
This seasonal  menu has been created by Babbingtons '  head chef ,

Wi l l  Col l ins,  and h is  ta lented cul inary team, to capt ivate and

del ight  your  senses.  Al though the f lavours are inspi red by 

cul tures f rom around the g lobe,  chef  Wi l l  s t r ives to source 

as much local  produce as possib le to ensure f reshness and

 qual i ty ,  and to ass is t  in  envi ronmental  susta inabi l i ty .  Some of

Babbingtons '  rec ipes have been developed and f ine- tuned over

many years whi le  others are created speci f ica l ly  for  each new

season.  Head chef  Wi l l  and h is  team, work together  to cont inual ly

explore new f lavours and techniques to keep the menu exci t ing 

and f resh.  The f ine food is  compl imented by the re laxed

atmosphere in  Babbingtons wi th s tunning v iews of  the natura l

bushland surrounding the beaut i fu l  c i ty  of  Newcast le .  Our 

ef f ic ient  team is  here to help make your  exper ience as

comfor table as possib le by accommodat ing any d ietary

requi rements you may have,  so p lease don’ t  hesi tate to 

ask for  thei r  ass is tance.

 "One cannot  th ink wel l ,  love wel l ,  s leep wel l  i f  one has not  d ined

wel l . "  -  M.F.K.  F isher

              

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



CHAR-GRILLED K ING PRAWNS 
with  a sweet  ch i l l i  re l i sh  on a pet i te  fennel ,  lemon
and cor iander  sa lad (GF)  (DF)  

CURRIED AND SEARED SEA SCALLOPS  
wi th  caul i f lower  purée,  charred asparagus and sun-dr ied
tomato pesto (GF)

WOK-TOSSED OCTOPUS SALAD 
with  candied carrot ,  Pers ian fetta ,  green o l i ves  and,
cucumber ,  served with  apple and maple balsamic (GF)

90G BEEF EYE F ILLET MEDALL ION 
served with  a sp iced beetroot  a io l i  on a sweet  corn ,  
cherry  tomato and rocket  sa lad (GF)  (DF)

PUMPKIN,  P INE NUT AND ROSEMARY RAVIOLI  
wi th  red cur rants ,  rocket ,  parmesan and a sage brown
butter  (V)

PARMESAN CRUMBED BEEF BRISKET CROQUETTES 
with  a gr i l led tomato compoté,  house bas i l  pesto and
rocket  dressed in  a beef  jus  v inaigrette 

FRESH SWORDFISH CEVICHE 
with  hei r loom tomato,  toasted a lmond and a lemon honey
sambuca v inaigrette (GF)  (DF)

E N T R E É

B R E A D S

STONE-BAKED SOURDOUGH 
char-gr i l led with  house conf i t  gar l ic  butter

TR IO OF HOUSE-MADE DIPS 
with  a se lect ion of  seasonal  breads

INDIVIDUALLY BAKED BRIE 
with  ch i l l i  c innamon honey and toasted pumpkin
seed served with  a toasted charcoal  br ioche
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M A I N S

18-HOUR BRAISED LAMB RUMP  
butternut  pumpkin  purée,  duck-fat  brusse ls  sprouts  
wi th  a thyme and b lack pepper  jus  (GF)

TANDOORI  ROASTED BARRAMUNDI  F ILLET 
with  sp iced gr i l led eggplant ,  herb and turmer ic  roast
potatoes and ye l low cur ry  yoghurt  dress ing 

PAN-SEARED CHICKEN SUPREME  
s tuffed with  Spanish chor izo and bas i l ,  served with
broccol in i ,  f r ied haloumi  and gar l ic  creamed spinach 

FRESH TEMPURA ZUCCHINI  FLOWERS 
stuffed with  herbed r icotta ,  served on a Moroccan 
cous cous sa lad and gr i l led zucchin i  (V)

200G BEEF EYE F ILLET  
cooked to your  l i k ing,  wi th  a whi te t ruff le  potato mash,
roasted mushrooms,  asparagus and a 
honey-mustard jus  (GF)

FRESH SEAFOOD PAPPARDELLE  
wi th  b lack musse ls ,  prawns ,  squid ,  and seasonal  f resh
f ish ,  sautéed in  gar l ic ,  whi te wine,  ch i l l i  and a r ich
seafood broth (DF)

CONFIT  CHICKEN LEG  
on portobel lo  mushrooms,  Danish b lue cheese and leek
r i sotto ,  wi th  f resh peas in  a r ich ch icken jus  (GF)  

TWICE-COOKED PORK BELLY  
wi th  a coconut  sugar  and p ineapple g laze,  cavolo nero ,
wi ld  r ice and broccol in i  (GF)  (DF)  
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M A I N S  C O N T I N U E D  

MARKET F ISH OF THE DAY 
f resh f i sh  del ivered dai ly  and served with  chefs  choice 
of  seasonal  s ides

