
 

WINTER MENU 

Warm, generous plates for Hobart winter nights 
 

SIGNATURE DISH 

Low & Slow BBQ Pork Ribs  GFO DF 
Chef's BBQ glaze, fries and house slaw 

Half rack 42  |  Full rack 75 

PERFECT FOR TWO 

Embers Seafood Boil  TO SHARE  175 
Fresh seafood, corn and potatoes in a rich Cajun 
butter broth (Australian) 

Add extra bread 4 

 

 

SMALL PLATES 

 
Buffalo Chicken Bites  21 
Crispy chicken tossed in house buffalo sauce with 
ranch dressing 

 
Crispy Cauliflower Bites  V VG  16.50 
Lightly battered cauliflower with buffalo or smoky 
BBQ glaze 

 
Soup of the Day  GFO  17.50 
Seasonal house-made soup with toasted sourdough 

 
Warm Crusty Garlic Bread  V VG  13.50 
Garlic and herb bread, soft inside and golden 
outside 

Add cheese 3 

 

MAINS 

 
Classic Chicken Parmigiana  32 
Crumbed schnitzel, smoked ham, napolitana, 
melted cheese, fries and salad 

 
Hobart Beer-Battered Fish & Chips  41 (Tasmanian) 
Local catch in crisp beer batter with fries, salad and 
house tartare 

 
Charred Pumpkin & Quinoa Bowl  V VG GF  26.50 
Maple roasted pumpkin, quinoa, walnuts, greens, 
dukkha, hummus and herb dressing 

Add chicken 6 

 
Pasta of the Day  GFO  32 
Ask our team for today's winter pasta creation 

 

GRILL 

 
300g Cape Grim Porterhouse  GFO  43 
Cooked to your liking with fries, salad and your 
choice of sauce 

Sauces: mushroom, pepper, gravy or garlic butter 

 

COMPLETE THE TABLE 

 

Fries & Aioli  12 

Steamed Vegetables  12 

Garden Salad  12 

House Slaw 12 
Extra Bread  5 

 

DESSERTS 

 
Warm Sticky Date Pudding  21 
Butterscotch sauce and vanilla ice cream 

 
Chocolate Ricotta Banoffee Filo Stack  21 
Crisp filo, banana, caramel, ricotta cream and 
chocolate 

 
Warm Berry & Cinnamon Cobbler  GFO VG  21 
Seasonal berries, toasted coconut and raspberry 
sorbet 

 

Scoop of Ice Cream  4   
 

KIDS 19.50 

Bacon Carbonara  GFO VO 

Nuggets & Chips 

Cheesy Pizza  GFO 

Fish & Chips (Tasmanian) 

 

Dietary guide: V vegetarian  |  VG vegan  |  GF gluten free  |  GFO gluten free option  |  DF dairy free  |  VO 
vegetarian option 
A 15% surcharge applies on public holidays. 
For guests with food allergies or sensitivities: Our menu items may contain common allergens including 
wheat (gluten), dairy, eggs, soy, fish, shellfish, peanuts, and tree nuts. We prepare all dishes in a shared 
kitchen and cannot completely eliminate cross-contact between ingredients. If you have a food allergy or 
intolerance, please inform your server so we can accommodate your needs and recommend suitable options. 
However, we cannot guarantee that any menu item is entirely free of the allergens listed. The customer 
assumes the risk of consuming products that may contain allergen traces. 



 

 

PIZZA MENU 

Hand-stretched, wood-fired, and full of flavour 

 

 

 

 

CLASSICS 

 
Say Cheese  V  24.50 
Feta and mozzarella on a cream cheese base 

 
Margherita  V  24.50 
Basil, sundried tomato and mozzarella on a 
napolitana base 

 
Heatwave  24.50 
Pepperoni, mozzarella and chilli flakes on a 
napolitana base 

 
Smokin' Catch  33 (Tasmanian) 
Smoked salmon, capers, red onion, olives and 
mozzarella on a cream cheese base 

 
Tropical Retreat  25.50 
Ham, pineapple and mozzarella on a napolitana 
base 

 

 

 

HOUSE FAVOURITES 

 
Just Peachy  V  29.50 
Peach, feta, basil and mozzarella on a garlic base 
with balsamic glaze 

 
Fungi Fusion  V  29.50 
Mushroom, truffle oil, feta, onion and mozzarella 
with fresh thyme on a cream cheese base 

 
Tandooriffic  29.50 
Chicken, capsicum, onion, jalapenos and 
mozzarella on a tandoori-spiced base with yoghurt 

 
Meat Feast  29.50 
Pepperoni, chicken, ham, bacon and mozzarella on 
house BBQ sauce 

 
Nature's Blend  V  29.50 
Capsicum, mushroom, onion, feta, olives, sundried 
tomato, pine nuts and corn chips on a napolitana 
base 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Dietary guide: V vegetarian 
A 15% surcharge applies on public holidays. 
For guests with food allergies or sensitivities: Our menu items may contain common allergens including 
wheat (gluten), dairy, eggs, soy, fish, shellfish, peanuts, and tree nuts. We prepare all dishes in a shared 
kitchen and cannot completely eliminate cross-contact between ingredients. If you have a food allergy or 
intolerance, please inform your server so we can accommodate your needs and recommend suitable options. 
However, we cannot guarantee that any menu item is entirely free of the allergens listed. The customer 
assumes the risk of consuming products that may contain allergen traces. 


