
Lighter Dishes

M a i n  C o u r s e s

Potted Rillette trio: duck - baby salmon - rabbit 16

Classic Caesar Salad 12
with Spiced Chicken Tenderloins 14

Mediterranean Vegetable Salad with Aged Balsamic - Local Olive Oil 13

‘La Soupe au Pistou’ with Organic Vegetables 8

Seasonal Local Scallops served in their Shells, Creamy Cauliflower and Salsa 18

Toasted ‘Croque monsieur’ with Smoked Ham and Gruyere Cheese 12

Grilled Chicken Tortilla, topped with Chickpeas, Tomato-Coriander Salsa 14

Open-faced Sandwich with Smoked Salmon, Asparagus, Egg and Dill Mayonnaise 14

Crisp Foccacia with Mediterranean Vegetables, Avocado, Feta and Tomato-Chilli Jam 12

Traditional Steak Tartare with Condiments (30 mins) 28

Prawn Linguini Tossed with Vine Tomato, rocket, local Olives 26

Beer battered Market Fish and Chips with Gribiche Sauce 22

Huon Valley Mushroom Risotto with soft herbs 22

Grain-Fed Chicken with Tarragon-Mustard under the skin 28

Flinders Island Rack of LAmb ‘Provencale’ 29

Char-Grilled 250gm Aged Beef Entrecote with ‘Cafe de Paris’ Sauce 29

Prime Beef Burger with Tomato-Chilli Jam 16

lunchwine

Big Bottles

australian 1500ml bottle
1997 lindemans pyrus cabernet merlot coonawarra sa 130
1997 stanton and killeen durif rutherglen vic 120
1988 stanton and killeen vintage port rutherglen vic 185
2002  peter lehmann stonewall shiraz barossa sa 285
2002 galafrey cabernet sauvignon mount barker wa 110
2001 brothers in arms shiraz langhorne creek sa 120
1997 elderton command nuriootpa sa 280 
  3000ml bottle
1997  elderton cabernet shiraz merlot nuriootpa sa 500
1997 elderton command shiraz nuriootpa sa 700
1997 elderton shiraz nuriootpa sa 600
1997 elderton cabernet sauvignon nuriootpa sa 600
1998  moss wood cabernet sauvignon margaret river wa 1300
2000  yalumba the signature cabernet shiraz barossa sa 400
2003 yalumba the signature cabernet shiraz barossa sa 400
2002 wolf blass platinum shiraz barossa sa 1400
2004 josef chromy pinot noir relbia tas 550
2007 langmeil valley floor shiraz barossa sa 400
2005 yalumba octavius barossa sa 650 
  6000ml bottle
1997  elderton shiraz nuriootpa sa 950
1997  elderton cabernet shiraz merlot nuriootpa sa 850
2004 josef chromy pinot noir relbia tas 800
2006 josef chromy chardonnay relbia tas 800
  12000ml bottle
1999 galafrey art series cabernet sauvignon mount barker wa poa

french 3000ml bottle 
1997 chateau langoa barton saint julien  bordeaux 1200
1999 chateau langoa barton saint julien bordeaux 1200
2000 chateau langoa barton saint julien  bordeaux 1200
2001 chateau langoa barton saint julien  bordeaux 1200
2002 chateau langoa barton saint julien  bordeaux 1200
2003 chateau langoa barton saint julien  bordeaux 1200
2004 chateau langoa barton saint julien  bordeaux 1200
2005 chateau langoa barton saint julien  bordeaux 1200
1998  chateau larosse saint emilion  bordeaux 1400

italy  3000ml bottle
1998 ruffino reserva ducale chianti classico chianti italy 350

nb - prior notification of your wish to consume the above products would be appreciated. 

Dinner 

Sides

D e s s e rt s  a n d  C h e e s e s

Green Tossed Salad - French Vinaigrette 6

Fried Shoestring Potatoes or Sauteed Potatoes 7

Hand-Cut Baguette - Homemade Butter or Local Olive Oil 5

Steamed Asparagus - Natural or with Parmesan Butter 9

Chocolate Delice with Iced Praline Souffle and New Season Cherries 11

Lemon Meringue Pie and Blueberry Compote 11

Orange Crepe Suzette with Grand-Marnier Sauce 11

Chocolate Profiteroles Filled with Banana Ice Cream 11

Light Vanilla Rice Pudding with Summer Berries and Yoghurt Sorbet 11

Blood Orange Sherbet on Freshly sliced Fruit 11

Selected Tasmanian Boutique Cheeses with pear Preserve 18

Dinner 

Appetizers

M a i n  C o u r s e s

Potted Rillette trio: Pork - baby salmon - rabbit 16

Mediterranean Vegetable Salad with Aged Balsamic - Local Olive Oil 13

Classic Caesar Salad 12
with Spiced Chicken Tenderloins 14

‘La Soupe au Pistou’ with Organic Vegetables 8

French Onion Soup with a Heidi Gruyere Fritter 10

Seasonal Local Scallops served in their Shells, Creamy Cauliflower and Salsa 18

Tasmanian Rock Lobster Raviolis with Creamy Lobster - Saffron Broth 22

Filled and Crumbed Button Mushrooms on Basil Baked Tomatoes 14

Duck Liver Parfait with Spiced Cranberry Jelly 15

Half Dozen Champagne Braised Escargot with Garlic - Parsley Butter 16

Traditional Steak Tartare with Condiments (30 mins) 28

Prawn Linguini Tossed with Vine Tomato, rocket, local Olives 26

Pan Seared Fish of the Day ‘Meuniere’ with Diced Lemon, Capers and Toasted Almonds 29 

Beer battered Market Fish and Chips with Gribiche Sauce 22

Huon Valley Mushroom Risotto with soft herbs 22

Pot-Roasted Stuffed Quail with Caramelised Vegetables, Thyme Jus (30 mins) 28

Grain-Fed Chicken with Tarragon-Mustard under the skin 28

Twice Cooked Confit of Duck Leg with Bean Cassoulet 28

Flinders Island Rack of LAmb ‘Provencale’ 29

Char-Grilled 250gm Aged Beef Entrecote with ‘Cafe de Paris’ Sauce 29


