
 

 
B R E A D  

 
P e s t o  N a a n  B r e a d  $ 7 . 5 0  

Char-gri l led naan bread enr iched in basi l  pesto and mozzarel la cheese.  
 

 O u r  C h e f ’ s  S o u r d o u g h  L o a f   $ 8 . 5 0  
Warm sourdough loaf with a s ide of basi l  pesto and garl ic  herb butter .  

 
 

E N T R E E  
 

S m o k e d  S a l m o n  M i l l e - f e u i l l e  $ 1 4 . 5 0  
Peppered Tasmanian smoked salmon with sour cream layered between 

cr ispy pappadums on a salad of rocket let tuce,  shaved parmesan, 
roasted pine nuts  and fetta f i l led pepper dews.  

 
S e a f o o d  T a s t i n g  P l a t e  $ 1 5 . 5 0  

A Tasmanian seafood tast ing plate of natural oysters with sour cream 
and di l l ,  P irate Bay marinated octopus,  smoked salmon, k i lpatr ick 

scal lops and smoked Bass Strai t  peppered treval ly served with char-
gr i l led naan bread and basi l  pesto.  

 
H e r b  G l a z e d  W a l l a b y  $ 1 4 . 5 0  

Caramel ised onion and hal loumi cheese pastry tart  on an ant ipasto 
vegetable and rocket  salad topped with char-gri l led herb wal laby. 

 
T a s m a n i a n  O y s t e r s   

 

N a t u r a l  ½  d o z e n  $ 1 5 . 5 0  d o z e n  $ 2 7 . 0 0  
With a s ide of sour cream and wasabi .  

 

K i l p a t r i c k  ½  d o z e n  $ 1 6 . 5 0  d o z e n  $ 2 8 . 0 0  
Tradit ional with bacon and Worcestershire sauce.  

 

S a l a m a n c a  ½  d o z e n   $ 1 6 . 5 0  d o z e n  $ 2 8 . 0 0  
Natural with basi l  infused lemon and l ime sorbet .  

 
K i n g  P r a w n  S a l a d  $ 1 6 . 5 0  

King prawns compl imented with a lemon infused Greek salad with sweet 
chi l l i ,  basi l  pesto and cocktai l  dipping sauce.  

 
T a s m a n i a n  S c a l l o p s  $ 1 7 . 5 0  

Tasmanian scal lops in half  shel l s  glazed with honey and served with a 
salad of rocket ,  watermelon and pickled ginger topped with garl ic and 

di l l  butter .  
 

 



 

 
M A I N  

 
O u r  C h a r - g r i l l e d  S a l a m a n c a  B l a c k  A n g u s  C u t  S t e a k s  

~ Scotch F i l le t  300gms ~ $29.50  

~ Rib Eye Approx. 400-450gms ~ $37.00 

~ Rump 350gms ~ $25.50 

~ Porterhouse 300gms ~ $29.00 
 

A l l  B l a c k  A n g u s  S t e a k s  a r e  s e r v e d  o n  g a r l i c ,  s w e e t  p o t a t o  a n d  
p u m p k i n  m a s h  w i t h  y o u r  c h o i c e  o f  s a u c e :  

~ Mushroom and rosemary jus  ~ 
~ Green peppercorn and onion brandy jus ~ 

~ Scal lops and prawns in a gar l ic  and chive cream sauce {extra $4.50} ~ 
 

O u r  C h e f ’ s  F a m o u s  S e a f o o d  T h r e e  L a y e r e d  T i e r   
F o r  O n e  $ 4 5 . 0 0  &  F o r  T w o  $ 8 5 . 0 0  

~ Firs t  layer ~ 
Sesame crumbed f lathead, prawns ,  scal lops and calamari  on beer 

battered fr ies .  
~ Second layer ~ 

Peppered smoked salmon, prawns,  smoked treval ly ,  marinated octopus 
and ant ipasto vegetables .  

~ Third layer ~ 
Your choice of natural  or  k i lpatr ick oysters .  

 
S a l a m a n c a  I n n  F i s h  &  C h i p s  $ 2 1 . 5 0  

Fi l let s  of sesame crumbed f lathead on beer battered sal ted fr ies ,  served 
with tartare and lemon. 

 
S e a f o o d  G n o c c h i  $ 2 1 . 5 0  

Vegetable gnocchi  s t i rred through with scal lops,  prawns,  At lant ic  salmon, 
roasted pumpkin ,  sun-dr ied tomatoes and ol ives in a white wine,  garl ic  
and di l l  cream sauce, f in ished with baby spinach and fresh shavings of 

parmesan.  
 

C h a r - g i l l e d  T a s m a n i a n  A t l a n t i c  S a l m o n  $ 2 6 . 0 0  
Atlant ic  salmon char-gi l led,  on a salad of peppered rocket ,  shaved 

parmesan,  mandarin s l ices ,  cherry tomatoes and pis tachio nuts ,  topped 
with ch i l l i  sun-dr ied tomato tapenade. 

 
C h a r - g r i l l e d  C h i c k e n  B r e a s t  $ 2 4 . 5 0  

Char-gri l led chicken breast f i l led with sun-dr ied tomatoes and 
camembert cheese on a vegetable r isot to patty with basi l  pesto cream 

sauce. 
 

V e g e t a r i a n  L a s a g n e  $ 2 2 . 5 0  
Layers of vegetables ,  pasta and spicy tomato salsa topped with 

tempura eggplant and camembert cheese.  
 

S i d e  o f  f r i e s  ~  f o r  1  $ 5 . 5 0  o r  f o r  2  $ 9 . 5 0  
 

Please enjoy our self-service cold salad and hot vegetable buffet .  



 

 
D E S S E R T   

$ 9 . 5 0  

 
T r a d i t i o n a l  S t i c k y  D a t e  P u d d i n g   

Served warm with a r ich caramel sauce,  pure cream and vani l la bean 
ice-cream. 

 
 

A n d y ’ s  F a m o u s  T a s m a n i a n  S o r b e t s  
A delectable sampl ing plate of Andy’s award winning sorbets .  

 
 

C h o c o l a t e  C r è m e  o f  C a r a m e l  
Rich chocolate crème of caramel wi th pure cream, roasted watt le seed 

and macadamia nut ice-cream. 
 
 

V a n i l l a  B e a n  P a n a c o t t a  
Vani l la bean panacotta served with apple, raspberry and rhubarb 

compote with ice-cream. 
 
 

O r a n g e  S y r u p  C a k e  
Warm orange syrup cake with orange l iqueur syrup, pure cream and 

c i trus sorbet .  
 
  

C h e e s e  &  F r u i t  P l a t t e r  
A select ion of local cheeses ,  fresh fru i t  and wafer biscui ts .  

 
 
 
 
 
 
 
 


