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FOOD MENU

FROM THE BARREL

LIGHT DISHES

BREAD & DIPS

Warm Turkish bread w/ a barrel-made
dip and Ollie’ s extra virgin olive oil

CHEESE FONDUE

A mozzarella, cheddar, cream cheese,
sour cream and smoked garlic fondue,
served w/ warm Turkish bread and
onion marmalade

QUESADILLA

Pulled beef brisket, slaw and cheese in a
flour tortilla w/ Mexican sour cream

12

18

21

SIGNATURE DISHES

STOAKER TASTING PLATTER
[Minimum 2pax]

49 per person

- Venison w/ cherry sauce, maple, garlic & thyme roasted carrots

- Goat meatball w/ garlic parmesan polenta & smokey tomato sauce

- Pork belly w/ roast potatoes, fried shallots & aioli

- Prawns & Stoaker sausage skewer w/ chimichurri & salad greens

- Teriyaki salmon w/ grilled pineapple & Asian apple slaw

+ Add five matching wines — 15 per person

THE BUTCHER FEAST

[Feeds 4-6 people] 255
Teriyaki chicken, porchetta, lamb, ribeye,
salmon, BBQ pork ribs, grilled broccoli,
roast potatoes, maple thyme carrots, salad
and sauces served on a wine barrel lid platter
WHOLE LAMB SHOULDER 1.1kg
[Feeds 2—4 people] 120
w/ roast potatoes, carrots, summer salad,
aioli, mint yoghurt and chimichurri
BURGERS
BEEF BURGER 26
House made beef brisket patty w/ smoked
cheese, pickles, red onion, chipotle mustard,
smokey ketchup, herb aioli and lettuce in a
brioche burger bun. Served w/ roast potatoes
PORK BELLY SANDWICH 24

Pork belly w/ Asian BBQ sauce, slaw,
chipotle mustard and grilled pineapple in a
Turkish bun. Served w/ roast potatoes

STUFFED MUSHROOMS

ASIAN SALAD

sesame dressing

SMOKED CAULIFLOWER

and spiced maple walnuts

A LA CARTE

w/ Asian BBQ sauce
[Barrel grilled — not braised]

PORCHETTA
w/ chipotle mustard
[Rolled pork belly]

w/ mint yoghurt sauce

AKAROA SALMON FILLET

TERIYAKI CHICKEN THIGH

w/ chimichurri sauce

BEEF RIBEYE 350g
w/ chimichurri sauce

SIDES

STOAKER MAC & CHEESE

+ w/ pork belly pieces

CARROTS

jam and fried shallots

22
Cheese and spinach stuffed mushrooms
w/ creamy sundried tomato and capsicum
sauce and warm Turkish bread
15
Smoked tofu w/ red cabbage, cucumber,
carrot, coriander, spring onion, and
21
Cajun smoked cauliflower w/ house
made smoky hummus, chimichurri
HALF RACK BBQ PORK RIBS 32
27
TANDOORI LAMB RUMP SKEWER 32
29
w/ grilled pineapple and teriyaki sauce
26
w/ Japanese mayo and sesame seeds
55 DAY AGED PICANHA RUMP 300g 30
39
10
Macaroni cheese w/ pinot noir glaze
12
MAPLE, GARLIC & THYME ROASTED 12
GRILLED BROCCOLI w/ Stoaker bacon 12
ROAST POTATOES w/ herb aioli 12
SUMMER SALAD w/ feta, red onion, fruit, 12

sesame seeds and tangy vinegarette



