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One bill per table – no split bills – 15% surcharge on public holidays 

 
 
 
 
 
 
 
Snacks (Available from 11am)  
 
Spiced nuts I 7  
maple + pimento glazed / gf, df, vg 
 
Mount Zero marinated olives I 10  
gf, df, vg 
 
Today’s bread I 9 
served with extra virgin olive oil + Wild Mother cherry vincotto / df, gfo, vg 

Local oysters I 6 ea I 30 ½ doz 
natural with Diemen pepperberry mignonette, lemon / gf, df 

Pork + sweet potato croquettes I 26 
chilli spiked honey mustard aioli, pickled cabbage / gf 
 
Fried southern calamari I 26 
black lime salt, green chilli emulsion, grilled lemon, pickled red onion / df, gfo 
 
Cheese plate I 28 
two Tasmanian cheeses, candied nuts, housemade quince paste, lavosh / dfo, gfo 

Ploughman’s plate I 29 
Appinoka Farm leg ham, pickled egg, Pyengana mature cheddar 
served with house relish, spiced nuts & crostini / gfo, dfo 
 
Add 2 natural oysters I +9   

Bowl of chips I 10 
house aioli / gf, df, vg 

 
 

 

All of our seafood is sourced from Australia, the majority of which Tasmania 
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One bill per table – no split bills – 15% surcharge on public holidays 

Menu (12-3pm, 5-8pm) 
 
Tempura eggplant I 30 
Tongola goat curd, baba ghanoush, mustard leaf + pickled green tomatoes /gf, dfo, v, vgo 
 
Beer battered fish + chips I 36 
dressed leaves, house tartare, lemon / df, gfo  
 
House pasta I 34 
nettle pappardelle, Cygnet oyster mushrooms, pancetta, basil + nettle pesto, Grandvewe 
Journeyman / vo 

Confit Nichols chicken maryland I 38 
smoked ham hock and white bean cassoulet, crispy leek, tarragon sauce verte / gf, dfo 
 
Cape Grim beef cheek I 38 
pastrami spiced beef cheek, braised red cabbage, pomme puree + parsnip crisps / gf 

Sides 

Roasted beetroot I 16 
cherry vincotto glaze, whipped feta, pistachio agrodolce, seeds / gf ,dfo, v, vgo 
 

Roasted cauliflower I 18 
shallot and local cheddar cream, balsamic fig, pangrattato, rocket / gfo, v 

Leaves from our garden I 14 
roasted walnuts, citrus, pomegranate dressing, pecorino /gf, v, vgo 
 
Sweet 

chocolate + pecan croissant bread and butter pudding I 16 
salted caramel sauce, coffee + wattle seed mascarpone 
 
Seasonal fruit + nut crumble I 18 
brown butter ice-cream / vgo, dfo 

Basque cheesecake I 18 
Passionfruit curd, white chocolate + honeycomb / gf 

House sorbet I 10 
see specials board for today’s option / gf, df, vg 
 
 

All of our seafood is sourced from Australia, the majority of which Tasmania 


