
MENU

D E S S E R T S
Sticky date pudding
Warm and rich, served with butterscotch
sauce and vanilla bean ice cream

$18

Apple &  berry crumble
Tasmanian grown apples, berries, topped
with a golden crumble and served with
double cream

$18

Lemon myrtle cheesecake
A zesty Tasmanian twist on a classic,
served with a berry coulis

$18

S I D E S

Beer battered fr ies $10

Sweet potato fr ies  $10

with Aioli

with sour cream and sweet chilli sauce

Garden salad $8
with honey mustard dressing

Steamed seasonal greens $10
with olive oil and lemon

S T A R T E R S

Seeded Sourdough
Served with whipped butter with balsamic
and garlic olive oil

$10

Salt  and pepper squid
Crispy squid dusted with Tasmanian  sea
salt and cracked black pepper & house
made lemon aioli

$24

Wild shroom bruschetta
Local wild mushrooms, sautéed with garlic
and thyme, served on toasted sourdough with
truffle oil

$22

Warm Beetroot  salad
Roasted Tasmanian beetroot, walnuts, goats
cheese, mixed green leaves and honey
mustard dressing

$25

Tasmanian Seafood Chowder
Creamy chowder brimming with TAS caught
scallops, mussels and white fish, and a warm
sourdough roll

$25

Caesar salad

Baby cos lettuce, crispy bacon, parmesan,
croutons, egg and tossed with a creamy
Caesar dressing
  

        ADD CHICKEN     $7
        ADD SALMON      $8

$21

M A I N S
Beer battered f ish  &  chips
Tasmanian blue grenadier fish in a light
beer batter, fries , home made tartare
sauce and garden salad

$30

West Coast  salmon
Pan seared Tasmanian salmon served with
roasted baby potatoes, wilted spinach and
a lemon butter sauce

$35

Slow braised lamb shanks
Locally sourced lamb, slow cooked in a
rosemary and red wine sauce, served on a
bed of creamy mashed potato and seasonal
greens

$36

Chicken parmig iana
Crispy crumbed chicken breast topped
with Napoli sauce, smoked ham, and
melted mozzarella with fries and slaw

$32

Chef ’s  pasta of  the day
Chef’s pasta dish of the day using fresh
Tasmanian produce.

$35

Sticky BBQ pork r ibs
Tender pork ribs coated in a smokey BBQ
sauce, served with slaw and sweet potato
fries

$37

TAS Scotch f illet  steak
Tasmanian grass fed scotch grilled to your
liking, served with fries and salad, and a
choice of sauce

$45

Creamy Mushroom | Peppercorn | Garlic Butter

Sri  Lankan style  curry
Iconic Derwent Bridge classic, our Sri
Lankan style curry comes with rice, roti
and mango chutney

$35

Ask us about our kids menu and specials board

 
VG VEGETARIAN | DF DAIRY FREE | GF GLUTEN FREE | GFO Gluten Free Option 

Lunch 12noon - 2:30pm  |  Dinner 5:30pm - 8:30pm Public holiday surcharge of 15%
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