
Welcome to Babbingtons 

Proudly serv ing d iners for  over  40 years.

As we celebrate four  decades of  memorable meals and warm

hospi ta l i ty ,  we’ re exc i ted to cont inue evolv ing whi le  s tay ing

true to what  makes Babbingtons specia l .  You’ l l  f ind a re laxed,

welcoming atmosphere pai red wi th the same except ional

serv ice our  guests have come to know and love.  Dine wi th us

against  the backdrop of  t ranqui l  bushland v iews and enjoy a

t ru ly  local  d in ing exper ience here in  beaut i fu l  Newcast le .

Chef  Wi l l  Col l ins,  remains dedicated to sourc ing the f inest

f resh local  produce — ensur ing every d ish is  of  the h ighest

qual i ty  whi le  support ing susta inabi l i ty .  Our menu br ings

together  beloved c lass ics that  have stood the test  of  t ime and

new, more casual  d ishes inspi red by the way we love to d ine

today.  I t ’s  a l l  about  f lavour ,  creat iv i ty  and celebrat ing the best

of  every season.

Our at tent ive team is  here to make your  v is i t  except ional  and

are happy to ass is t  wi th any d ietary requi rements or  specia l

requests.  Please don’ t  hesi tate to ask.

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



CURRY TEMPURA SOFT SHELL  CRAB
with p ick led watermelon,  mint ,  fet ta & a sesame soy
dress ing 

ROASTED K ING PRAWNS 
with  ch i l l i ,  l ime & cherv i l ,  wi ld  r ice ,  mango sa lsa &
smoked tomato  

HOISIN SEARED SEA SCALLOPS   
served with  charred corn puree,  edamame & 
lemongrass  butter  

MOJITO CURED SALMON  
with  coconut  mi lk ,  p ick led beetroot ,  f r ied onion &
cor iander  

CHICKEN,  BACON & BRUSSELS SPROUTS L INGUINE  
in  a sage brown butter ,  tossed with  f resh l inguine,
pars ley  & parmesan  

GRILLED HALOUMI (V)
with  hei r loom tomato sa lsa ,  maple balsamic & 
spiced pepita  

Babbingtons Signature Dish 
MISO GLAZED PORK BELLY B ITES (GF)   
wi th  coconut  r ice & cucumber  sa lsa

E N T R E É

B R E A D S

CAMEMBERT ON TOAST
toasted sourdough with  melted camembert ,
caramel ised pear ,  toasted pecan & c innamon pepper
honey

SELECTION OF BREAD & DIPS (V)

CHEESY CHIVE CORNBREAD (GF)  (V)
with  whipped ja lapeno butter  

GRILLED SOURDOUGH 
with  house dukkah,  o l i ve o i l  & pesto 
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M A I N S

THAI  RED CURRY CHICKEN
served with  satay pumpkin  r i sotto & cor iander  ra i ta  

TWICE COOKED CONFIT  DUCK (GF)  
wi th  a gr i l led peach & radicchio sa lad,  candied
walnut ,  f ig  & ver ju ice dress ing 

CRISP ROAST PORK BELLY 
with  miso carrot  caramel ,  ch ickpeas ,  chor izo & 
a maple jus  

PAN SEARED ETTY BAY BARRAMUNDI  (GF)   
wi th  cr i sp lemon ja lapeno potato smash & gar l ic
butter  p ip is    

BABBINGTONS BARBECUE BRAISED BEEF CHEEKS (GF)
with  g inger  sweet  potato ,  apple s law & 
a barbecue g laze 

TANDOORI  ROAST PUMPKIN (V)  
whipped tahin i ,  cucumber ,  f latbread & turmer ic
yoghurt  

MARKET F ISH OF THE DAY 
f resh f i sh ,  de l ivered dai ly  & served with  chefs  choice
of  seasonal  accompaniment  

HOUSE CHICKEN SCHNITZEL 
with  cr i spy  ch ips  & sa lad,  or  mash & seasonal
vegetables  wi th  your  choice of  sauce 
WITH A TOPPER:  Gar l ic  Prawn or  Boscaio la 

CHICKEN,  BACON & BRUSSELS SPROUTS L INGUINE 
in  a sage brown butter ,  tossed with  f resh l inguine,
pars ley  & parmesan 
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M A I N S  C O N T I N U E D  

S I D E S  ( F O R  2 )

Rosemary ,  lemon & gar l ic  buttered roast  potatoes
(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)  

Dukkah roasted caul i f lower ,  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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300G “BLACK ANGUS” S IRLOIN (GF)  
served with  seasonal  vegetables  & potato mash with  a
sauce of  your  choice 

300G “BLACK ANGUS” RUMP STEAK (GF)
served with  seasonal  vegetables  & potato mash 
with  a sauce of  your  choice 

Babbingtons Signature Dish 

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

BABBINGTONS BURGER (gf  on request )  
wi th  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 a cr i sp Turk ish  ro l l  wi th
Babbingtons barbecue sauce & cr i spy f r ies  

30

S A U C E S  
Creamy Peppercorn 
Babbingtons Barbecue Sauce 
Thyme & B lack Pepper  Jus
Maple Jus
Tradi t ional  Gravy  

49



D E S S E R T S

PINEAPPLE CARPACCIO (GF)  (DF)  (VE)
with  coconut  rum syrup,  p ink  peppercorn ,  mint  &
blood orange gelato

CHERRY R IPE CRUMBLE 
with  candied cherry ,  dark  chocolate crumble &
malted mi lk  ice cream 

HONEY VANILLA PANNA COTTA (GF)
with  pass ionfru i t  ge l ,  l ychee & st rawberry  sorbet

Babbingtons Signature Dish 

BABBINGTONS TR IPLE CHOCOLATE BROWNIE
with  warm butterscotch sauce,  honeycomb butter  
& c lotted cream  

BABBINGTONS DESSERT PLATE (FOR 2)
f resh ly  made c innamon donuts  wi th  hot  chocolate
syrup,  Babbingtons s ignature chocolate brownie
with  berry  jam & vani l la  bean ice cream,  mocha
creme bru lee & l icor ice ice cream 

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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