
All meals include fresh baked bread, virgin olive oil 
and house-made dukkah

Olives  
	House-marinated olives and Parmigiano Reggiano  (gf) (v)
9.00

Dips
House-made dips served with flat bread  (v)
9.50

Soup of the Day
Prepared with the freshest market ingredients, served 
with crusty bread. Please ask for today’s offering
11.50

Hot Smoked Salmon Salad
Pea tendrils and strawberry vinaigrette  (gf) (vo)
16.50

BBQ pork fillet
Seared summer vegetable salad 
15.50

salad of spiced calamari
Wok-fried vermicelli noodles and Asian greens  (gf) 
15.50

duck rillettes pithivier
Fresh herbs and wild mushrooms in butter puff pastry 
with a spiced citrus glaze and seasonal greens 
16.50

Woody Island Oysters
Natural 

With salsa verde and fresh wholemeal bread  (gfo)
Six 	 16.50     Twelve 	 29.50

Kilpatrick 
Served with Worcestershire
Six	 18.00    Twelve	 32.00

baked ricotta and hazelnut flan
Huon Valley mushrooms, beetroot puree and 
salsa verde  (v)
15.00

Stockmans Caesar Salad 
Crispy proscuitto wafer, white anchovies and 
Grana parmesan with our own Caesar dressing  (gfo) (vo)
13.50
With Cajun chicken tenderloins
17.50

	(gf)	 gluten free	 (gfo)	 gluten free option available
	(v) 	 vegetarian	 (vo) 	 vegetarian option available

one bill per table please

entrées



Stockmans Pan-Fried Fish
Please ask for today’s offering
P.O.A.

Dover Salmon
Pancetta, basil and sun-dried tomato polenta with 
salsa fresca  (gf)
29.50

spinach and ricotta cannelloni
Rich roasted tomato sauce, pine nuts and 
Parmigiano Reggiano  (v)
25.50

Master stock chicken supreme 
Poached and grilled served with Asian greens and 
vermicelli noodles  (gf)
27.00

Cape Grim Tenderloin 
and Spring Bay Abalone
Shaved baby green-lipped abalone, truffle mash 
and port reduction
38.50

Premium Beer Battered Trevalla
Served with a leafy green salad, chips 
and preserved lemon aioli
28.50

Pork Ribeye
Marinated with pear cider, spiced pear tart and 
sage reduction
29.50

Stockmans Steaks
Tasmanian beef grilled to your liking and served 
with your choice of Huon Valley mushroom, 
green peppercorn sauce, or Café de Paris butter  (gf)

Eye fillet	 200 g	 33.50
Scotch fillet	 350 g	 34.00
Porterhouse	 300 g	 29.50

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

Lamb short loin
Sicilian roasted vegetables, olive tapenade, 
hazelnut puree and shaved pecorino  (gf)
33.50

mains

	(gf)	 gluten free	 (gfo)	 gluten free option available
	(v) 	 vegetarian	 (vo) 	 vegetarian option available

one bill per table please



French Fries
Lightly seasoned  (gf)
5.00

LEAFY SALAD
With fresh tomato and bocconcini  (gf) (v)
7.00

seared Huon Valley Mushrooms
With organic fetta and balsamic  (gf) (v)
7.00

Paris Mash
Creamy potato mash  (gf) (v)
7.00

Green Beans
With proscuitto  (gf) (vo)  
7.00

hand-cut Potato Wedges 
Rosemary salt with spicy mayonnaise and 
sour cream dressing  (v)
6.00

sides

	(gf)	 gluten free	 (gfo)	 gluten free option available
	(v) 	 vegetarian	 (vo) 	 vegetarian option available

one bill per table please



strawberry sorbet
Sparkling wine jelly and fresh strawberries  (gf) (v)
12.50

rich chocolate and hazelnut tart 
Vanilla bean ice-cream  (v)
13.50

Vanilla Crème Brûlée
Almond biscotti  (gfo) (v)  
13.00

warm orange and poppy seed cake 
With orange blossom syrup  (v)
12.50

dark chocolate and 
white chocolate fudge ice-cream
Pistachio wafer  (v) 
13.50

Tasmanian Cheese plate
Tasmania’s finest cheeses, served with 	dried fruit
and house-made seasonal fruit paste. Please ask for 
today’s offering  (gfo) (v)

1 cheese 	 50 g	 12.00
2 cheeses	 100 g	 17.00
3 cheeses	 150 g	 24.50

	(gf)	 gluten free	 (gfo)	 gluten free option available
	(v) 	 vegetarian	 (vo) 	 vegetarian option available

one bill per table please

desserts



All pizzas are served with our house-made tomato 
sauce and a combination of mozzarella and 
cheddar cheeses, unless otherwise specified.

S  Small Pizza  9 inch     L  Large Pizza 12 inch

CHEESE  
Mozzarella, cheddar and parmesan
with a garlic base 
S  12.90	 L  16.90

MARGHERITA
Fresh basil, Roma tomato and bocconcini
S  12.90	 L  16.90

HAWAIIAN
Champagne ham and pineapple
S  13.90	 L  17.90

PEPPERONI
Pepperoni, mushroom 
and capsicum 
S  13.90	 L  17.90

ZINGARA
Champagne ham, mushroom 
and onion
S  13.90	 L  17.90

CAPRICCIOSA
Champagne ham, Kalamata olives, 
mushroom and fresh basil
S  13.90	 L  17.90

VEGETALI
Red onion, capsicum, mushroom, 
Kalamata olives and fresh basil
S  14.90	 L  18.90

AUSTRALIAN
Red onion, bacon and 
whipped egg
S  14.90	 L  18.90

CALABRESE
Pepperoni, bacon, mushroom and chilli
S  14.90	 L  18.90

Additional Toppings  1.00 per topping

Gluten Free base  2.00  Available in small only 

one bill per table please

pizzas
Traditional



pizzas
All pizzas are served with our house-made tomato 
sauce and a combination of mozzarella and 
cheddar cheeses, unless otherwise specified.

S  Small Pizza  9 inch     L  Large Pizza 12 inch

BBQ CHICKEN  
BBQ sauce, red onion, roast chicken, 
mushroom, bacon and pineapple
S  15.90	 L  20.90

GARLIC PRAWN 
Prawns, garlic and oregano
S  15.90	 L  20.90

SEAFOOD  
Mussels, prawns, calamari and anchovies
S  15.90	 L  20.90

TANDOORI  
Marinated chicken tenderloins topped 
with fresh Elgaar Farm yoghurt
S  16.90	 L  21.90

SMOKED SALMON  
Tasmanian smoked salmon, King Island brie 
and roquette pesto
S  16.90	 L  21.90

CAPE GRIM  
Shaved beef tenderloin, 
Emmental cheese and caramelized onion
S  16.90	 L  21.90

Additional Toppings  1.00 per topping

Gluten Free base  2.00  Available in small only 

GOURMET

one bill per table please


