
#WildsageBarangaroo

Please advise of any allergies to your waiter as some ingredients may not be listed.
 A fee of 1.5% will be applied on Card Payments. 8% Service Charge Groups 10+. 

10% Surcharge on Sunday & 15% on Public Holidays applied. One gift card per table.



Gluten free (gf) - Gluten free upon request only (gf**) - Dairy free (df) - Dairy free upon request only (df**) - Vegetarian (v) - Vegan (ve) |
Please advise of any allergies to your waiter as some ingredients may not be listed. A fee of 1.5% will be applied on Card Payments.

 8% Service Charge Groups 10+.
 10% Surcharge on Sunday & 15% on Public Holidays applied. One Gift card per table

S T R A C C I A T E L L A  C H E E S E  
Stracciatella cheese w. warm mixed Italian olives, chilli &
tomato served along w. toasted focaccia v, gf 

D I P  P L A T E
Sweet potato hummus, house pickles +
flat bread gf, ve

T U N A  T A R T A R E
Avocado, chilli nori, wasabi mayo + namkin (i)

L O B S T E R  T A C O

Soft tacos w. lobster popcorn, cabbage
slaw, grilled pineapple,
chilli salsa + smoked aioli (2pcs)

C H I L L I  P R A W N S

19

Add a side 

Share Plates

B A K E D  H A L L O U M I

18

26

26

25

24

Chilli garlic tiger prawns, tomato + capsicum
sauce w. rosemary focaccia (i)

Chipotle butter, hot honey, dukkah w.
rosemary focaccia v

Australian (A) | Imported (I) | Mixed Origin (M)

Fries w. house spice + aioli v

Truffle fries w. parmesan + chives v

Sweet potato fries + aioli v

Miso roasted pumpkin w. sesame crust gf, ve 
 
Green kale salad gf, ve

Broccolini w. whipped goat cheese, dukkah gf, ve

8.5

10.50

11.50

11 

8.5

11.5



Mains

G R I L L E D  S W O R D F I S H

S M A S H E D  B E E F  B U R G E R

Crispy roasted potatoes, romesco sauce, 
sugar snaps + salsa macha df, gf*, (I)

B A R B E C U E D  O C T O P U S

C L A S S I C  C H I C K E N  S C H N I T Z E L

S T E A K  F R I T E S 43

M A R K E T  F I S H

P R A W N  &  N D U J A  R I C C I A R E L L E

C A U L I F L O W E R  S T E A K                                        

35

28

38

32

35

Ask your waiter for fish of the day

MP32

Gluten free (gf) - Gluten free upon request only (gf**) - Dairy free (df) - Dairy free upon request only (df**) - Vegetarian (v) - Vegan (ve) |
Please advise of any allergies to your waiter as some ingredients may not be listed. A fee of 1.5% will be applied on Card Payments.

 8% Service Charge Groups 10+.
 10% Surcharge on Sunday & 15% on Public Holidays applied. One Gift card per table

Australian (A) | Imported (I) | Mixed Origin (M)

L A M B  O S S O  B O C C O  

w. roman gnocchi, chermoula,
tomato & fennel salsa + fresh herbs df* (I)

w. lettuce, tomato, caramelised onion, 
Gruyère cheese, garlic aioili + fries df* gf*

Swap fries for truffle fries + 2.5
or sweet potato fries + 3.5

Roasted cauliflower w. paprika, celeriac
purée, chermoula, fennel & tomato salad,
crispy chickpeas gf, df, v, ve

Risotto verde, parsnip crisps, mixed herb + lemon 
& thyme oil gf*

34

Mixed herb, crumbed schnitzel w. pepper sauce, baby
cos, pickled onions & shaved manchego cheese 
Contains dairy & gluten*

w. capsicum, tomato, white wine jus,
kale, pecorino df* (I)
Contains pork*  

250g Ranger Valley sirloin w. burnt spring
onion, chipotle butter + fries df*, gf*

Swap fries for truffle fries + 2.5
or sweet potato fries + 3.5



P R O S C I U T T O  T O A S T I E

T U N A  P O K E  B O W L

R O A S T E D  P U M P K I N  B O W L

B E E F  B R I S K E T  B O W L

Triple cheese (Gruyère, mozarella, scamroza), sliced prosciutto,
truffle béchamel, pickles + fries
Contains dairy & gluten*

M I S O  S A L M O N  B O W L 33

Fries w. house spice + aioli v

Truffle fries w. parmesan + chives v

Sweet potato fries + aioli v

Miso roasted pumpkin w. sesame crust gf, ve

Green kale salad gf, ve

Broccolini w. whipped goat cheese, dukkah gf, v

Swap fries for truffle fries + 2.5
or sweet potato fries + 3.5

29

32

27

S I G N A T U R E  L A M B  B O W L 32

30

Add a side 

Mains

Gluten free (gf) - Gluten free upon request only (gf**) - Dairy free (df) - Dairy free upon request only (df**) - Vegetarian (v) - Vegan (ve) |
Please advise of any allergies to your waiter as some ingredients may not be listed. A fee of 1.5% will be applied on Card Payments.

