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LET'S GET IT STARTED

GARLIC BREAD
buttery garlic and herbs on an individual ciabatta loaf

HOUSE-MADE DIPS (SERVES TWO)
seasonally inspired dips served with crudités and corn chips

CHARGRILLED QUAIL
marinated, deboned whole quail, with an Asian-inspired
eggplant relish and blackbean sauce

WHET YOUR APPETITE

PAPPARDELLE PASTA WITH FRESH GREENS #@>
Zucchini, broccolini, snowpeas, and baby spinach tossed
with whole-roasted hazelnuts, onion, garlic and chilli

X vegan on request

SPAGHETTI MARINARA

prawns, mussels, baby clams, calamari and fish in a tomato
and fish broth with fresh basil and parsley

X dairy free on request

BAKED CHICKEN BREAST  [md]
with crispy prosciutto, olive and parsley potato
and roast capsicum sauce

BRAISED BEEF CHEEK AND CASSOULET [mo] (3
slow-cooked beef cheek glazed in its own juices with
French-bean stew of garden vegetables and speck
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PUB FARE
SCHNITTIES

house-crumbed chicken
wih salad and fries

house-crumbed beef
wih salad and fries

house-crumbed eggplant #w
wih sglad and fries 179

Gow show righty 3§

your choice
of sauce
included in
the price!

Sauces

*® PEPPER-INFUSED WITH TASMANIAN PEPPERBERRY
Wanb extna yauee? Add $9

GARDEN SALAD & 5.90
fresh green leaves, carrot,

onion, cucumber and cherry
tomato with the option of a
balsamic or french dressing

PEAR SALAD Hao>
Packham pears with a
pecorino and rocket salad
with zesty lemon dressing

* want aome fomate on adodi

wwhWQWWA'WMuM

SEASONAL GREENS 4 [ 950
lightly pan-fried zucchini,
broccolini, snowpeas, spinach,
onion with olive oil and garlic

ROASTED POTATO SLICES OR 9.50

HAND-CUT SWEET POTATO WEDGES
cooked in garlic and herbs & [md]

WEDGES 9

CHIPs [ 8