250G BLACK ANGUS SIRLOIN  
served with  seasonal  f resh vegetables ,  potato mash and
your  choice of  sauce (GF)  

 

tba

 

43

S I D E S

Caramel ised and gar l ic  Dutch carrots  (V)  (GF)  

Caul i f lower  popcorn with  smoked yogurt  (V)  (GF)  

Turmer ic ,  cor iander  and sea sa l t  roast  chat  potatoes
(V)  (GF)  

Garden sa lad with  pomegranate dress ing 
(Ve)  (DF)  (GF)  

Candied sweet  potato ,  cranberry ,  cashew and rocket
(Ve)  (GF)  

Fr ies  wi th  house a io l i  (V)  

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

S A U C E S

Babbingtons barbecue sauce (GF)(DF)

Thyme and b lack pepper  (GF)  (DF)

Honey-mustard jus  (GF)  (DF)

Creamy peppercorn (GF)
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D E S S E R T S

TRADIT IONAL VANILLA BEAN PANNA COTTA
with shortbread crumble ,  raspberry  gel  and f resh mint  

TR IPLE-CHOCOLATE TERRINE
orange mascarpone,  whi te chocolate so i l  and
st rawberr ies  (GF)

PASSIONFRUIT  CRÉME BRULEE 
with  mango sorbet  and coconut  macaroons (GF)

SPICED P INEAPPLE TARTE TAT IN 
with  a creamy coconut  ice cream 

SELECTION OF SORBETS OR GELATO (3 scoops)

CHEESE BOARD (for  2)  
a se lect ion of  local  and imported cheeses served with
lavosh ,  dr ied f ru i ts ,  f resh pear  and quince paste

AFFOGATTO OF VANILLA-BEAN ICE CREAM 
and your  choice of  T ia  Mar ia ,  Bai leys  or  Kahlua,  wi th  a
shot  of  espresso and a lmond biscott i  
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Espresso coffee
(add f lavoured syrup for  0 .50)                                                 
Tea                                                                 
L iquer  coffee with  f resh cream

Bai leys ,  Coint reau,  Kahlua,  T ia  Mar ia ,  Amaretto ,
Jameson,  Frangel ico
Please ask  our  f r iendly  s taff  for  other  requests ,  we have
qui te the se lect ion
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Craigmoor  Rummy fort i f ied wine

Galway P ipe grand tawny port ,  12 Y/ 0

Penfo ld 's  c lub tawny

Penfo ld 's  "Grandfather"  rare tawny port ,   

20 Y/O

P O R T

Hennessy  V.  S.  O.  P  (  FRANCE)

Courvois ier  V.  S.  O.  P  (  FRANCE)                                            

D.  O.  M Benedect ine(  FRANCE)                   

Grand Marn ier  (  FRANCE)

C O G N A C
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B R A N D Y

ASK STAFF FOR BRANDY SELECTION    

D E S S E R T  W I N E

Craigmoor  botryt i s  sauv ignon b lanc semi l lon

L I M O N C E L L O

9 |  47

G L  |  B T L

Earp Dist i l l ing Co.  Summert ime L imencel lo 9



W H I T E  A N D  M O S C A T O

C H A M P A G N E ,  P R O S E C C O  &  S P A R K L I N G

Henkel l  p iccolo spark l ing rosé (200ML)

Craigmoor  spark l ing cuvée brut ,  

Mudgee,  NSW

Wi ldf lower  brut  cuvée,  Western Aust ra l ia

I l  F iore prosecco,  I ta ly

P iper  Heids ieck brut ,  F rance

G L  |  B T L

WINE LIST
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Young Poets  whi te moscato,  Mudgee,  NSW

Young Poets  p inot  gr ig io ,  Mudgee,  NSW

Chain of  F i re  chardonnay,  South Eastern

Aust ra l ia

Tyr re l l s  Old Winery ,  Hunter  Val ley  Verdelho,

Hunter  Val ley ,  NSW

Tambur la ine organic sauv ignon b lanc semi l lon ,

Orange,  NSW

Ara s ingle estate sauv ignon b lanc,  Mar lborough,

NZ

Tyr re l l s  Hunter  Val ley  semi l lon ,  Hunter  Val ley ,

NSW 

Geisen Estate r ies l ing,  Mar lborough,  NZ

Robert  Oat ley  s ignature chardonnay,  Margaret

R iver ,  WA
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Chain of  F i re  caberet  sh i raz ,  South Eastern

Aust ra l ia

Tyr re l l s '  Old Winery  p inot  noi r ,  Hunter  Val ley ,  NSW

Tambur la ine cabernet  mer lot ,  Orange NSW

The Year l ing sh i raz ,  Coonawarra ,  SA

The Year l ing cabernet  sauv ignon,  Coonawarra ,  SA

Wi ld Oats  mer lot ,  Mudgee,  NSW

Bremerton Tamblyn cabernet  sh i raz malbec mer lot ,

Langhorne Creek ,  SA

Robert  Oat ley  GSM, Mclaren Vale ,  SA

Selez ionato Da Gordon Ramsay Intenso Rosso 

G L  |  B T L
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R E D  W I N E