 8% Service Charge Groups 10+.
 10% Surcharge on Sunday & 15% on Public Holidays applied. One Gift card per table

Australian (A) | Imported (I) | Mixed Origin (M)

Avocado, brown rice, chilli nori, corn kernels, soybeans,
sesame cabbage,
crispy shallots + wasabi mayo df, gf* (I)

Black beans, avocado, salsa macha,
roasted corn + pickled cucumber,
fennel salad df, gf, v, ve 

Add : Beef brisket 6.0  | Halloumi 5.0

Braised lamb, kale, grilled halloumi,
herb yoghurt, chickpeas, pomegranate,
pickled cabbage + dukkah df*, gf*

Grilled broccolini, avocado, farro, 
miso soy beans, pickled onions,
herb yoghurt df*, gf*

Grilled salmon w. miso roasted sweet potatoes +
eggplant, pearl barley, avocado, 
bean sprouts, fresh cucumber, soybeans + maple &
miso dressing df, gf*, v*, ve* (I)

8.5

10.50

11.50

11 

8.5

11.5



Sweets

S E L E C T I O N S  O F  H O M E M A D E  C A K E S  A N D
P A S T R I E S

Ask your waiter for our daily selection

S T I C K Y  D A T E  |  1 7 . 5 0  

Sticky date pudding in a warm homemade butterscotch sauce 
+ vainilla ice-cream 

C A R R O T  A N D  P I N E A P P L E  C A K E  |  1 3 . 5 0

 w. macadamia nuts + vanilla ice-cream 

A F F O G A T O  |  1 2 . 5 0  

Vanilla ice-cream + double espresso
Optional choice of liqueur: 

Frangelico, Baileys or Tia Maria +4

M A T C H A  A F F O G A T O  |  1 2 . 5 0  

Vanilla-ice cream + matcha 
Optional choice of liqueur: 

Frangelico, Baileys or Tia Maria +4



Weekend Brunch

Add a side 

S M A S H E D  E G G S

E G G S  B E N N Y
T I R A M I S U  F R E N C H  T O A S T

T R U F F L E  M U S R H O O M
T O A S T

27
26

26.5027

S T E A K  &  E G G S 29.50

Gluten free (gf) - Gluten free upon request only (gf**) - Dairy free (df) - Dairy free upon request only (df**) - Vegetarian (v) - Vegan (ve) |
Please advise of any allergies to your waiter as some ingredients may not be listed. A fee of 1.5% will be applied on Card Payments.

 8% Service Charge Groups 10+.
 10% Surcharge on Sunday & 15% on Public Holidays applied. One Gift card per table

Soft boiled eggs w. cottage cheese,
heirloom tomato, avocado on sourdough 
& dukkah leek oil gf, v 

Your choice of smoked salmon or Southern-style
crispy fried chicken on a potato rosti w. poached
eggs, broad beans, pickled jalapeño, mustard seeds
& citrus infused hollandaise gf*, v*

Thinly sliced Rib Eye MB5+ w. fried eggs, crispy
potato, mustard, chipotle butter, olives salsa
matcha on sourdough gf

Add: Haloumi 5.0 or Bacon 5.5 

Extra egg (poached or fried) / 4.5 ea

Scrambled egg / 5.5 ea 

Halloumi, avocado, roasted mushroom,
heirloom tomato / 5.0 ea

Smoked salmon, bacon, Sujuk, hash brown,
potato rosti, crispy chicken / 5.5 ea

Roasted mixed mushroom, confit garlic &
truffle butter, thyme, goat curd, crispy leek on
sourdough w. poached eggs gf, v 

Soft brioche w. crumbed crunchy corn flakes,
coffee whipped mascarpone, cherry compote &
coffee-infused syrup v

Add: Vainilla Icre ceam 3.0



BARANGAROO 
www.wildsage.com.au

KING ST WHARF
www.alegredining.com.au

BARANGAROO
www.callao.com.au


	#WildsageBarangaroo
	Share Plates
	STRACCIATELLA CHEESE
	Stracciatella cheese w. warm mixed Italian olives, chilli & tomato served along w. toasted focaccia v, gf

	DIP PLATE
	Sweet potato hummus, house pickles + flat bread gf, ve

	TUNA TARTARE
	Avocado, chilli nori, wasabi mayo + namkin (i)
	Australian (A) | Imported (I) | Mixed Origin (M)

	LOBSTER TACO
	Soft tacos w. lobster popcorn, cabbage slaw, grilled pineapple, chilli salsa + smoked aioli (2pcs)

	CHILLI PRAWNS
	Chilli garlic tiger prawns, tomato + capsicum sauce w. rosemary focaccia (i)

	BAKED HALLOUMI
	Chipotle butter, hot honey, dukkah w. rosemary focaccia v

	Add a side
	8.5
	10.50
	11.50
	11
	8.5
	11.5
	Fries w. house spice + aioli v
	Truffle fries w. parmesan + chives v
	Sweet potato fries + aioli v
	Miso roasted pumpkin w. sesame crust gf, ve
	Green kale salad gf, ve
	Broccolini w. whipped goat cheese, dukkah gf, ve


