
 
 

 

All day dining in the heart of Latrobe. 

 Open 7 days a week for Breakfast, Lunch 

& Dinner 

 

03 6426 3086 

bellysbarandgrill@com.au 
 

 

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

: 15% Public holiday surcharge applies  

: Our kitchen contains gluten, nuts, and seafood. Please ask to 

see our “Allergy Bible” 

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

/ VE- Vegan 



 
 

Starters & Light Meals 

Tomato Bruschetta 16.5 (GFA) Diced tomato • red 

onion • basil • fetta • balsamic glaze • toasted pesto 

sourdough 

Garlic & Cheese or Sweet Chilli Pizza Bread 15 

(GF base available- surcharge applies) Italian 

tomato sauce • garlic • cheese 

Add bacon to your pizza bread 2 

Battered Onion Rings (V) 12.50 Freshly grated 

parmesan • aioli • Old Bay seasoning  

Salt & Pepper spiced Squid 18.50 Lemon • aioli  

Pan fried Dumplings 18.5 Pork & kimchi filled • 

sesame, soy & chilli dipping sauce 

Add sticky rice $4 

Crispy Chicken Tacos (2) 18.5 Crumbed chicken 
tenderloins • coleslaw • garlic mayo • pickled red 
onion 

 

 

Traditional Hot Jacket Potato (GF) 22.5 Coleslaw 

• bacon • melted cheese • sour cream • herb or 

garlic butter                                                                 



 
 

Seafood Chowder 21.5 Tasmanian scallops • 

prawns • mussel meat • herb bread 

Add extra bread for mopping up $2 

Baked ½ shell scallops’ 19.5 (GF) Tasmanian 

scallops • garlic butter • crispy chorizo crumb   

Crumbed Camembert 21.5 (V) Tasmanian 

Camembert wedges • rocket salad • plum dipping 

sauce 

Lamb Sliders (2) 18.5 Slow cooked marinated 

lamb • rocket • fetta • red onion • tzatziki 

 

Salads 

Traditional Caesar 19.5 (GFA) Baby cos • bacon • 

parmesan • croutons • poached egg • dressing 

Add grilled chicken tenderloins $7 

Haloumi & Roast Vegetable 21.5 (GF) Carrot, 

onion, beetroot, sweet potato • grilled haloumi • 

toasted pepitas • baby spinach • avocado & herb 

dressing  

Greek Lamb Salad 24.5 (GF) Slow cooked lamb • 

red onion • tomato • olives • cucumber • feta cheese 

• tzatziki • mixed leaves  



 
 

 

The Grill 

200gr Porterhouse 40  

200gr Eye Fillet wrapped in Bacon 49.5 

400gr T-Bone 52   

300gr Scotch Fillet 54.5   

All steaks served with your choice of duck fat 

potatoes and vegetables or chips & salad with your 

choice of sauce 

 

Mixed Grill 49.5 Porterhouse steak • fried chicken 
tenderloins • twice cooked pork belly • grilled 
chorizo • battered onion rings • fried egg • chunky 
chips • your choice of sauce  
 
Sauces (All GF) 

Mushroom, Peppercorn, Red Wine Jus, Creamy 

Garlic, Pan Gravy,  

Creamy Seafood ($9.5 extra) 

 



 
 

Mains 

Double Beef Burger 32.5 2 x smashed beef patties 
• bacon • double cheese • lettuce • tomato • burger 
sauce • chunky chips.  
Add 5 onion rings $3 or 2 Fried Chicken tenderloins 
$7.50 

Slow cooked Lamb Rump (GF) 39.5 Creamy mash 
• broccolini & baby carrots • red wine jus • minted 
chimichurri  

Twice Cooked Pork Belly (GF) 39.5 Pea puree • 
roasted root vegetables • red wine jus  

Confit Duck Maryland 35.5 (GF) Duck fat potatoes 
• Rocket, orange & pinenut salad • red currant jus 

Chicken, Leek & Camembert Parcel 36.5 Tender 
chicken breast, creamy leeks & camembert in 
golden puff pastry • chunky chips • garden salad • 
creamy garlic sauce  

Chicken Parmigiana 32.5 Crumbed Chicken Breast 
• Italian tomato sauce • double smoked Ham • 
cheese • chunky chips • garden salad   

Eggplant Parmigiana 29.5 (GF & VE) Grilled 
Eggplant • Italian tomato sauce • vegan cheese • 
roasted potatoes • sauteed vegetables  



 
 