Wild Oats  rose,  Mudgee,  NSW

Tambur la ine 'Wine Lovers '  rose ,  

Orange,  NSW

R O S E  W I N E

12 |  49

10 |  39



Crown Lager

150 Lashes ( James Squi re)

Pure B londe

L i t t le  Creatures  Pale A le

James Boag's

Cooper ' s  Pale A le

Hahn Super  Dry

P R E M I U M

I M P O R T E D

Corona

Peroni

C I D E R

Somersby Cr isp Apple Cider

Somersby Pear  Cider

Great  Northern 3 .5

Cascade L ight

XXXX Gold

L I G H T / M I D

Tooheys  New

Tooheys  Old

Tooheys  Ext ra Dry

Victor ia  B i t ter

S T A N D A R D

BEER & CIDER

8

7.5

8.5

9.5

8

Heineken 0.0 7.5



G I N

Absolut
Smirnoff
Belvedere
Grey Goose
Earp Dist i l l ing Co.  Vodka Pure

9
9
9

10
10

Gordons
Tanqueray No.  10
Bombay Sapphi re
Hendr icks
Earp Dist l l ing Co.  Just  Jun iper

V O D K A

SPIRITS

9
9
9

10
10

R U M

Bundaberg UP
Bacardi
Mal ibu
Sai lor  Jer ry  Spiced
Bundaberg OP
Earp Dist l l ing Co.  Curated Cask

9
9
9
9

10
14

W H I S K Y

Southern Comfort
Canadian Club
Jack Danie ls
Jameson

J im Beam
Makers  Mark

Johnny Walker  Red
Johnny Walker  B lack
Chivas Regal
Drambuie
Glenmorangie
Glenf iddich
Lagavul in

B O U R B O N  W H I S K Y

S C O T C H  W H I S K Y

9
10
10
10
1 1
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COSMOPOLITAN                                  
P remium vodka,  Coint reau,  cranberry  ju ice 
and l ime shaken over  ice

L IMONCELLO COLL INS
This  creat ion comes f rom local  d is t i l le ry ,  
Earp Dist i l le ry  Co.  With  thei r  Jun iper  Gin ,  L imoncel lo ,
lemon ju ice,  honey & soda water  i t ' s  the perfect
summert ime ref reshment .

TAKE ME HOME 
Th ink  t ropical  heaven and that ’ s  what  you 
wi l l  receive.  A mixture of  p ineapple ju ice,  ber ry
l iqueur  and lychee l iqueur  served ta l l  
for  maximum refreshment .

MOSCOW MULE
A bel ly-warming combinat ion of  vodka,
g inger  beer  and l ime ju ice,  garn ished with  a s l ice or
wedge of  l ime and a spr ig of  mint .

MARGARITA                                        
An icy  combinat ion of  tequi la ,  Coint reau,  sugar  and
ci t rus  wi th  a zesty  sa l t  r im

FRENCH MARTIN I                                 
P remium vodka,  Chambord and pineapple ju ice
makes a f rothy  ref reshment  for
 a c lassy  sweet  tooth.

LONG ISLAND ICED TEA             
Th is  cockta i l  has  i t  a l l ,  l i tera l l y !  5  whi te
spi r i t s  combined with  your  choice of  
c i t rus  and e i ther  co la or  lemonade

18|36

19|38

18|36

18|36

18|36

18|36

19|38

COCKTAILS Gls|Jug



CHOCOLATE TOBLERONE                     
Chocolate lovers  un i te!
Frangel ico ,   Kah lua,  Bai ley ’s  and chocolate syrup
mixed together  make an indulgent  t reat .   

PEACH WHISKY SOUR
Your  choice of  whisky  or  bourbon,  peach l iqueur ,
lemon ju ice and angostura b i t ters .

CLASSIC MARTIN I  
Two parts  premium gin ,  one part  Cinzanzo vermouth ,
shaken or  s t i r red with  your  choice of  a c i t rus  twist .

OLD FASHIONED                                 
T radi t ional  cockta i l  wi th  two parts  premium bourbon
and one part  b i t ters ,  wi th  crushed sugar  for  balance
and infused with  orange sk in .

MOJITO 
Combin ing l ime with  mint  and a double h i t  of  rum
(white and dark)  and a touch of  sweetness

ESPRESSO MARTIN I  
A wel l  needed pick-me-up with  Kahlua,  vodka,  f resh
ground coffee with  your  choice of  caramel ,  vani l la
or  hazelnut  sweetener

NEGRONI
Simple & del ic ious ,  made with  g in ,  Campar i ,  and
sweet  vermouth and a twist  of  f resh orange

BLOODY MARY 
A great  'wake me up’  dr ink!
Vodka,  tomato ju ice,  tabasco,  Worcestersh i re  and a
dash pepper  and c i t rus .
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