SpopEANS

ENTREES

Soup of the Day  Prepared with freshest market ingredients
11.00

Thai-style Calamari  Pan seared and served with a refreshing
Thai mint salad and chilli jam

15.00

Bruny Island Oysters  Natural - salsa Verde and
Farmed in Great Bay freshly baked wholemeal bread

Six 16.00
Twelve  30.00
Kilpatrick — served with Worcestershire
Six 17.00
Twelve  32.00

Seafood Risotto  Preserved lemon risotto with
fresh market Tasmanian seafood

15.50

Roasted Rannoch Quail Greek marinated, served with
polenta wedge, pancetta and salsa Verde

17.50

Chermoula Lamb Pie  Braised lamb shank in a crisp pastry case,
served with kasundi

15.50

Duck Rillettes  Wild mushroom and duck rillettes in a
fresh herb and porcini crepe with quince glaze

15.50

Grilled Vegetable Tart  Seasonal vegetables, roquette pesto
and Persian fetta
14.50

Stockmans Caesar Salad  With our own Caesar dressing
13.50

With Cajun chicken tenderloins
17.50

ONE BILL PER TABLE PLEASE




OCKMANS

STIA

Stockmans Pan-fried Fish

Macquarie Harbour Trout

Saffron Seafood Linguini

Fresh Herb Battered

Blue Eye Trevalla

Stockmans Steaks

Pork Striploin

Lamb Rack

Chicken Supreme

Vegetarian Risotto

French Fries
Paris Mash
Green Beans

MAIN COURSES

Check with waiting staff for tonight’s selection
PO.A.

Served with laksa, hokkien noodles,
Asian greens and shoots
29.00

Market-fresh seafood, chorizo in a white wine
saffron cream sauce with ribbon courgette

26.50

Served with a dill, lime and
baby caper mayonnaise

25.50

Tasmanian beef grilled to your liking and
served with either Huon Valley mushroom,
green peppercorn or Café de Paris butter:

Eye fillet 200g 32.00
Scofch fillet  350g  33.00
Porterhouse ~ 300g  28.50

Please be aware that well-done steaks are slow to cook.
Your patience is appreciated

Roasted parsnip and fennel puree
with sage and sauce charcutiére

28.50

Oven roasted and served with a root vegetable mash,
roasted garlic and rosemary jus with salsa Verde

28.00

Fontina cheese and pancetta farce
with grilled courgette and Espagnole sauce

28.50

Roasted sweet potato, courgette and spinach
in aromatic coconut cream

24.50

SIDE SERVINGS

Simply for a little extra, all mains come with
market-fresh steamed vegetables

All sides  6.50

Side serve only
Creamy potato mash
Lightly sautéed with toasted almonds




v

Chocolate Jaffa Mousse Tart

Baked Caramel Pear

Warm Flourless Orange
and Almond Syrup Cake

Apple Sorbet

Rhubarb and Apple Crumble

Tasmanian Cheese
Selection

STOCKMANS

Served with pistachio and orange caramel
12.50

Served with double cream or
vanilla bean ice-cream

12.00

Vanilla bean ice-cream and
Tarkine leatherwood honeycomb

12.50

Layered with crisp apple wafers
and quince jelly

12.50

Rhubarb compote, vanilla poached apple
and with vanilla cream

12.50

Tasmania’s finest cheeses, served

with dried fruit and seasonal fruit paste.
Please ask your waiting staff

for today’s selection

16.00




ST

Brown Brothers Crouchen Riesling
Lindemans Premier Selection Riesling
Milton Vineyard Riesling

Goaty Hill Riesling

Pirie South Pinot Gris

Clarence House Sauvignon Blanc
Oyster Bay Sauvignon Blanc
Sugarloaf Ridge Sauvignon Blanc
Iron Pot Bay Semillon Sauvignon Blanc
Peter Lehmann Semillon

Three Wishes Chardonnay

Vasse Felix Classic Dry White

Iron Pot Bay Unwooded Chardonnay

McWilliams Select Series
Chardonnay

Stefano Lubiana Chardonnay
Josef Chromy Pinot Gris

Oyster Bay Pinot Noir

Josef Chromy Pinot Noir
Home Hill Pinot Noir

Bass Strait Pinot Noir
Shottesbrooke Merlot

Capel Vale Merlot

Oyster Bay Merlot

Panorama Vineyard Merlot
Stefano Lubiana Merlot
Barking Owl Cabernet/Merlot
Bethany Cabernet/Merlot
Plunkett Shiraz

Skillogalee Shiraz

d’Arenberg ‘The Footbolt’ Shiraz
Yalumba Shiraz Voignier

McWilliams Select Series
Shiraz/Cabernet

Wirra Wirra ‘Church Block’
Cabernet/Shiraz/Merlot

Stoney Vineyard Cabernet Sauvignon

Jim Barry ‘Cover Drive’
Cabernet Sauvignon

OCKMA
A

WHITE

GLASS
MILAWA, VIC 6.80
MULTI REGIONAL 6.00
FREYCINET COAST, TAS 8.50
TAMAR VALLEY, TAS 8.50
TAMAR VALLEY, TAS 8.50
CAMBRIDGE, TAS 8.50
HAWKES BAY, NZ 8.50
CARITON RIVER, TAS 9.50
TAMAR VALLEY, TAS 9.20
BAROSSA VALLEY, SA 7.00
TAMAR VALLEY, TAS 9.50
MARGARET RIVER, WA
TAMAR VALLEY, TAS 8.80
MULTI REGIONAL 6.00
DERWENT VALLEY, TAS
RELBIA, TAS 9.00
RED

