
  

Entrée 
 

House baked ciabatta      

Café de Paris butter or     9 

House made dukkah and local olive oil  12 

     

Warm onion tart    20 

Roaring 40’s blue cheese, candied walnuts, shaved  

apple salad, onion mousse  

 

Southern calamari    21 

Lemon pepper dusted, salad of fresh vegetables,  

bean shoots, herbs and roasted peanuts, 

horseradish mousse, house made sweet chilli sauce 

   

Pork and prawn dumplings   22 

Fragrant chicken and light soy broth,  

steamed greens, sesame, fresh herbs   

     

Lamb ribs     22 

Masterstock glazed lamb ribs, spiced sweet potato  

and coconut puree, bok choy, snow peas    

     

Beetroot cured blue eye trevalla  23 

Pickled fennel, cucumber, pomegranate  

sorbet, citrus mousse, lemongrass dressing,  

mustard cress     

 

Entree tasting platter    33 

Smaller versions of our most popular entrées  

including: Lamb ribs, Pork and prawn dumplings, 

Southern calamari 

 

North East Coast Tasmanian oysters 

freshly shucked to order 4.5ea or ½ dozen 24 

(Subject to availability) 

Natural with lemon 

Natural with nam jim dressing 

Baked with balsamic, smoked bacon 

 Natural with vodka, lime granita  

 

 

 

 

 

 

 

 

 

 

 

Mains 
 

Rolled chicken roulade    37 

Spinach and herb filling, potato, mustard  

and truffle oil puree, leeks, peas, smoked  

bacon, tarragon beurre blanc      

Pea risotto     35 

Basil pesto, Westhaven goat’s cheese, 

red basil, dukkah, roasted pumpkin seeds 

    

Sous vide wild venison loin   41 

Beetroot and local fetta tartlet, spiced carrot  

puree, walnut praline, blackberry jus 

 

Slow cooked Roland range lamb shoulder 38 

Parsley and fetta crusted, pumpkin gnocchi, zucchini 

relish, cumin spiced pumpkin puree, candied olives 

   

Macquarie Harbour Atlantic salmon  40 

Potato and fennel mash, shellfish, brandy and saffron 

bisque, poached blue swimmer crab, pickled fennel  

and fresh herb salad    

 

Confit pork shoulder    38 

Cauliflower puree, potato and mustard seed galette, 

dehydrated pork skin, roasted cauliflower, white  

wine mustard sauce    

 

Eye fillet, Longford (Northern Tasmania)  48 

Scotch fillet dry aged minimum 15 days,  41 

Stowport (North West Tasmania)  

   

All beef is chargrilled and served with potato, 

mustard seed and aged parmesan croquette,  

wilted baby spinach, tempura onion rings 
 

Choice of sauces 

●Horseradish cream ●Café de Paris butter  

●Red wine jus ● Beef and szechuan pepper jus  

●Wild mushroom 

 

Side dishes     7ea 

●Chips with rosemary salt, citrus herb mayonnaise 

●Steamed greens 

●Purple cabbage and carrot slaw with fresh herbs,  

   nam jim dressing 

●Garden salad with shaved Grana Padano parmesan,   

walnuts, apple, 8yr old balsamic vinegar 

●Sautéed leek, spinach, smoked bacon, peas, tarragon 

●Potato and fennel mash, pickled fennel, chives 



 

 

Desserts 
 

Caramelised leatherwood honey parfait 16.5 

Red wine macerated pears, walnut brittle,  

red wine sauce, candied walnuts   

    

Tiramisu     16.5 

Mascarpone mousse, sour cherry compote, 

burnt butter and macadamia shortbread 

 

Coconut pannacotta    16.5 

Passionfruit and lemon curd, coconut crumb,  

lime and coconut jelly, blackberry dust   

   

Dark chocolate, walnut and raisin brownie 16.5 

Toasted marshmallow ice cream, sour raspberry jam,  

golden raisins, crème fraiche    

   

Ice creams and sorbets    12 

Served with crisp tuiles. Ask your waiter for  

tonight’s selection    

 

Dessert tasting platter    26 

Smaller versions of our most popular desserts including: 

Caramelised honey parfait, Coconut pannacotta, 

Chocolate brownie     

  

Bayviews Cheese Platter 

Tasmania’s finest cheeses, accompanied by fresh  

fruit, candied nuts, crackers, toasted bread.  

