Waterfront

HOTEL

STARTERS

Pub Loaf | $11

Dukkah, extra virgin olive oil & garlic butter (V)

Garlic Pizza | Small - $12 | Large - $17

House-made pizza base with garlic & Napoli sauce, topped with mozzarella (V /GF available)
Margherita Pizza | Small - $13 | Large - $19

Tomato, garlic, basil & bocconcini (GF available)

Salt & Pepper Squid | $18

Flash fried & served with sweet chilli aioli (L)

Scallops Kilpatrick | $21

Tasmanian scallops in shell, grilled with bacon & Kilpatrick sauce (GF / L)
Sliders | $16

Pulled BBQ pork & slaw (L)

Soup of the Day | $11

See specials screens for today’s soup (GF available)

Arancini Balls | $16

Roasted pumpkin & thyme, served with garlic aioli (V)

MAINS

Haloumi Salad | $24

Grilled haloumi with mixed greens, roasted capsicum, grilled zucchini, spanish onion, pine nuts &
lemon dressing (GF / V)

Chicken Pappardelle Pasta | $28

Pan fried chicken breast with mushrooms & bacon, in a white wine cream sauce, served with
parmesan

Chicken Schnitzel | $28

Panko crumbed chicken breast, served with chips & salad and your choice of sauce
Chicken Parmigiana | $30

Chicken schnitzel, Napoli sauce, ham & mozzarella, served with chips & salad

Make it tropical, add pineapple | $1

BBQ Parmigiana | $30

Chicken schnitzel, smokey BBQ sauce, salami, ham & mozzarella, served with chips & salad
Garlic Prawn Parmigiana | $35

Chicken schnitzel, prawns in garlic cream sauce & mozzarella, served with chips & salad

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
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our staff with any specific dietary requirements (V) vegetarian | (GF) gluten friendly | (GF AVAILABLE) GF can be requested | (L) lactose free
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MAINS

Vegan Schnitzel | $28

Plant-based schnitzel, served with gravy, chips & salad or roasted seasonal vegetables (V)
Pizza of the Day | $25

See our specials screens for today’s 12" pizza (GF available)

Roast of the Day | $28

See our specials screens for today’s roast meat, served with seasonal roast vegetables, gravy &
condiments (GF / L)

Stuffed Chicken Breast | $34

Chicken breast stuffed with salami, spring onions, brie & basil, pan fried & served with a garlic
cream sauce & seasonal roasted vegetables or chips & salad (GF)

Catch of the Day | $35

See our specials screens for today’s catch, pan fried (GF) or beer battered, served with tartare,
chips & salad

Salt & Pepper Squid | $28

House-made seasoning dusted squid, flash fried, served with sweet chilli aioli, chips & salad (L)
Smokey Seafood Chowder | $28

Scallops, prawns, mussels, squid & fresh fish, served with a warm bread roll

Crumbed Tasmanian Scallops | $36

Lightly crumbed fresh Tasmanian scallops, roe on, fried golden brown, served with tartare,
lemon, chips & salad

Seafood Basket | $40

A selection of battered fish, Tasmanian scallops, prawns, salt & pepper squid, served with
tartare, lemon, chips & salad

Pork Porterhouse | $32

Char-grilled pork sirloin, served with chips & salad and your choice of sauce (GF)

BBQ Pork Ribs | $38

4009 tender pork ribs, in house-made, smokey BBQ sauce, served with chips & salad (GF)
Scotch Fillet | $44

300g fillet, char-grilled to your liking, served with chips & salad & your choice of sauce (GF)
Add a creamy garlic seafood topper | $5

Lamb Shank | $36

Slow cooked for 14 hours until the meat is falling off the bone, served with creamy potato mash,
roasted seasonal vegetables & red wine jus

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
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SIDES

Chips with Tomato Sauce & Aioli | $9
Wedges with Sweet Chilli & Sour Cream | $10
Roasted Seasonal Vegetables | $11

SAUCES

Gravy (GF available), Mushroom, Pepper | $3.50
Creamy Garlic Seafood Topper | $10

DESSERTS

Paviova Stack | $14

Pavlova stacked & served with fresh seasonal berries & Chantilly cream (GF)
Crumble | $12

Apple, rhubarb & raspberry crumble, served with ice cream & custard

Oreo Cheesecake | $12
House made, served with whipped cream

Golden Syrup Dumplings | $12
House made, traditional favourite, served with ice cream

KIDS

*12 years & Under, Kids Meals Served with a Soft Drink or Juice & an Activity Pack
Chicken Schnitzel or Parmi & Chips | $13
Ham & Pineapple Pizza | $13
Crumbed Fish & Chips | $13
Steak & Chips | $13

Roast of the Day | $13
All Kids Meals Served with a Choice of Ice Cream Sundae or Frog in the Pond

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



