
Welcome to our little nook of  the world.  We are fortunate to be 

located in some of  god’s country with rich volcanic soils; home to 

some of  Tasmania’s finest produce.

We take inspiration from our beautiful surrounds here in Northern 

Tasmania, the changing seasons and the bounty offered by the 

plethora of  local growers, producers and makers.

 



BEVERAGES

BEER & CIDER
Van Diemans Mexican Lager 10
James Boags Premium 10
James Boags Premium Light 8
Spreyton Cider | Apple or Pear 10

OTHER
Tassie Sparkling Water 750ml 12
Juice | Apple or Orange 6
Hartz Soft Drink | Lemonade or Cola 7
The Good Ginger Beer (no added sugar) 7

COFEE & TEA 
Leaping Goat Coffee | Regular 4.5

Leaping Goat Coffee | Large 5

(Soy, Oat or Almond Milk .50)

Tea Pot 5

(Earl Grey, Tasmanian Breakfast, Peppermint, Green) 

WINE LIST

FIZZ
2025 Supernatural Pet Nat                                    G12 B34
2022 ‘Catherine’ Sparkling Cuvèe                          G17 B670
2023 ‘Zoe’ Sparkling Brut Rose                            G15 B50
2015 ‘Catherine’ Sparkling Cuvee [reserve]                   B125
2019 ‘Catherine’ Sparkling Cuvee [reserve]                   B95
2019 ‘Zoe’ Sparkling Rose [reserve]                              B75

WHITES
2025 Ghost Rock Riesling                                     G12 B34
2025 Ghost Rock Pinot Gris                                 G12 B34
2025 Ghost Rock Sauvignon Blanc                       G12 B34
2024 Ghost Rock Estate Chardonnay                    G15 B50
2024 Oulton Single Vineyard Chardonnay             G18 B70

PINK & OTHER
2024 Ghost Rock P3 Rose                                   G12 B34
2024 Supernatural Cellar Rat                                G12 B34
2024 Supernatural Summer Skins                         G12 B34
2024 Supernatural Illusions                                  G12 B34

REDS
2025 Supernatural Pinot Noir                               G13 B39
2024 Ghost Rock Estate Pinot Noir                     G15 B50
2024 Ghost Rock Estate Pinot Meunier                G14 B45
2023 Climat Pinot Noir [Organic]                         G18 B70
2024 La Filles Single Vineyard Pinot Noir             G18 B70
2024 Oulton Single Vineyard Pinot Noir               G18 B70



TO BEGIN

Tarkine Oysters [GF.DFO] 
red yuzu kosho mignonette | 1/2 dozen 28
P3 & pink peppercorn| 1/2 dozen 28
chilli, lime & coriander| 1/2 dozen 28

Warm Mt Zero Olives [GFO.V] 14
grissini

‘La Boqueria’ Cured Meats [GFO] 28
pickles, buckwheat & caraway wafers 

Tasmanian Artisan Cheese 50g x 3
sea salt lavosh, house spiced quince puree, muscatels, honey nuts 38

ENTREE

Burrata
Heirloom tomato, agrodolce, pine nuts, house made focaccia 30

Tassie Gin Cured Ocean Trout [GF]
pickled cucumber, horseradish cream, rillettes, juniper & citrus dressing 27

Confit Chicken Croquette [GF] 
Ceasar salad, pecorino & anchovy emulsion, crisp prosciutto 30

King Island Smoked Cheddar Arancini [GF]
Herb mayonnaise, waldorf  salad, waldorf  vinaigrette 28

Whipped Chickpea Hummus [V]
grilled flatbread, zhoug, lemon oil, pimenton 27

Beetroot Carpaccio [VO.GF]
Ajo blanco, seasonal citrus, hazelnut, chevre 28



  IN THE MIDDLE

Scottsdale Pork Belly [GF.DF]
Miso glaze, fennel, apple & pickled ginger, spiced beetroot, sesame & 
crackling crumble 42 

Chicken Breast [GF]
Caramelised cauliflower cream, spring onion, potato & herb persillade 45

Pan Roasted White Fish [GF] 
Panzanella salad, iced gazpacho, olive oil 45

Chargrilled Stanley Octopus [GF.DF]
Potato, wild garlic pesto, smoked almonds, saffron rouille 45

Coal Fired Venison Fillet 
Macadamia, pearl barley, leatherwood honey, pomegranate 46

Broad Bean and Mint Felafel [V]
Spiced peach chutney, seasonal vegetables 42

TO SHARE

16 Hour Slow Cooked Tassie Lamb Shoulder [GF] Serves 2
skin on fried potatoes, yorktown organic leaves, salsa verde, 
lemon yoghurt, lamb jus 85



TO FINISH…..

Liquorice Mousse 
caramalised white chocolate & matcha streusel, lavender ice cream 18

Passionfruit Semi Freddo
White chocolate, macadamia and limb crumb 18

Vanilla & Bay Leaf  Pannacotta [GF] 
House made Szechuan chocolate, strawberry cheong 18

Yuzu Coconut Tart [GF.V] 
Basil verde, peach, citrus dew 18

Selection of  Chocolates [4] 
from Anvers chocolate factory 10

WITH A SIDE OF….

Grilled Asparagus[GF.VO]
Wild garlic pesto, smoked almond, chevre 16

Spiced Fried Cauliflower [GF.V] 
tahini dressing, pickled currents, zaatar 14

Yorktown Organics Leaves & Sprouts [GF.V]
currants, salted pepitas, semi dried tomato, elderflower vinaigrette 14

Fried Potatoes [GF.V]
chermoula salt 12
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