GLASS
HAWKES BAY, NZ 8.50
RELBIA, TAS
HUON VALLEY, TAS 11.80
TAMAR VALLEY, TAS 8.50
MCLAREN VALE, SA 7.50
MULTI REGIONAL, WA
HAWKES BAY, NZ 8.80
CYGNET, TAS
DERWENT VALLEY, TAS
PERTH HILLS, WA 8.50
BAROSSA VALLEY, SA
STRATHBOOGIE RANGES, VIC 8.50
CLARE VALLEY, SA
MCLAREN VALE, SA 8.80
BAROSSA VALLEY, SA
MULTI REGIONAL 6.00
MCLAREN VALE, SA
COAL RIVER VALLEY, TAS 10.50
CLARE VALLEY, SA 8.00

BOTTLE
28.00
23.00
34.50
36.50
36.50
36.00
36.00
38.50
38.00
28.00
39.00
35.50
36.50

23.00
62.00
37.50

BOTTLE
39.00
40.50
46.50
34.00
33.50
37.00
38.00
38.00
42.50
33.50
39.00
36.00
40.50
35.00
34.00

23.00

38.00
41.00

36.00




STOCKMANS

Veuve Cliquot Non Vintage
Champagne
Meadowbank Mardi Sparkling
Jansz Non Vintage Sparkling
Hardys Brut Reserve

Freycinet Chardonnay

Pipers Brook ‘Reserve’ Chardonnay

Hardys Eileen Hardy Chardonnay

Meadowbank ‘Henry James’ Pinot Noir

Bethany ‘Bin GR7’ Reserve Shiraz

d’Arenberg ‘The Dead Arm’ Shiraz

Grant Burge ‘Meshach’ Shiraz
d'Arenberg ‘The Laughing Magpie’

Shiraz/Voignier

Penfolds Bin 389 Cabernet/Shiraz

Leconfield Coonawarra
Cabernet Sauvignon

Wynns Coonawarra
Cabernet Sauvignon

Yalumba ‘The Menzies’

Cabernet Sauvignon

SPARKLING

REIMS, FRANCE

COAL RIVER VALLEY, TAS
PIPERS RIVER, TAS

MULTI REGIONAL

RESERVE LIST

EAST COAST, TAS
PIPERS BROOK, TAS
MULTI REGIONAL

COAL RIVER VALLEY, TAS
BAROSSA VALLEY, SA
MCLAREN VALE, SA
BAROSSA, SA

MCLAREN VALE, SA
MULTI REGIONAL, SA

COONAWARRA, SA

COONAWARRA, SA

COONAWARRA, SA

PREMIUM STANDARD
BOTTLE BOTTLE
Crown lager  6.50 Cascade Draught  5.20
Cascade Premium 6.50  Cascade Export Stout  5.20
Boags Premium  6.50 Carlton Cold  5.20
Cascade Green  6.50 Victoria Bitter ~ 5.20
Cascade Blonde  6.00
Cascade Pure Blonde  6.00 LIGHT
Cascade Pale Ale  6.00 BOTTLE
Little Creatures 7.50 Cascade Premium Light 4.50
James Squire Boags Premium Light ~ 4.50
Amber Ale  6.50

GLASS BOTTLE

135.00
55.00
39.00
23.00

9.50
6.00

BOTTLE
46.00
65.00
76.00
57.50
85.50
82.00
130.00

45.00
68.00

45.50

50.00

65.00

IMPORTED

BOTTLE
8.20
8.20
7.50
7.50
7.50
8.60

Guiness
Kilkenny
Corona
Becks

Stella Artois
Asahi




STOCKMANS

PREMIUM

Crown Lager
Cascade Premium
Boags Premium
Cascade Green

Cascade Blonde
Cascade Pure Blonde
Cascade Pale Ale

Little Creatures
James Squire Amber Ale

STANDARD

Cascade Draught
Cascade Export Stout
Carlton Cold

Victoria Bitter

LIGHT

Cascade Premium Light
Boags Premium Light

IMPORTED

Guiness
Kilkenny
Corona
Becks

Stella Artois
Asahi

BOTTLE
6.50

6.50
6.50
6.50

6.00
6.00
6.00

7.50
6.50

BOTTLE
5.20
5.20
5.20
5.20

BOTTLE
4.50
4.50

BOTTLE
8.20
8.20
7.50
7.50
7.50
8.60

APARTMENT
HOTEL



S OCKMANS

Cappuccino 4.00
Flat white 4.00
Latte 4.00

Long black 4.00
Short black 3.50
Macchiato 3.50

In a mug 4.50
Double 4.50
Liqueur coffee  15.50
Hot Chocolate or Mocha 4.00
Pot of Tea 3.80

DESSERT WINES
GLASS SIZE BOTTLE
Mt Pleasant Late Harvest  HUNTER vaLey, Nsw  8.00 750ml 33.00
Brown Brothers Orange Muscat Flora  MuLTI REGIONAL, ViC 375ml 26.50
De Bortoli Noble One Botrytis Semillon  MuLTi REGIONAL, VvIC 375ml 41.00
FORTIFIED
GLASS
Penfolds Grandfather Port 13.80
McWilliams Hanwood
‘Special Reserve’ Port 10.00
Brown Brothers ‘Reserve’ Port 10.00

HOTEL




