERTREE FARMS BEEF TENDERLOIN 200G, MB4+, GRASS-FED
	GF

	COPPERTREE FARMS BEEF SCOTCH FILLET 300G, MB4+, GRASS-FED

	SIDES
	TRUFFLE FRIES, SHAVED PARMESAN
	DUCK FAT POTATOES GF/DF Roasted garlic, rosemary
	COMPRESSED CUCUMBER V/GF Verjuice, labneh, pomegranate
	SEASONAL SALAD LEAVES V/GF/DF  Hot honey orange dressing, toasted seeds
	MARKET GREENS Pickled eschalots
	V/GF/DF

	CRISPY FRIED BRUSSELS SPROUTS
	V/VG
	Sweet soy, mirin, sesame



	DESSERTS
	CALLEBAUT DARK CHOCOLATE TART Raspberry sorbet, wattle seed tuiles
	BURNT BASQUE CHEESECAKE V Macadamia crumble, vanilla bean ice cream
	VG
	KAFFIR LIME POACHED STRAWBERRIES Rosella granita, coconut sorbet

	CHEESE, DRIED FRUITS, QUINCE PASTE, CRACKERS V/GFR
	All cheeses are sourced exclusively from Nimbin Valley Dairy, NSW
	~ Monte Nardi, semi hard ~ Nashua, washed rind ~ Truffled triple cream, white mould
	Nimbin Valley Dairy rests on a country road between Nimbin Village and Tuntable Falls in Northern NSW. It’s home to 80 cows and 150 free-ranging goats. Their work reflects five generations of Australian dairying and cheesemaking, with a focus on managing the farm to produce some of the region’s best milk and cheese.



	e1c2f22e-f9c3-45b5-b776-386388adf09c.pdf
	KIDS MENU
	KIDS MENU
	GRILLED CHICKEN Fries, side salad
	GRILLED STEAK Fries, side salad
	BATTERED FLATHEAD (I) Fries, side salad
	HAM AND CHEESE TOAST Fries, side salad
	PASTA BOLOGNESE Ground beef, tomato ragout, parmesan cheese
	PASTA NAPOLITANA V  Tomato sauce, sweet basil, parmesan cheese
	SELECTION OF ICE CREAM V  Seasonal berries Flavours – vanilla, chocolate, strawberry
	5 each scoop
	SERENDIPITY PREMIUM ICE CREAM & SORBET, 120ML CUP Serendipity flavours Death by chocolate Black sesame Mango sorbet Raspberry sorbet



	99479b03-57d5-416d-9e6f-4024496bdd50.pdf
	SIGNATURE DISHES
	MAINS
	CHEF’S SPECIAL CUT Premium selections sourced for their exceptional marbling and heritage. Served with  Bacar signature condiments: chimichurri, black garlic butter, beetroot balsamic gastrique.
	GF
	TAJIMA WAGYU STRIPLOIN 250G, MB6+, GRAIN-FED
	GREAT SOUTHERN PINNACLE BEEF TOMAHAWK 1.4KG,
	MB2+, GRASS-FED
	GF
	220
	Including your choice of 2 sides. Please allow 45 minutes for preparation and resting.
	IN-HOUSE DRY AGE PROGRAM Our meats are aged in a temperature and humidity controlled environment to intensify flavour and tenderness. Served with Bacar signature condiments: chimichurri,  black garlic butter, beetroot balsamic gastrique.


	RIVERINA BLACK ANGUS STRIPLOIN 350G, MB3+, GRAIN-FED, 6 WEEKS GF
	DRY-AGED WOLLEMI DUCK CROWN, 3 WEEKS GF  Honey lavender glaze, blackberry jus Including your choice of 2 sides. Please allow 45 minutes for preparation and resting.




	b7b8869d-ca0a-4c0b-b13b-1c2daea3c82b.pdf
	BAR MENU
	BAR MENU
	MARINATED OLIVES V/VG Guindilla peppers, fennel, chilli
	TRUFFLE FRIES  Parmesan
	BREAD V
	5 PER PIECE
	Sonoma Mission Sourdough 40-hour fermented, Pepe Saya Cultured Butter, truffle honey
	EAST 33 SYDNEY ROCK OYSTERS (A) GF/DF Aged cabernet sauvignon mignonette, 4pc Additional 6 each
	HAND-CUT LITTLE JOE BEEF TARTARE DF Nashi pear, shoyu ponzu, crispy chicken skin
	SEKUWA CHICKEN FILLET GF  Ginger shallots gremolata, Shishito peppers
	LAMB KOFTAS Yoghurt, chilli oil, 5pc
	VANNELLA STRACCIATELLA CHEESE V/GF Pickled baby fig, pistachio, courgette flowers

	THE CLUB SANDWICH
	Grilled free-range chicken, smoked bacon, fried eggs, tomato, baby cos, truffle aioli, fries
	CHARCUTERIE DF  Served with guindilla peppers, sourdough
	Black Forest prosciutto crudo 60g  Saison saucisson sec dry-cured salami 60g
	SELECT ONE OR BOTH ITEMS
	18 18

	V/GFR

	CHEESE, DRIED FRUITS, QUINCE PASTE, CRACKERS
	All cheeses are sourced exclusively from Nimbin Valley Dairy, NSW
	~ Monte Nardi, semi hard ~ Nashua, washed rind ~ Truffled triple cream, white mould
	VEGETARIAN (V) | VEGAN (VG) | DAIRY FREE (DF) | GLUTEN FREE (GF) | GLUTEN FREE ON REQUEST (GFR) SEAFOOD ORIGIN: (A) AUSTRALIAN SEAFOOD | (I) INTERNATIONAL SEAFOOD PLEASE INFORM YOUR WAIT STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS. 10% SUNDAY SURCHARGE AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES.





