Waterfront

HOTEL
STARTERS

PUB LOAF ) 9°
Dukkah, extra virgin olive oil, garlic butter

GARLIC PIZZA (GFAVAILABLE, V) SMALL 10 | LARGE 15
House-made pizza base with garlic and Napoli sauce topped with mozzarella

MARGARITA PIZZA (GF AVAILABLE) SMALL 12 | LARGE 18
Tomato, basil, garlic, bocconcini

SALT AND PEPPER SQUID 16
Flash fried and served with a sweet chilli aioli

SCALLOPS KILPATRICK (GFY 19
Tasmanian scallops in shell, grilled with bacon & Kilpatrick sauce

SLIDERS ! 145
Pulled BBQ pork and slaw

SOUP OF THE DAY (6F AVAILABLE) 10°
See the specials board for today’s soup

ARANCINI BALLS V) 15
Roasted pumpkin & thyme, served with garlic aioli

MAINS 8

HALOUMI SALAD (6FV) 24 20
Grilled haloumi cheese with mixed greens, roasted capsicum, grilled zucchini,
Spanish onion, pine nuts and a lemon dressing

CHICKEN PAPPARDELLE PASTA 26° 24
Pan fried Nichol’s chicken breast with mushrooms & bacon in a white wine cream
sauce, served with parmesan cheese

CHICKEN SCHNITZEL 26° 22
Massive 300-gram panko crumbed chicken breast schnitzel served with chips, salad
and your choice of sauce

CHICKEN PARMIGIANA 28° 25
Chicken schnitzel, Napoli sauce, ham & mozzarella cheese served with chips & salad

BBQ PARMIGIANA 30 27
Chicken schnitzel, smokey BBQ sauce, salami, ham & mozzarella cheese served
with chips & salad



MAINS &

GARLIC PRAWN PARMIGIANA 31 28
Chicken schnitzel, prawns, garlic cream sauce & mozzarella. Served with chips & salad

TROPICAL PARMIGIANA 29 26
Chicken schnitzel, Napoli sauce, ham, pineapple & mozzarella cheese served
with chips & salad

VEGAN SCHNITZEL ) 26 24
Plant based schnitzel served with a vegan gravy, chips & salad, or roasted
seasonal vegetables

PIZZA OF THE DAY (GF AVAILABLE)
See our specials board for today’s 12” pizza special

ROAST OF THE DAY (67t 26 22
Today’s tender roast meat served with roasted seasonal vegetables, gravy
& condiments. See the specials board for details

STUFFED CHICKEN BREAST (©? 31 28
The freshest Nichols chicken breast stuffed with salami, spring onions, South Cape

brie cheese & fresh basil, pan fried and served with a garlic cream sauce & seasonal

roasted vegetables, or chips & salad

CATCH OF THE DAY ) MP
Today’s freshest catch, pan fried (GF) or beer battered. Served with tartare sauce,
chips & salad. See our specials board for details.

SALT & PEPPER sQuUID 26 23
Squid, dusted in house-made seasoning, flash fried and served with sweet
chilli aioli, chips & salad

SMOKEY SEAFOOD CHOWDER 26° 24
Tasmanian scallops, prawns, mussels, squid and fresh fish. Served with a warm bread roll

CRUMBED TASMANIAN SCALLOPS 34
Lightly crumbed fresh Tasmanian scallops, roe on, fried golden brown, served
with tartare, lemon, and chips & salad

SEAFOOD BASKET 38 34
A selection of crumbed fish, Tasmanian scallops, prawns, salt & pepper squid, served
with tartare & lemon, chips & salad

PORK PORTERHOUSE (&P 29 26
Char-grilled pork sirloin, served with chips & salad and your choice of sauce

BBQ PORK RIBS (¢F) 367 33
400 grams of tender pork ribs in a house-made smokey BBQ sauce, served with chips & salad

SCOTCH FILLET 300G (<P 40° 38
A well-marbled, YG grade cut expertly char grilled to your liking. Served with chips & salad
and your choice of sauce. Add a creamy garlic seafood topper for $9



MAINS 8

LAMB SHANK (6F) 34 31
Slow cooked for 14 hours until the meat is falling off the bone, served with creamy
mash potato, roasted seasonal vegetables and a red wine jus

BEEF AND GUINNESS POT PIE 26 23

Perfect on a cold winter’s day. Slow braised beef brisket in a hearty Guinness gravy with
a crisp pastry top. Served with chips & salad

SIDES KIDS 12/u*

CHIPS w tomato sauce & aioli 8> *All kids meals include a dessert

WEDGES w sweet chilli / sour cream 95 CHICKEN SCHNITZEL OR PARMI 12

GARDEN SALAD 8 HAM & PINEAPPLE PIZZA 12

ROASTED SEASONAL VEGETABLES 10 CRUMBED FISH & CHIPS 12

SAUCES: STEAK & CHIPS 12
GRAVY |MUSHROOM |PEPPER 3 KIDS ROAST & VEG 12
CREAMY GARLIC SEAFOOD 9 *|CE CREAM SUNDAE

*FROG IN A POND

DESSERTS

CHEESE PLATTER 24
A selection of 3 fine Tasmanian cheeses with crackers, quince paste & fruit

PAVLOVA STACK (6P 10
Pavlova, stacked and served with fresh berries and Chantilly cream

CRUMBLE 10
Apple, rhubarb and raspberry crumble, served with ice cream and custard

OREO CHEESECAKE 10
With whipped cream

GOLDEN SYRUP DUMPLINGS 10
A traditional favourite served with ice cream

Our menus contain many food allergens and intolerances. All food items are prepared in the same kitchen, handling
ingredients made from wheat, cereals containing gluten, milk, tree nuts, peanuts, crustaceans, fish, sesame seeds,
eggs, soybeans and lupins. Whilst all reasonable efforts are taken to accommodate individual guest dietary needs,
we cannot guarantee our food will be 100% allergen free. Selected dishes can be prepared without the addition of
wheat, gluten or dairy, however, we cannot guarantee traces will not remain. Please do not hesitate to alert our
staff with any specific dietary requirements

(V) vegetarian | (GF) gluten friendly | (GF AVAILABLE) GF can be requested | (L) lactose free



