
l o c a l s  w e  w o r k  w i t h

better fishing  /  bostock brothers organic chicken  /  craggy range sheep dairy  /  good earth organics

gourmeats  /   te mata mushrooms  /  hohepa  /  maraetotara nellys  /  hendon eggs 

feel good meat  /  tree house foods  /  the organic butcher  /  the vine co

As always, we strive to support local. Usually organic and often dropped fresh at our 
door direct from our growers and producers.  The seasons and what grows best in 
them helps drive the menu. And our inhouse pickling, preserving and fermenting 

helps us extend those seasons where we can.

Aside from that, I really want you to treat this menu as yours. 
To mix, share, pick and choose as you wish.

While there is a general flow from snacks through to larger shared plates through to 
desserts, I have designed it so that most dishes can work with others and you can 

create a meal that is exactly what you feel like.

Something light, something vegetarian, something to snack on or something to share 
by filling the whole table – you can do it! The pricier proteins before the desserts are 

generally plated for two or more to enjoy.

Any questions, clarifications or helpful advice on what might suit you best – please 
just ask one of our team. And thanks for spending some time with us today. 

Appreciated.

r e g n a r  c h r i s t e n s e n
executive chef

About   this Menu



n o v e m b e r  

Sourdough + smoked cultured butter   16    V

Oysters shucked to order + mandarin kōshō mignonette    6 EA    GF  DF

Duck liver parfait + dubonnet + pink pepper    14 EA

Potato rösti + confit sardine + green sauce    16 EA    GF  DF

Charred cucumber + pedro ximénez vinegar + whipped ricotta    26    GF  V

A sort of Caesar salad    26  ADD Ortiz anchovy    15    V

Raw fish + pickled unripe fig + walnut  + kefir cream  30 EA    GF

Scampi + saffron spaghetti + fermented chilli    38

Potato dumplings + asparagus + fermented vegetable beurre blanc + pinenuts    42      V

Citrus marinated chicken + bitter leaves + roasted yeast vinaigrette + lemon pickle    45    GF  DF

Curry leaf butter poached fish + tamarind & kawakawa curry + crayfish oil    45    GF

Roast shoulder of lamb + gremolata     95    GF  DF

Sirloin on the bone + Café de Paris butter + curry leaves    120    GF

a d d

Organic Mesclun salad  +  palm sugar dressing    16    GF  DF  V  VGN 

Red braised greens   16    GF  DF  V  VGN  

 Burnt carrots + carrot sauce + pumpkin seed dukkha    16    GF  V  

Shoestring fries + truffle oil + pecorino    16    GF  V  

Selection of freshly churned sorbets    15    GF  DF  V  VGN

Strawberry + coconut + poached meringue +  lychee    20    GF  V

Caramelised crêpe + burnt orange caramel + vanilla ice cream    20    V

Mahoe Montbéliarde cheese tart    20    V

m e n u

please tell us if you have dietary restrictions or food allergies

whilst we take reasonable care with the preparation of meals in our kitchen,
we are unable to give any complete assurances about the presence of, or lack of,

any ingredient in any dish prepared at black barn bistro.

DF = DAIRY FREE       GF = GLUTEN FREE       V = VEGETARIAN       VGN = VEGAN



Sourdough +  smoked cultured butter

Oysters shucked to order +  mandarin kosho mignonette 

Duck liver profiterole + dubonnet +  pink peper

Fried potato + salted egg yolk + chive

Roast shoulder of lamb +  gremolata 

Organic mesclun salad

Burnt carrots +  carrot sauce +  pumpkin seed dukkha

Shoestring Fries +  truffle oil +  pecorino

Macerated Strawberries

s e r v e d  o n  t h e  t a b l e  f a m i l y  s t y l e

s h a r e d  m e n u

$ 9 5 p p



f o r  t h e  t a b l e
Sourdough +  smoked cultured butter

Oysters shucked to order+  mandarin kosho mignorette

e n t r é e  
Turnips cooked in dashi butter + lamb prosciutto +  furikake

or
Charred cucumber  + pedro ximenex vinegar + whipped ricotta

m a i n  
Curry leaf butter poached fish + tamarind and kawakawa curry crayfish +  oil

or 
BBQ beef short rib + potato + onion + aleppo pepper

s i d e s  
Burnt carrots + carrot sauce +  pumpkin seed dukkha

Shoesstring fries +  truffle oil +  pecorino
Organic Mesclun salad +  palm sugar dressing

d e s s e r t

Strawberries +  poached meringue +  coconut  +  lychee

s e t  m e n u

$ 1 2 0 p p


