
bar dining & terrace

tasmanian oysters (shucked to order) 3.5

warm olives 5

house baked bread 4

salt cod fritters, lemon mayonnaise 11

charcuterie: cured, smoked, preserved meats & pickles 18

salad of braised lentils, beetroot, goats curd, grilled asparagus 18

woodbridge smoked ocean trout salad, shaved fennel, rocket & radish 19

pizza: broccoli, anchovy, tomato & chilli 17

pizza: sausage meat & roasted peppers 19

orecchiette pasta, guancialle, peas, oregano, pecorino 21

spring bay mussels, white wine, leek, saffron 20

fish & chips, crushed peas, tartare 24

grilled cape grim scotch (300g), caper & shallot vinaigrette, watercress 32

very slowly cooked lamb shoulder, served on the bone, appropriate garnish

(serves 2+ has been known to serve four +...............please allow 45 mins)
69

sides

chips 6

leaf salad, red wine vinaigrette 5

steamed greens 6

crushed potatoes, soft herbs 6



kids

fish & chips 12

pizza margherita 8

pasta napoli 8

desserts

crème catalana, spiced walnuts, orange 11

poached rhubarb & grapefruit, yoghurt, oat crumble 12

salted caramel 1.5

bruny island chocolate fudge 1.5

daily cheese: ask staff........ please 20

tea & coffee

english breakfast, earl grey, lady grey, peppermint, chamomile, lemongrass &

ginger, china sencha, cinnamon chai

4

coffee 3.5

hot chocolate 4

non alcs

cascade ultra c sparkling blackcurrant 4.5

cascade sparkling apple juice 4.5

ashbolt sparkling elderflower 5

ashbolt sparkling elderberry 5

gillespie's ginger beer 4.5

9 sparkling tasmanian rainwater (750ml) 9

san pelligrino sparkling mineral water (500ml) 6.5



bar dining & terrace wine list - spring/summer 2011
sparkling & champagne gls btl

42 degrees south, nv coal river valley, tas 8.5/ 40

home hill 'kelly's' reserve cuvèe, 2007 huon / channel 9.5/ 48

white wine

craigow riesling, 2008 coal river valley, tas 9.5/ 45

geebin riesling, 2010 huon / channel, tas 8.5/ 42

milton pinot gris, 2010 east coast, tas 9/ 44

josef chromey pinot gris, 2010 relbia, tas 43

two bud spur gewurztraminer, 2009 huon / channel, tas 48

two bud spur sauvignon blanc, 2010 huon / channel, tas 48

laurel bank sauvignon blanc, 2010 derwent valley, tas 8.5/ 42

bream creek sauvignon blanc, 2010 east coast, tas 45

icon chardonnay, 2008 coal river valley, tas 7/ 32

geebin chardonnay, 2010 huon / channel, tas 40

cape bernier chardonnay, 2010 coal viver valley, tas 9.5/ 50

bay of fires chardonnay, 2008 east coast, tas 57

rose

42 degrees south pinot noir rose, 2010 coal river valley, tas 35

red wine

icon pinot noir, 2009 east coast, tas 7/ 32

meadow bank pinot noir, 2006 coal river valley, tas 56

bream creek pinot noir, 2009 coal river valley, tas 11/ 50

glaetzer-dixon 'mon père' shiraz, 2009 coal river valley, tas 13.5/ 65

grey sands merlot, 2005 tamar valley, tas 62

drew cabernet sauvignon, 2010 coal river valley, tas 10/ 50



sweet

frogmore creek 'iced' riesling, 2008 (375ml) coal river valley, tas 10/ 43

milton 'iced riesling, 2009 (375ml) cranbrook, tas 35

peppermint bay beer list - spring/summer 2011

boags draught 6

cascade draught 6

boags premium lager 8

coopers premium light 5

cascade export stout 6.5

coopers ale ale 8

little creatures pale ale 8.5

little creatures pilsner 8.5

white rabbit dark ale 8.5

mac's brewery 'sassy red' amber ale 7.5

moo brew heffeweizen 9.5

moo brew pilsner 9.5

moo brew pale ale 9.5

two metre tall forester ale (500ml) 17

two metre tall huon dark ale (500ml) 17

two metre tall derwent ale (500ml) 17

peroni 8.5

corona 8.5

pipsqueek cider 17

two metre tall apple cider (500ml) 17

two metre tall poire cider (500ml) 17



trading

monday-sunday 9-5 (kitchen 12-3)

dinner thursday - saturday

functions

speak to one of our friendly staff
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