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Bar & Grill

=

GARLIC BREAD (V) §9/810
CHEESE & BACON GARLIC BREAD (V) $11/§12.20
GOAT CHEESE SALAD $26/528.80

with prosciutto, walnuts and pickled grapes (GF)

BRUSCHETTA $11/§18.80

bocconcini, cherry tomatoes, vincotto and pesto (V)

CHICKEN LIVER PARFAIT §20/§22.20

homemade, with toasted sourdough and cornichon (GF)
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TOKYO SALAD $26/528.80

tiger prawns, asian slaw, rice crisp with miso,
ginger and lime dressing (GF)

FIVE SPICE CHILLI SALT CALAMARI SALAD §24/§26.60

with palm sugar and lime dressing

SMOKED SALMON MOUSSE §24/526.60

with horseradish cream (GF) and toasted sourdough

SCALLOPS ON HALF SHELL §25/§21.80

1/2 doz. scallops, seaweed butter, rice cracker
and squid ink mayonnaise (GF)

TASMANIAN HALF-SHELL OYSTERS 1/2 D0Z.518/$20
natural oysters with lemon and mignonette 1 D02.529/532.20

vinegar (GF)

SMOKED SALMON SALAD §24/526.60

celeriac, cucumber, daikon, miso, ginger with honey
and lime dressing (GF)
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BRAISED BEEF CHEEK §35/538.80

served with celeriac puree, broccolini and
red wine jus (GF)

TWICE-COOKED DUCK LEG $35/538.80

served on a bed of braised red cabbage, with
celeriac cream, topped with broccolini and burnt
orange vinaigrette (GF)

MUSSELS MARINIERE 'THE FRENCH WAY' §29/§32.20

steamed mussels in white wine and butter,
flavoured with bay leaf, thyme and fresh herbs (GF)

SALTWATER BARRAMUNDI FILLET §32/§35.50

served with cauliflower puree, pak choy,
sauvignon blanc and lemon syrup (GF)

CHARGRILLED 300G GRASS FED ANGUS SIRLOIN $43/541.60

with red wine jus and fresh herb salad (GF)

Select one side:
Fries, Mash potato, Salad or Broccolini

BEER BATTERED MARKET FISH §$26/528.80

with fries, lemon and tartar sauce
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MARGHERITA §23/§25.50

tomato napolitana base, bocconcini, sliced
tomatoes, mozarella and pesto (V)

PROSCIUTTO $26/528.80

tomato napolitana base, mozzarella, sliced
prosciutto, goat cheese and rocket pesto

BLUE CHEESE $26/528.80

caramelised onion, blue cheese and fresh thyme(V)

AGLIO E OLIO §24/5126

fetuccine, extra virgin olive oil, fresh garlic,
chilli and shaved parmesan (V)

PESTO FETUCCINE §26/528

fettuccine tossed with rocket pesto, garlic, walnuts,
prosciutto and shaved parmesan cheese

MARINARA §29/532

market fish, calamari, mussels, prawns in white
wine, butter and fresh herbs sauce
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CREAMY MASH POTATOES (V, GF) §$11/§12.20

BROCCOLINI (V) §11/$12.20

with garlic and butter

FRENCH FRIES (V) $11/§12.20

with tomato sauce

GARDEN SALAD(V) §9/810

cherry tomatoes, sliced red onion and
fresh herbs dressed with a blend of lemon
and extra virgin olive oil

BUTTERY CAULIFLOWER PUREE (V) §9/§10

CELERIAC PUREE (V) §11/§12.20

with cream, butter and nutmeg
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CHICKEN NUGGETS §$11/§12.20

tempura, served with chips and tomato sauce

MINI FISH AND CHIPS §13/514.40

with tomato sauce

FETUCCINE NAPOLETANA §11/$12.20

with tomato sauce and parmesan cheese (V)

PLAIN FETUCCINE §9/510

with butter and parmesan cheese (V)

Kids' meals include free ice cream



