BAR & GRILL

Starters

Cheesy Baked Cob Loaf 16.5 Bacon e cheese ¢ garlic and herb
butter

Garlic & Cheese or Sweet Chilli Pizza Bread 14.5 (GF base
available) Italian tomato sauce e garlic » cheese

Add bacon to your pizza bread 2

Bruschetta Pizza 17.5 (V) (GF base available) Tomato & onion
salsa e pesto ¢ rocket ¢ balsamic glaze » fetta

Soup of the Day 14.5 Toasted herb bread e see our specials
board for today’s selection (Add extra bread for mopping up 2)
Battered Onion Rings 12.5 (V) Freshly grated parmesan ¢ lemon

* mayo

Crispy Chicken Tacos 18.5 Nichols chicken tenderloins e
coleslaw e smoky chipotle mayo e pickled red onion

Salt & Pepper Squid 18.5 Crispy coated ¢ lemon e aioli

Pork Spring Rolls (3) 17.5 Flavoured Pork mince with rice
noodles & shredded vegetables ¢ Nam Jim Dipping sauce

: Free Wi-Fi available. P/W- Bellysguest

: 15% surcharge applies on public holidays

: Our kitchen contains gluten, nuts, and seafood. Please let your wait staff know if you have any
allergies.

: GF- Gluten Free / GFA- Gluten Free Available / V- Vegetarian / VE- Vegan




Light Meals

Greek Lamb Salad 30 Slow cooked Lamb e traditional Greek
salad e toasted flat bread ¢ house made tzatziki

Traditional Hot Jacket Potato 21 (GF) Coleslaw ¢ bacon
melted cheese ¢ sour cream ¢ herb or garlic butter

Seafood Chowder 19.5 Tasmanian scallops ¢ prawns ¢ mussel
meat ¢ herb bread (Add extra bread for mopping up 2)

Trio of Bao Buns 22 Fried chicken & aioli ® bbq pork belly e flash
fried squid with chilli sauce e coleslaw

Mushroom Kiev 22.5 (V) Crumbed Swiss brown mushrooms e
confit garlic butter e rocket salad

Traditional Caesar Salad 19.5 Cos lettuce e crispy bacon e
shaved parmesan e croutons ¢ poached egg ¢ dressing

Add to your Caesar Salad 6.00- Grilled Chicken Tenderloin or
Crumbed Tasmanian Scallops

Vegetarian & Vegan
Vegetable Spring Rolls (3) 16.5 sauteed vegetables e rice

noodles ¢ Nam Jim dipping sauce

Cauliflower Bao (2) 16.5 Korean Fried Cauliflower e slaw e
chilli/ soy glaze
Polenta Chips 14.5 Parmesan e rocket e aioli

Twice cooked Cheese Souffle 18.5 pear, parmesan & walnut
salad e garlic cream sauce

Plant based protein Parmigiana 32.5 herb crumb e vegan
cheese ¢ Napoli Sauce » sauteed vegetables ¢ roasted potatoes

Plant based schnitzel Burger 29.5 rocket lettuce ¢ tomato salsa
e pickled onion ¢ avocado ¢ vegan cheese ¢ corn chips




Mains
300gr Scotch Fillet 46 (GFA) Herb roasted potatoes or chips e

salad or vegetables e your choice of sauce

Twin Fillet Mignon 48.5 (GF) Bacon wrapped Eye Fillet &

Chicken breast e sour cream & herb mash e spring greens e your
choice of sauce

Belly’s Mixed Grill 43.5 150gr Scotch fillet e beef chipolatas e
chicken breast mignon e grilled Swiss brown mushroom e fried
egg * onion rings e chips ¢ your choice of sauce

Sauces (All GF)

Mushroom, Peppercorn, Red Wine Jus, Creamy Garlic, Pan Gravy

Double Beef Burger 32 (GFA) 2 x smashed beef patties  bacon

double cheese e lettuce ¢« tomato * burger sauce ¢ chunky chips.
Add 5 onion rings $3 or 2 Fried Chicken tenderloins $7.50

Tasmanian Beef Short Rib 39.5 Slow cooked for 10 hours e
whiskey/ bbq sauce ¢ polenta chips e coleslaw

Slow cooked Lamb Rump 39.5 (GF) Sour cream & herb mash e

broccolini & dutch carrots ¢ red wine jus

Stuffed Chicken Breast 35.5 (GF) Pumpkin, fetta & spinach

stuffing ¢ herb risotto cake ¢ broccolini e creamy garlic sauce

Twice Cooked Pork Belly 36.5 (GF) Creamy mashed potato e

spring greens w/ bacon ¢ apple jam e red wine jus




Seafood

Tasmanian Flathead 24.5/ 32.5 (GFA) Battered, crumbed or

grilled e chips e tartare ¢ lemon e garden salad

Tasmanian Scallops 28.5/ 34.5 (GFA) Battered, crumbed, or

pan seared e chips ¢ garden salad e tartare e lemon

Salt & Pepper Squid 32.5 Crispy coated ¢ chunky chips ¢ garden
salad ¢ lemon e aioli

