
 

8oz Flat iron steak – with fries (cooked rare, medium rare or medium), from our charcoal oven 25.00

+ ADD – Giant king prawns  5.00       Blue cheese sauce  4.25       Bearnaise sauce  3.75       Wild mushroom sauce  3.50    
Pepper sauce  3.50       Melted garlic butter  2.95       Bourguignon sauce  3.50

Grilled 10oz pork chop – stuffed roasted apple & cider reduction/roast potatoes  16.95

Braised beef Bourguignon – Red wine sauce/mushrooms/pancetta/truffle & Parmesan mash  17.50

Smoked haddock gratin – spinach/peas/cheese sauce/crispy onion breadcrumbs/roast potatoes  18.50

Fresh mussels – steamed in the pan with tomato & garlic sauce/fries  15.50

Chicken Milanese – crispy breaded chicken breast /Parmesan/garlic butter & roast potatoes  17.25  

Grilled chicken & bacon Caesar salad – chicken breast/smoked bacon/cos lettuce/croutons/white anchovies/ 
classic Caesar dressing  17.25

GRILLS & MAINS

SHARING DISHES

Our steaks & grills are cooked in our charcoal oven  
for an unbeatable barbecue flavour. 

Seafood Platter 65.00
Grilled king prawns in red pepper & lemon oil
Fresh mussels – steamed in the pan with tomato & garlic sauce
Smoked salmon – & capers
Grilled tiger prawns – with truffle butter
Grilled queenie scallops in the shell – Rockefellerish sauce
Calamari – in Panko breadcrumbs
Large bowl of Skin-on fries
Mixed green salad – lemon dressing

Chicken Sharer 43.00
Chicken Milanese
Tandoori-spiced chicken breast
Four spicy chicken wings – with sriracha mayonnaise
Large dressed green salad
Large bowl of Parmesan fries 
Garlic butter  

Bareca Grill Platter  62.00
Flat iron steak – (cooked medium-rare)
10oz Pork chop – with roasted apple
Tandoori-spiced chicken breast
Four spicy chicken wings – with sriracha mayonnaise
Blue cheese sauce
Large bowl of roasted potatoes
Large bowl of green salad

Vegan Sharer  40.00
Roasted beetroot – with balsamic onions
Spiced hummus – with deep-fried tortillas
Roasted broccoli & fine beans
Antipasti – olives/roasted peppers/sun-dried tomatoes/ 
artichoke hearts
Caponata – warm aubergine/olives/celery/courgette/ 
tomato sauce 
Dressed green salad
Large bowl of fries 
Warm focaccia bread – roasted garlic/basil oil/harissa 

V = vegetarian                 Vg = vegan                 

   BARECA
BAR • RESTAURANT

PASTA & RISOTTI
Mac & Cheese – our own recipe cheese sauce/  
Italian ham  14.50 
Spaghetti bolognese – Beef & tomato ragu/shaved  
Parmesan 16.00/9.00
Linguini carbonara – Pancetta/wild mushroom/Parmesan 
15.50/8.00 
Prawn & smoked salmon tagliatelle  16.00/9.50
Mixed squash ravioli – Sage butter/goat’s cheese/grilled 
peppers  16.95/9.00 V
Seafood paella – mixed seafood, chorizo/prawns/mussels/
squid/saffron/charred lemon  18.50

 
 

PIZZA & PIZZETTI
Stonebaked, thin crust, twelve inch pizzas or seven inch pizzetti – from our traditional pizza oven. All our pizzas are handmade  
using our own recipe tomato sauce and specially selected mozzarella or aged feta. 

Additional toppings – mushrooms, olives or Jalapeno peppers 1.50 each 

Margherita – tomato/mozzarella/fresh basil 13.00/7.00       

Pepperoni  14.00/7.50      

Feta, olive & red onion  14.00/8.00 V

Mediterranean – tomato/roasted pepper/red onion/spinach/olives/spiced beetroot  14.00/7.50 Vg

Spicy sausage – Spianata Piccante/jalapeno pepper  15.50/8.00 

Tandoori chicken – Indian spiced chicken fillets/onions/peppers/feta cheese/garlic yoghurt/coriander  15.50/8.00 

Italian meats – Spianata Piccante/Prosciutto ham/salami Milano/pepperoni  16.95/9.00

SIDES 

Garlic bread – Pizza style  4.95 V
Garlic & cheese bread – Pizza style  5.50 V 
Skin-on fries  4.50 Vg 
Truffle & Parmesan fries – Parmesan/truffle oil  5.50 V
Chargrilled stem broccoli & fine beans – lemon & mint 
dressing  4.95 Vg
Caponata – warm aubergine/olives/celery/courgette/ 
tomato sauce  4.50 Vg
Green side salad – Cos lettuce/rocket/green beans/ 
courgette/lemon & mint dressing  4.95 Vg
Deep-fried onion rings – beer batter  3.95 Vg 
Roast potatoes – sea salt/garlic & rosemary  4.95 Vg
Honey-roasted carrots  3.95 V
Mashed potato – Parmesan/truffle oil  5.50 V
Roasted beetroot – balsamic onions 4.75 Vg
Garden peas & spinach  4.50 Vg

SERVICE CHARGE – Please note that a discretionary service charge of 8% is added to all bills. The service charge is distributed to all staff, without deductions.