Please select from:  

King Island smoked cheddar 

King Island roaring forties blue 

Kind Island double brie            3 Cheeses 26 

Tasmanian Heritage red square            4 Cheeses 29 

Heidi Farm raclette              5 Cheeses 32 

 

Affogato: 

Vanilla ice cream and espresso served with your choice of 

liqueur       18 

without liqueur      10 

 

Liqueur Coffee: 

Long black with your choice of spirit or liqueur topped 

with cream      13 

 

 

 

Light Lunch Options 
 

Thai beef salad    18 

Tender strips of marinated eye fillet beef  

tossed in a hot wok withThai style green leaf  

salad with chilli, spring onions, roasted cashews  

and fresh herbs finished with a soy, chilli and lime 

dressing    

 

 

Pumpkin soup    18 

Creamy butternut pumpkin soup with crispy fried chorizo, 

goats curd, parsley oil and grilled ciabatta bread   

   

 

 

Antipasto platter   25 

Assortment of meats, olives, duck liver parfait, 

dukkah,house made dip, pickled vegetables and toasted 

ciabatta     

 

 

Fish and chips    21 

Lemon pepper crumbed Tasmanian gummy shark, caper 

and herb mayonnaise, cabbage and carrot slaw with fresh 

herbs and house made chips    

  

 

 

Chicken burger   

Crumbed chicken tenderloins on a fresh toasted bun with 

tomato, lettuce, cheddar cheese and smoked paprika aioli

     16  

               With chips 19 

 

 

 

 

 

 

 

 
 

 



 

Chef’s Tasting Menu 

6 course   (Last orders at 7.15pm)              

 

 

 

Beetroot cured blue eye trevalla   

Pickled fennel, cucumber, pomegranate sorbet,  

citrus mousse, lemongrass dressing, mustard cress 

 

+Wineglass Bay Sauvignon Blanc 

 

Pork and prawn dumplings    

Fragrant chicken and light soy broth,  

steamed greens, sesame, fresh herbs   

  

+ Josef Chromy Pinot Gris  

 

Rolled chicken roulade     

Spinach and herb filling, potato, mustard and truffle 

oil puree, leeks, peas, bacon, tarragon beurre blanc  

 

+Relbia Estate Pinot Noir  

 

Slow cooked Roland range lamb shoulder  

Parsley and fetta crusted, pumpkin gnocchi, zucchini 

relish, cumin spiced pumpkin puree, candied olives 

 

+ Peter Dennis Merlot 

 

Sous vide wild venison loin    

Beetroot and local fetta tartlet, spiced carrot puree,  

walnut praline, blackberry jus 

 

+d’Arenberg Stump Jump Shiraz 

 

Coconut pannacotta     

Passionfruit and lemon curd, coconut crumb,  

lime and coconut jelly, blackberry dust    

   

+Hellyers Road Whisky cream liqueur 

 

$110 per person 

$150 with matching wines 

 

 

 

 

 

 

 

Chef’s Tasting Menu 

9 course    (Last orders at 7.15pm)               

 

Amuse bouche 

 

Beetroot cured blue eye trevalla   

Pickled fennel, cucumber, pomegranate sorbet,  

citrus mousse, lemongrass dressing, mustard cress 

 

+Wineglass Bay Sauvignon Blanc 

 

Pork and prawn dumplings    

Fragrant chicken and light soy broth,  

steamed greens, sesame, fresh herbs  

 

+Josef Chromy Pinot Gris 

 

Warm onion tart     

Roaring 40’s blue cheese, candied walnuts, shaved apple 

salad, onion mousse 

    

+ Goaty Hill Rose  

 

Rolled chicken roulade     

Spinach and herb filling, potato, mustard and truffle  

oil puree, leeks, peas, bacon, tarragon beurre blanc 

  

+ Relbia Estate Pinot Noir 

 

Slow cooked Roland range lamb shoulder  

Parsley and fetta crusted, pumpkin gnocchi, zucchini 

relish, cumin spiced pumpkin puree, candied olives 

 

+ Peter Dennis Merlot 

 

Sous vide wild venison loin    

Beetroot and local fetta tartlet, spiced carrot puree, 

walnut praline, blackberry jus 

 

+d’Arenberg Stump Jump Shiraz 

 

Pre dessert 

Toasted marshmallow ice cream, sour raspberry jam, 

 

Coconut pannacotta     

Passionfruit and lemon curd, coconut crumb,  

lime and coconut jelly, blackberry dust   

  

+Hellyers Road Whisky cream liqueur 

 

$140 per person 

$185 with matching wines 

 