Seafood Plate 45 Crumbed Flathead e battered Scallops e salt and
pepper Squid ¢ Tasmanian Smoked Salmon e grilled garlic prawns
e lemon e chips ¢ dipping sauces

Scallop & Prawn Fettucine 37.5 Scallops ¢ prawns e garlic ¢ lime
pepper ¢ baby spinach ¢ parmesan e fresh herbs e topped with

crispy salt and pepper squid

Extras & Sides

Seafood Topper- 3 scallops & 3 prawns sauteed in creamy garlic
sauce 7.50

Extra jug of sauce 3.5

5x Onion rings 3

2 x Fried Chicken Tenderloins 7.50

1 x Rasher of Bacon 3

2 x Fried Eggs 6

Garden Salad / Coleslaw 7.5

Basket of Chunky Chips 5.5 / Bowl of Chunky Chips 8.5

Basket of Sweet Potato Fries 6.5 / Bowl of Sweet Potato Fries 9.5
Seasonal Vegetables / Roasted confit garlic chats 9.5




Kids

All 15, served with an activity pack & a soft drink or juice

Tasting Plate Dino Nuggets (2) o fries e cheese & crackers e fruit
e freddo frog  tomato sauce

Nuggets Dino nuggets (6) ¢ fries « tomato sauce

Fried chicken tenders 2x fried tenders ¢ chips ¢ tomato sauce
Salt and Pepper Squid crispy coated e fries e tomato sauce
Cheeseburger cheese e fries ¢ tomato sauce

Bangers & Mash 2 x beef chipolatas e mash potato e gravy

Extras-
Nuggets 1
Freddo Frog 1

Children’s Ice Cream 6 vanilla ice cream e chocolate topping
hundreds & thousands

BAR & GRILL




Desserts

Worms & Dirt 9.5 Vanilla Ice Cream e crushed Oreos ¢ snakes
alive

Sticky Date Pudding 14.5 House made pudding e butterscotch
sauce ¢ vanilla ice cream

Van Dieman’s Land Creamery Ice cream 6 per scoop/ 3 for 15
Lemon curd ¢ Double Choc ¢ Whiskey cream e Banana, caramel &
Macadamia ¢ Mint & Chocolate chip

Pavlova (DF) (GF) 14.5 Van Dieman Raspberry sorbet ¢ Fresh
Berries e Berry compote

Banana Split (GF) 13.5 Old fashioned sundae ¢ cream e vanilla
ice cream e caramel topping « wafers ¢ peanuts

Whiskey & Cinnamon Poached Pear 15.5 Nut crumble e
Whiskey anglaise

Lemon Curd Cheesecake 15.5 Biscuit base ¢ tangy lemon curd
filling e whipped cream

Warm Chocolate Brownie (GF) 16.5 Macadamia Brittle
Banana, caramel & Macadamia Ice Cream

Irish Coffee 16 Freshly brewed Coffee ¢ Jameson Whiskey o
whipped cream

Affogato with liqueur 18 Vanilla bean ice cream e espresso
Liqueur Choices- Kahlua, Frangelico, Hellyer's Road Whiskey
Cream




Wine by the glass

Red
0dd Socks Shiraz, SE Australia: 10 / 17
Fox Creek Shiraz, McLaren Vale Vic: 15 / 22

Springvale Pinot Noir, Freycinet, Tas: 13 / 21
Hamilton Merlot, McLaren Vale, SA: 12/20
Jim Barry “Cover Drive” Cab Sauv, Clare, SA: 13/21

White
0dd Socks Chardonnay, SE Australia: 10 / 17
Small Wonder Chardonnay, Kayena, Tas: 13 / 21

Ghost Rock Riesling, Northdown, Tas: 15 / 23

Brown Brothers Moscato, Milawa, Vic: 10 / 17
Pig & D’Pooch Moscato, Rowella, Tas: 11 / 18

Bream Creek Pinot Gris, Marion Bay, Tas: 15 / 22
La Villa Pinot Grigio, Spreyton, Tas: 14 / 21

Ride on Sauvignon Blanc, Marlborough, NZ: 10/17
Freycinet Sauvignon Blanc, Wineglass Bay, Tas: 15/23

*Pricing is for 150ml & 250ml glasses

Sparkling
Jacobs Creek Chardonnay Pinot Noir Piccolo, Vic: (200ml) 13

Brown Brothers Prosecco, Milawa, Vic: 15

Rose
Sinapius Rose’, Pipers Brook, Tas: 13 / 22
La Villa Sparkling Rose’, Spreyton, Tas: 16

*Pricing is for 150ml & 250ml glasses

Tap Beers-

XXXX Gold 6 Pot, 8 Schooner, 11.5
Pint




Boags Draught 6 Pot, 8.5 Schooner, 12.5

Pint

Boags St George 6 Pot, 8.5 Schooner, 12.5
Pint

Guinness 6.5 Pot, 9.5 Schooner, 12.5
Pint

*Please also see our specials board for our local brewery of the
moment*