BURGERS
Our own recipe 8oz burger patties are made just for us, and grilled in our charcoal oven for extra barbecue flavour.

Bareca beef burger – sun-blushed tomatoes/gherkin/smoky bacon/Monterey Jack cheese/brioche bun/skin-on fries  17.50  

Dirty burger – cheese sauce/smoky bacon/fried onions/cheese/our signature burger sauce/relish/brioche bun/skin-on fries  19.50  

Chargrilled chicken burger – coal-fired chicken breast/our unique burger sauce/roasted peppers/lettuce/Monterey Jack cheese/smoky 
bacon/brioche bun/skin-on fries  17.50  

Chicken Caesar burger – coal-fired chicken breast/smoky bacon/flaked Parmesan/ lettuce/classic Caesar dressing/skin-on fries  18.50 

Tandoori chicken burger – spicy marinated coal-fired chicken breast/yoghurt & mint dressing/fresh coriander/cos lettuce/soused onions/ 
toasted brioche bun/skin-on fries  17.95 

Simple cheeseburger – our own burger patty/Monterey Jack cheese/skin-on fries  16.95  

Vegan burger – vegan brioche/sun-blushed tomatoes/vegan cheese/mild mustard/gherkin/skin-on fries  16.50 Vg  

**Upgrade to Truffle & Parmesan fries** for just 1.50

SMALL PLATES  
& STARTERS
Small plates make a great starter or side order, or 
make your own selection to enjoy in a tapas style. 

Classic Italian olives  4.50 Vg 

Mac & Cheese – our own recipe cheese sauce  5.95 V

Charcuterie – spicy sausage/Salami Milano/Serrano  
ham  6.95 

Hot spicy chicken wings – with our own recipe  
Sriracha mayonnaise  5.95

Tiger Prawns – grilled/truffle butter  12.50

Calamari – in panko breadcrumbs/sweet chilli  
mayonnaise  12.00

Grilled queenie scallops in the shell – Rockefellerish 
sauce/blue cheese/spinach  12.50

Fresh mussels – steamed in the pan with tomato  
& garlic sauce/focaccia bread  8.50

King prawn skewers – barbecued with sweet chilli  
butter  9.95

Caesar salad – Romaine lettuce/homemade croutons/
classic Caesar dressing/anchovies  5.50

Caprese salad – semi-dried tomatoes/mozzarella/rocket/
basil/balsamic dressing  6.25 V

Feta salad – olives/rocket/tomato  4.95 V

Vegan antipasti – olives/roast peppers/pickled onion/
artichoke hearts/hummus  7.00 Vg

Burrata – with caponata/basil dressing  11.50 V

Warm focaccia bread – roasted garlic/basil oil/harissa 4.95 Vg

Hummus & warm flatbread – house-made chilli oil  
6.25 Vg 

Indian-spiced hummus – crispy onions/coriander oil/ 
feta/deep-fried tortillas  6.50 Vg

FOR TWO OR MORE



  

99% Antibacterial Menu
This menu has been treated with an anti-bacterial laminated film. This eliminates 99% of bacteria that comes into contact with the film.  
No matter how many hands touch the menu, the film will remain free of bacteria.  

LARGE TABLE BOOKINGS

You can book a table of eight guests or more  
in advance. 
You are welcome to choose from the main menu for  
parties of up to twelve. You can swap items from the main 
menu (except burgers) to create the menu to suit your party. 

Classic Italian olives Vg
Vegan antipasti sharers – roast peppers/sun-dried  
tomatoes/balsamic onions/artichoke hearts/caper berries/
hummus/flatbread Vg
Garlic bread V
Charcuterie sharers – salami Milano/Prosciutto/Spianata 
Piccante/chutneys/flatbread
Calamari – in breadcrumbs with sweet chilli mayonnaise
Fresh mussels – steamed in the pan with tomato  
& garlic sauce
Chicken Milanese – with garlic butter
Mediterranean vegetable pizza V
Skin-on fries Vg

£29.50 per person
Just ask a member of staff for more information.
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MENU


