
 

 

ENTREE 

Soup of the moment $11.00 

Glazed Pork Belly with spicy plum sauce, peanuts and asian slaw* $15.00 

Shellfish Bisque with smokey cabbage, bacon and prawns $15.00 

Steak tartare capers, shallots, cornichons, fried egg, bacon toast, mustard ice cream $14.50 

Salt and pepper squid rice noodle salad, rhubarb jam & chili lime dressing* $14.50 

Confit Duck with sweet potato ravioli, mushrooms, orange sauce                                                            $15.00 
 
 
 

MAINS 
 

Grass Fed Beef Fillet potato roesti, spinach, curried tomato chutney and red wine jus*             $35.00       

Filo Wrapped Chicken Breast semi drieds brie, roasted garlic mash & champagne basil sauce       $29.50  

“Bangers & Mash” venison & duck sausages, creamy potatoes, caramelized onion gravy  $26.00 

Roasted Pumpkin Risotto sage, pine nuts, spinach and grilled haloumi cheese*  $23.00 

Blue Eye Trevalla with prawn dumpling, snow peas, tomato and light curry sauce                              $31.50 

Linguini of Smoked Chicken wild mushrooms, rocket and a garlic and a white wine sauce  $25.50 

Bush Spiced Lamb Rump roasted winter vegetables, sweet onions, garlic and rosemary jus* $29.50
       
Beer Battered or Crumbed Market Fish tossed salad, fries & wasabi mayonnaise                   Market Price 

 
 

SIDES 
Steamed seasonal greens $7.50 
Rocket, pear & parmesan salad with hazelnut dressing $7.50 
Fries with wasabi mayonnaise $6.50 

 
 
 
 
 

Please note 
* indicates that the dish can be served gluten free 

If you have any other dietary requirements, please do not hesitate 
to ask the staff for a suitable alternative 



 
 
 
 

 
 

 

 

 

 

DESSERTS 
 

 
Caramelized Apples Anzac crumble, salted caramel, brown bread ice cream $13.50 

 
Honey Crème Brulee poached winter fruits & muscat ice-cream* $14.00 

 
Chocolate Tart orange blossom caramel, coffee cream and quince  $13.50 

 

  Butterscotch Pudding date ice cream, suzette sauce and praline $14.00  
 
  Berry Cheesecake white chocolate sorbet and cinnamon tuile $14.00 
 
  Tasmanian cheese selection quince paste, crisp breads, apple & fruit toast $16.00 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Please note 

* indicates that the dish can be served gluten free 
If you have any other dietary requirements, please do not hesitate 

to ask the staff for a suitable alternative 