	Mains
	GRILLED SWORDFISH
	w. roman gnocchi, chermoula, tomato & fennel salsa + fresh herbs df* (I)

	SMASHED BEEF BURGER
	w. lettuce, tomato, caramelised onion,  Gruyère cheese, garlic aioili + fries df* gf*
	Swap fries for truffle fries + 2.5 or sweet potato fries + 3.5

	BARBECUED OCTOPUS
	Crispy roasted potatoes, romesco sauce,  sugar snaps + salsa macha df, gf*, (I)

	CAULIFLOWER STEAK
	Roasted cauliflower w. paprika, celeriac purée, chermoula, fennel & tomato salad, crispy chickpeas gf, df, v, ve

	LAMB OSSO BOCCO
	Risotto verde, parsnip crisps, mixed herb + lemon  & thyme oil gf*

	CLASSIC CHICKEN SCHNITZEL
	Mixed herb, crumbed schnitzel w. pepper sauce, baby cos, pickled onions & shaved manchego cheese  Contains dairy & gluten*

	PRAWN & NDUJA RICCIARELLE
	w. capsicum, tomato, white wine jus, kale, pecorino df* (I) Contains pork*

	STEAK FRITES
	250g Ranger Valley sirloin w. burnt spring onion, chipotle butter + fries df*, gf*
	Swap fries for truffle fries + 2.5 or sweet potato fries + 3.5


	MP
	MARKET FISH
	Ask your waiter for fish of the day
	Australian (A) | Imported (I) | Mixed Origin (M)


	Mains
	PROSCIUTTO TOASTIE
	SIGNATURE LAMB BOWL
	Triple cheese (Gruyère, mozarella, scamroza), sliced prosciutto, truffle béchamel, pickles + fries Contains dairy & gluten*
	Swap fries for truffle fries + 2.5 or sweet potato fries + 3.5
	Braised lamb, kale, grilled halloumi, herb yoghurt, chickpeas, pomegranate, pickled cabbage + dukkah df*, gf*

	BEEF BRISKET BOWL
	TUNA POKE BOWL
	Avocado, brown rice, chilli nori, corn kernels, soybeans, sesame cabbage, crispy shallots + wasabi mayo df, gf* (I)

	ROASTED PUMPKIN BOWL
	Black beans, avocado, salsa macha, roasted corn + pickled cucumber, fennel salad df, gf, v, ve
	Add : Beef brisket 6.0  | Halloumi 5.0
	Grilled broccolini, avocado, farro,  miso soy beans, pickled onions, herb yoghurt df*, gf*

	MISO SALMON BOWL
	Grilled salmon w. miso roasted sweet potatoes + eggplant, pearl barley, avocado,  bean sprouts, fresh cucumber, soybeans + maple & miso dressing df, gf*, v*, ve* (I)
	Australian (A) | Imported (I) | Mixed Origin (M)

	Add a side
	Fries w. house spice + aioli v
	Truffle fries w. parmesan + chives v
	Sweet potato fries + aioli v
	Miso roasted pumpkin w. sesame crust gf, ve
	Green kale salad gf, ve
	Broccolini w. whipped goat cheese, dukkah gf, v
	8.5
	10.50
	11.50
	11
	8.5
	11.5


	Sweets
	SELECTIONS OF HOMEMADE CAKES AND PASTRIES
	STICKY DATE | 17.50
	CARROT AND PINEAPPLE CAKE | 13.50
	AFFOGATO | 12.50
	MATCHA AFFOGATO | 12.50

	Weekend Brunch
	SMASHED EGGS
	Soft boiled eggs w. cottage cheese, heirloom tomato, avocado on sourdough  & dukkah leek oil gf, v
	26.50

	TRUFFLE MUSRHOOM TOAST
	Roasted mixed mushroom, confit garlic & truffle butter, thyme, goat curd, crispy leek on sourdough w. poached eggs gf, v

	EGGS BENNY
	Your choice of smoked salmon or Southern-style crispy fried chicken on a potato rosti w. poached eggs, broad beans, pickled jalapeño, mustard seeds & citrus infused hollandaise gf*, v*

	STEAK & EGGS
	29.50

	TIRAMISU FRENCH TOAST
	Soft brioche w. crumbed crunchy corn flakes, coffee whipped mascarpone, cherry compote & coffee-infused syrup v
	Add: Vainilla Icre ceam 3.0
	Thinly sliced Rib Eye MB5+ w. fried eggs, crispy potato, mustard, chipotle butter, olives salsa matcha on sourdough gf
	Add: Haloumi 5.0 or Bacon 5.5

	Add a side
	Extra egg (poached or fried) / 4.5 ea
	Scrambled egg / 5.5 ea
	Halloumi, avocado, roasted mushroom, heirloom tomato / 5.0 ea
	Smoked salmon, bacon, Sujuk, hash brown, potato rosti, crispy chicken / 5.5 ea


	BARANGAROO  www.wildsage.com.au

