
FOOD MENU

ORDER & PAY ON YOUR PHONE  
We'll bring it to you. Got The Pass App?  
Simply open the app & choose how to order. 

CHICKEN & PROSCIUTTO BALLOTINE  45
thyme, onion & confit garlic stuffing, charred asparagus, chardonnay
velouté

CHICKEN PARMA  34
napoli, ham, mozzarella, fries, house salad (LDO)

SOFT HERB & MUSTARD CRUMBED SALT GRASS TASMANIAN
LAMB CUTLET  42
potato gratin, peas bonne femme (contains bacon), lamb jus

BEER BATTERED TASMANIAN FISH & CHIPS  34
fries, house salad, smashed peas, dill tartare, lemon (LGO, LD, A)

MARKET FISH  40
ask staff for details (LG, LD, A)

HERB CRUMBED EGGPLANT PARMA  30
napoli, mozzarella, fries, house salad (LDO, V, VGO)

TRUFFLED MUSHROOM GNOCCHI  30
mixed mushroom & truffle gnocchi with spinach & pepitas on a
cauliflower purée base (LD, V, )

CHICKEN SCHNITZEL  30
fries, house salad, lemon, choice of sauce (LD)

CHAR GRILLED PORK CUTLET  39
celeriac purée, beer braised onions, greens, spiced apple paste and
peppercorn sauce, crackling crumb

BANGER & MASH  32
thick pork sausages, buttered mash, smashed peas, caramelized
onion, pub gravy (LG)

BEEF & CASCADE EXPORT STOUT PIE  32
buttered mash, peas, classic gravy

EAST COAST TASSIE NATURAL OYSTER (6 PCS)  42
local apple and arras sparkling mignonette (LG, LD, A)

FRIED CHICKEN TENDERS  21
chilli glaze, dill pickles, aioli (LD)

FRIED SALT & PEPPER SQUID  20
garlic aioli, lemon (LGO, LD, A)

OLIVE FLAT BREAD  20
garlic butter, hummus, olives, chimichurri, evoo (LGO, LD, V,
VGO)

FRIED HALOUMI  18
apricot and gin marmalade, pink pepper, lemon (LG, V)

EAST COAST TASSIE NATURAL OYSTER EACH  7
local apple and arras sparkling mignonette (LG, LD, A)

HOT CHIPS  12
smoked mayo, pepperberry salt (LG, LD, V, VGO)

FREYCINET MUSSELS  24
napoli, pinot noir, garlic, onion, chilli, charred sourdough (LGO,
LD, A)

BBQ STANLEY OCTOPUS SKEWERS  24
peri-peri sauce, fried chickpeas, herb oil (LG, LD, A)

CHARRED CORN RIBS  20
paprika and cumin salt, smoked aioli, coriander, lime (LG, LD, V,
VGO)

SALT GRASS LAMB RIBS  29
romesco sauce, whipped ricotta, gremolata, lemon (LG)

PUMPKIN SALAD  28
quinoa, spinach, pickled onion, coconut yoghurt (LG, LD, V, VG)

THAI BEEF SALAD  30
hoisin marinated beef, chilli, coriander, chilli, shredded lettuce, asian
slaw, crispy shallots, nam jim dressing (LG, LD, VO)

CHICKEN CAESAR SALAD  29
cos, soft boiled egg, smoked bacon, croutons, parmesan (LGO, LDO,
VO)

STEAK SANDWICH  30
swiss cheese, tomato, cos, caramelised onion, chimichurri on turkish
(LGO, LDO)

CHILLI GLAZED FRIED CHICKEN BURGER  29
cheese, slaw, pickles, kewpie, milk bun (LDO)

MUSHROOM BURGER  29
chimichurri, tomato, cos, pickles, aioli, pumpkin bun (LGO, LDO, V,
VGO)

CAPE GRIM BEEF BURGER  29
cheese, tomato, cos, pickles, ketchup, mustard, milk bun (LGO,
LDO)

CAPRICCIOSA PIZZA  32
napoli base, prosciutto, olives, cherry tom, artichoke, baby capers
mushroom, basil (LGO, LDO, VO, VGO)
HOT PEPPERONI PIZZA  27
napoli base, pepperoni, mozzarella, chilli flakes, rosemary oil (LGO,
LDO)
WILD MUSHROOM PIZZA  28
confit garlic base, truffled mixed mushrooms, caramelized onion,
blue cheese, rocket (LGO, LDO, VO, VGO)
PORK & FENNEL SAUSAGE PIZZA  28
confit garlic base, pork and fennel sausage, red onion, pepperberry
glaze (LGO, LDO)
CLASSIC MARGHERITA PIZZA  25
napoli base, ,mozzarella, basil, olive oil (LGO, LDO, V, VGO)

COCONUT PANNA COTTA  16
pineapple, mint & chili salsa, butter biscuit crumb (LGO, LDO, V, VGO)
BASQUE CHEESECAKE  17
chocolate ice cream (V)
DARK CHOCOLATE MOUSSE  16
dark cherry compote and spiced granola (LGO, V)

300G SCOTCH  69
chips, fries, house salad with a choice of gravy, green
peppercorn, mushroom (LG, LDO)
400G RUMP  63
chips, fries, house salad with a choice of gravy, green
peppercorn, mushroom (LG, LDO)
250G PORTERHOUSE  62
chips, fries, house salad with a choice of gravy, green
peppercorn, mushroom (LG, LDO)

LG – Low Gluten  |  LD – Low Dairy  |  V – Vegetarian  |  VG – Vegan  |  LGO – Low Gluten Option  |  LDO – Low Dairy Option  |  VO - Vegetarian Option  |  VGO – Vegan Option | Seafood Origin: A - Australian | I Imported | M - Mixed
Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens. 

Please note: 15% public holiday surcharge applies.

SHARES & ENTREES

HANDHELDS 

MAINS

SALADS

GRILL   |   CAPE GRIM TASMANIAN BEEF

PIZZAS

DESSERTS

ALL SERVED WITH FRIES  LOW GLUTEN BUN +$3.5

1 for $13, 2 for $18, 3 for $24

HOUSE SALAD
mixed leaf, pickled onion, radish, lemon vinaigrette (LG, LD, V, VG)
BUTTERED MASH
cream, butter, chives (LG, V)
SEASONAL GREENS
lemon, chimichurri (LG, LD, V, VG)
BATTERED ONION RINGS
smoked aioli, pepperberry salt (LD, V, VGO)
HONEY ROAST BABY CARROTS
cumin yoghurt dressing, seeds (LG, LDO, V, VGO)
CAESAR SALAD
cos, smoked bacon, croutons, parmesan (LGO, LDO, VO)

SIDES

CHEF'S PICK
Sauces: Garlic Butter +5 |Mushroom +3 |  Peppercorn +3 | Gravy +3

Tomato +1 Barbeque Sauce +1 | Tartare +2 |  Aioli +2 | Mustard +2 
Swap Veggies +2.5| Swap Mash + 1 | Swap Veggies & Mash 3.5$

LOW GLUTEN BASE +$4.5



The Heart of Hobart


