
Welcome to the new, ref reshed,  and re laxed Babbingtons.

This menu ref lects the recent  refurb ishment  of  our  restaurant .

Whi le you may not ice a more re laxed atmosphere,  our  serv ice

remains except ional ,  ensur ing your  exper ience wi l l  be

noteworthy.

Chef  Wi l l  pr ior i t ises sourc ing f resh,  local  produce to ensure

super ior  qual i ty  whi le  contr ibut ing to envi ronmental

susta inabi l i ty .  Our menu features a b lend of  t ime-honoured

recipes,  ref ined over  the years,  a longside some more casual

eats to ref lect  our  new space.  We’re dedicated to constant ly

explor ing new f lavours and techniques,  keeping our  of fer ings

exci t ing and f resh.

Enjoy your  meal  in  our  modern restaurant ,  enhanced by the

stunning v iews of  the natura l  bushland surrounding the

beaut i fu l  c i ty  of  Newcast le .

Our at tent ive staf f  are here to ensure your  exper ience is

except ional ,  accommodat ing any d ietary needs you may have.

Please feel  f ree to ask for  thei r  ass is tance.

 I tems may change wi thout  not ice & are subject  to  avai labi l i ty             

GF = Gluten Free,  DF = Dairy  Free,  V= Vegetar ian,  Ve= Vegan



SPINACH,  R ICOTTA & LEMON ARANCINI  
wi th  lemon cherv i l  a io l i  & rocket  & pear  sa lad

FIVE SPICED SESAME SEARED YELLOWFIN TUNA
with wasabi  a io l i ,  f r ied noodles ,  ch i l l i  & sweet  soy  

SOUP OF THE DAY  
served with  toasted c iabatta ro l l  

MISO GLAZED PORK BELLY B ITES (GF)   
served with  coconut  r ice & cucumber  sa lsa 

SZECHUAN SOY PULLED LAMB BAO BUNS 
with  cucumber ,  corn ,  & cor iander  sa lad & a sweet  ch i l l i
& l ime dress ing 

SPICED SEA SCALLOPS (GF)
with  parsn ip puree,  f r ied onions  & XO sauce 

TEMPURA FRIED BARRAMUNDI  F ISH TACOS 
with  Mexican sp ices ,  cherry  tomato & cor iander  sa lsa
with  guacamole 

E N T R E É

B R E A D S

CHARGILLED SOURDOUGH (V)
with  conf i t  gar l ic  butter  

CINNAMON MISO HONEY & PEPITA BAKED BRIE (V)
with  toasted sourdough 

SELECTION OF BREAD & DIPS (V)
 
CHEESE & CHIVE CORNBREAD (GF)  (V)
with  whipped ja lapeno butter  
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M A I N S

TWICE COOKED CONFIT  DUCK LEG (GF)
served on a chor izo ,  roast  pumpkin  & watercress
r i sotto & f in ished with  a bas i l  & fennel  seed jus  

300G ‘BLACK ANGUS’  S IRLOIN (GF)
served with  seasonal  f resh vegetables ,  potato mash
and your  choice of  sauce.  
Babbingtons barbecue sauce (GF & DF) ,  thyme &
black pepper  (GF & DF) ,  honey-mustard jus  (GF & DF) ,
creamy peppercorn (GF)

250G SCOTCH F ILLET 
with  roast  gar l ic  mash,  buttered sweet  corn &
creamy peppercorn sauce

ROSEMARY BRAISED BEEF RAGOUT 
over  house pappardel le  wi th  green o l i ve ,  r ich tomato 
sauce & parmesan 

TOMATO BRAISED LAMB SHANK (GF)
with  creamy mashed potato,  s teamed vegetables  &
gravy  

MARKET F ISH OF THE DAY  
f resh f i sh ,  de l ivered dai ly  & served with  chef ’s  choice
of  seasonal  accompaniments  

BABBINGTONS BURGER  (GF ON REQUEST)
250g B lack Angus beef  patty ,  maple bacon,  cheddar
cheese,  caramel ised onions ,  f resh sa lad,  p ick les  &
gar l ic  a io l i ,  served on cr i sp Turk ish  ro l l  wi th
Babbingtons barbecue sauce & cr i spy ch ips
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M A I N S  C O N T I N U E D  

S I D E S

Rosemary ,  lemon & gar l ic  buttered roast  potato
(V)  (GF)  

A lmond buttered broccol in i  (V)  (GF)  

Caramel ised gar l ic  Dutch carrots  (GF)  (VE)

House garden sa lad with  lemon thyme dress ing (GF)
(VE)  (DF)  

Caul i f lower  popcorn ,  served with  a tandoor i  a io l i
(V)

Cr ispy ch ips  wi th  house a io l i  (V)  
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BABBINGTONS BARBECUE PORK R IBS (GF)  (DF)  
g lazed with  house barbecue sauce,  served with  cr i spy
chips  & house sa lad 

HOUSE CHICKEN SCHNITZEL 
with  cr i spy  ch ips  & sa lad
WITH A TOPPER:  Gar l ic  Prawn or  Boscaio la 

PUMPKIN,  PARSNIP & CONGO POTATO,  YELLOW THAI
CURRY (V)
with  f resh vegetables ,  brown r ice & gar l ic  gr i l led rot i
bread 
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D E S S E R T S

WARM PECAN P IE 
with  butterscotch & toffee ice cream

HOT FRESH CINNAMON DONUTS 
with  chocolate syrup & vani l la-bean ice cream 

VANILLA-BEAN PANNACOTTA (GF)
with  raspberry  coul i s ,  coconut  ice cream & white
chocolate so i l  

SAFFRON POACHED PEAR (GF)  (VE)  (DF)  
wi th  gr i l led grapes ,  mint  & st rawberry  sorbet  

TR IPLE CHOCOLATE FUDGE BROWNIE (GF)
with  buttered waff le  crumble ,  p is tachio gelato &
blueberry  jam 

CHEESE BOARD (for  2)   (GF ON REQUEST)
a se lect ion of  local  cheeses served with  lavosh ,
quince paste ,  nuts  & f resh & dr ied f ru i ts  

AFFOGATO OF VANILLA-BEAN ICE CREAM
(GF ON REQUEST)  
wi th  your  choice of  T ia  Mar ia ,  Bai leys  or  Kahlua,
with  a shot  of  espresso
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C O F F E E  

Espresso coffee 
Add f lavoured syrup 
Mi lk  a l ternat ive 

Tea

L iqueur  coffee 
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