To Share
Tommy Bread                                                                             9
Roast Garlic & Herb Bread                                                       8
House Made Trio of Dips                                                        15 

ŵ wood fired flat bread

Extra bread                                                                                  3
* Star Bar Platter                                                                      27
marinated olives, feta filled peppers, prosciutto, oysters, 
double brie, marinated button mushrooms, dolmades, 
semi dried tomatoes, smoked salmon, warm chorizo & 
ginseng squid, house made dip & wood fired flat bread

* Selection of Tasmanian Cheeses                                          15
ŵ quince paste, dried fruits & crisp breads

Entrée
Fresh Tasmanian Oysters
* Natural                               ¼ Doz - 7     ½ Doz - 14    Doz - 28
Kilpatrick                              ¼ Doz - 9     ½ Doz - 18    Doz - 36
Soup of the Day                                                                    p.o.a

* Soup of the Day                                                                 p.o.a

ŵ rustic bread roll

Roast Vegetable & Ricotta Tart                                             15
ŵ basil pesto, rocket & pine nuts 
* Lemon, Garlic & Oregano Quail                                   17/26
ŵ chilli, pumpkin & cashew nut risotto
* Baked Swiss Brown Mushrooms                                          14

ŵ avocado, semi dried tomatoes, feta & spring onions
*Ginseng & Mountain Pepper Squid                                15/24
ŵ rocket, cucumber & crispy shallot salad  

& sour cream 

*Gluten Free Options available / One bill per table

Classics       
Open Steak Sandwich                                                               18
ŵ bacon, onion, mushrooms, roma tomato, 

mesclun, poached egg & hollandaise 
Crumbed Trevalla Fillet                                                           20
ŵ steak house chips & tartare
Chicken Parmigiana 

ŵ steak house chips & garden salad                                         19
or creamy mash & seasonal vegetables
* Warm Chorizo & Squid Salad                                              17
ŵ chat potatoes, roma tomato, crispy shallots & rocket 

Braised Beef, Mushroom, Tomato & Red Wine Pie             18
ŵ garden salad or seasonal vegetables or steak house chips
Classic Caesar                                                                           15 
cos, bacon, poached egg, croutons, anchovies in a 
classic Caesar dressing

ŵ grilled chicken                                                                          4
ŵ smoked salmon                                                                        5
Swiss Brown Mushroom, Asparagus, Brie & Pine Nut       17

Filo Parcel               
  
ŵ tomato basil coulis & garden salad
* Roast Chicken Salad                                                              17
ŵ capsicum, pumpkin, pinenuts, red pesto & mesclun
Ricotta Ravioli                                                                          19
ŵ pumpkin, semi dried tomatoes, zucchini, rocket

& pine nuts, in a creamy tomato sugo

*Gluten Free Options available / One bill per table

Mains

* Char Grilled King Island Porterhouse                                30
ŵ sautéed chats, spanish onion, swiss brown mushrooms
zucchini, cracked pepper & roast garlic butter
* Fish of the Day                                                                    m.p
* Spiced Pork Belly                                                                   24
ŵ roast garlic mashed potato, crispy crumbed green

beans & capsicum relish

* Sautéed Chicken Risotto


                             20
ŵ mushroom, zucchini & pine nuts
* Ginseng & Mountain Pepper Lamb Rump                         29
 rosemary roasted vegetables, grilled roma tomatoes 

& roast capsicum jus
Penne Carbonara                                                                      19
ŵ bacon, parmesan, garlic, egg, parsley & white wine 
#cream (optional)
* Garlic & Herb Chicken Breast                                              26
ŵ three cheese & onion polenta cake, broccolini
& perino tomato compote


Linguini Marinara                                                                    23
ŵ prawns, scallops, squid, mussels in a tomato sugo

Potato Gnocchi                                                                         20
ŵ smoked paprika braised lamb ragout

& sweet potato chips                       
Sides

* Sautéed Chats                                                                           6

* Garden Salad                                                                        4/8
ŵ house dressing

* Buttered Seasonal Vegetables                                                 7

* Creamy Mash                                                                           6

Steakhouse Chips ŵ aioli 



                4/7

Wedges ŵ sour cream & sweet chilli sauce                           5/8
*Gluten Free Options available / One bill per table
Wood Fired Pizza
House made pizza crust ŵ fresh tomato sugo 
Margherita                                                                                 16
Fresh basil & bocconcini

Fess                                                                                             21
Peperoni, mushrooms, roast capsicum, 
spanish onion, kalamata olives & chilli
Pescatore                                                                                    23
Garlic prawns, scallops, squid, chives, 
smoked salmon & spanish onion
Napolitana                                                                                 19
Anchovies, olives, mozzarella
Florence                                                                                     19
Shaved champagne ham & pineapple, mozzarella
Pollo                                                                                           20
Chicken, roast capsicum, pine nuts, 
mushrooms, bocconcini

Vegetarino                                                                                 19
Grilled eggplant, roasted capsicum, pumpkin, 
feta, rocket & pine nuts

Peperoni                                                                                     20
Peperoni, chilli, shaved ham, jalapeño’s, 
mozzarella
Calabrese                                                                                   20
Chorizo, peperoni, mushrooms, Spanish onion, 
BBQ sauce

Amalfi                                                                                        21
Spiced Lamb, potato, rosemary, sour cream 
& parmesan
Calzone or Pizza Style                                                             19
Chicken, pumpkin, bocconcini, 
semi dried tomatoes, mozzarella
Salmone                                                                                     21

Smoked salmon, capers, baby spinach, 
mozzarella, dill & mayonnaise
*Gluten Free Options available / One bill per table
Desserts
All desserts $9.50 each
Sticky Date Pudding                                                        
ŵ toffee sauce & vanilla ice cream

Double Chocolate Mud Cake
ŵ double cream & vanilla ice cream       
* Chai Crème Brulee 

ŵ almond biscotti

* Mixed Berry Pavlova

ŵ house made white chocolate ice cream

Banana & Caramel Filled Calzone

ŵ vanilla ice-cream

Hot Beverages                                                                   3.5

Latte

Espresso

Cappuccino

Affogato

Mocha

Long Black

Flat White

Macchiato

Hot Chocolate

Selection of Teas
Double Shot                                                                 Add 50c
Soy Milk                                                                       Add 50c




Iced Drinks                                                                          4

Iced Coffee

Iced Chocolate

Syrups                                                                           Add 20c Caramel

Vanilla

Hazelnut

Limoncello Liqueur                                                            7
Dessert Wine                                                                       
Two Hands Moscato                                                           7/28
*Gluten Free Options available / One bill per table