Mushroom Fettucine 32.5 (V) Pan fried 
mushrooms • red onion • creamy garlic sauce • 
baby spinach • parmesan • fresh herbs 

Add diced chicken breast $6 

Scallop & Prawn Fettucine 37.5 Tasmanian 
Scallops • prawns • red onion • lemon pepper • 
baby spinach • parmesan • fresh herbs • creamy 
garlic sauce 

Tasmanian Flathead small 26.5 / large 34.5 
(GFA)                  Battered, crumbed or grilled • chips 
• tartare • lemon • garden salad 

Tasmanian Scallops- small (110gr) 29.5/ large 
(180gr) 38.5 (GFA) Battered, crumbed, or pan 
seared • chips • garden salad • tartare • lemon 

Seafood Plate 47.5 Crumbed Flathead • Battered 
Scallops • Schezuan Squid • mussels with sesame, 
soy & chilli • prawn po’boy • lemon • chips • 
dipping sauces  

 

 

 

 



 
 

Extras & Sides 

Extra jug of sauce 3.5  

5 x Onion rings 4  

2 x Fried Chicken Tenderloins 8.5 

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 

Duck fat Potatoes 9.5 

 

 

 

 

 

 



 
 

Kids 

All 15, served with an activity pack & juice  

Tasting Plate Nuggets (2) • fries • cheese & 

crackers • fruit • freddo frog • tomato sauce  

Nuggets Chicken Nuggets (5) • fries • tomato sauce  

Fried chicken tenders 2x fried tenders • chips • 

tomato sauce 

Salt and Pepper Squid crispy coated • fries • 

tomato sauce 

Cheeseburger cheese • fries • tomato sauce 

Ham & Pineapple Pizza fries • tomato sauce 

 

Extras- 

Nuggets 1  

Freddo Frog 1 

Children’s Ice Cream 6 vanilla ice cream • 

chocolate topping • hundreds & thousands 

 

 



 
 

Desserts 

Worms & Dirt 9.5 Vanilla ice Cream • crushed 
oreos • snakes alive 

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

Pavlova (DF) (GF) 14.5 Raspberry sorbet • fresh 
berries • berry compote 

Banana Split 14.5 Old fashioned sundae • cream • 
vanilla ice cream • caramel topping • wafers  

Ferrero Ice Cream 16.5 Chocolate & hazelnut 
gelato • nutella • whipped cream 

Irish Coffee 16 Freshly brewed espresso coffee • 
irish whiskey • whipped cream  

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

 

-Be sure to check out our daily selection of cakes- 

 

 



 
 

Wine by the glass 

White 

Brown Brothers Moscato, Milawa, Vic: 11 / 18  

Pig & D’Pooch Moscato, Rowella, Tas: 12 / 19  

Ghost Rock Riesling, Northdown, Tas: 15 / 23             

Kingston Estate Pinot Gris, Limestone Coast, SA: 11 / 18  

Ghost Rock Pinot Gris, Northdown, Tas: 15 / 23  

La Villa Pinot Grigio, Spreyton, Tas: 16 / 26  

Ride on Sauvignon Blanc, Marlborough, NZ:  11 / 18         

Ghost Rock Sauvignon Blanc, Northdown, Tas: 15 / 23  

Odd Socks Chardonnay, SE Australia: 11 / 18  

Eastford Creek Chardonnay, Sassafras, Tas: 18 / 30  

 

Sparkling  

Jacobs Creek Chardonnay Pinot Noir Piccolo, Vic: 

(200ml) 13 

Eastford Creek Sparkling, Sassafras, Tas: (200ml) 20 

 

 

 

 



 
 

 

Red 

Eastford Creek Gamay, Sassafras, Tas: 15 / 26  

Reschke R-Series Pinot Noir, Limestone Coast, SA: 11 / 18  

Springvale Pinot Noir, Cranbrook, Tas: 14/22 

Richard Hamilton Merlot, McLaren Vale, SA: 13 / 21 

Potting Shed Cabernet Sauvignon, Sassafras, Tas: 15 / 26  

McPherson Shiraz, SE Australia: 11 / 18  

Fox Creek Shiraz, McLaren Vale SA: 16 / 25  

 

 Rose 

Sinapius Jean Morice Rose’, Pipers Brook, Tas: 15 / 24                                                 

La Villa Sparkling Rose’, Spreyton, Tas: (200ml) 18 

    

*Pricing is for 150ml & 250ml glasses 

 

 

 

 

 



 
 

Tap Beers-  

Boags St George 3.5%                  

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* 

 

 

 

 


