
Beech oven roasted flatbread’s

Hummus dip

Raw bluefin tuna

Marinated olives

Mac & cheese croquettes (4pcs)

Waffle fries

Crispy buttermilk fried chicken

Cheese and garlic with herbs

crispy chickpeas, paprika oil, flatbread

chilli crunch, piquillo peppers, herb oil

extra virgin olive oil, dried oregano

bacon jam

paprika salt, aioli

pickles, chipotle mayonnaise

$12

$16

$18

$10

$18

$14

$20

Black olive, pesto and prosciutto
Charred peppers, feta, rocket
any choice of 1

Baked triple cream brie
hot honey, candied walnuts, toasted baguette

Salami plate
sopressa, cassalingo, focaccia, pickles

$20

$28

|V

| VF, DF, GF & NF

| V & NF

| VG & NF

| GF, DF & NF

| NF

| NF 

| V

| NF 

V - vegan | VG - Vegetarian | GF - Gluten Free | DF - Dairy free | NF - Nut Free 
Menu items may contain allergens. If you have any dietary requirements or need gluten-
free or dairy-free options, please speak with our team before ordering.

IN-ROOM DINING MENU

SMALL PLATES



Club sandwich

Grilled chicken salad

Roast beet salad

Tempura bettered fish

cos lettuce, smoked almond, charred snow peas romesco sauce

summer leaves, quinoa, pickles currants, cos, dukkah spice

chips, lemon, pickled onion, tartare sauce

chicken & bacon, cos, tomato, cheddar cheese, chips & aioli

French dip sandwich
12-hour slow cooked beef brisket, mustard, cheddar cheese, 
bone marrow butter, beef jus, toasted baguette

Tasmanian beef cheese burger
tomato, pickles, ketchup, brioche bun, chips & aioli
~ option for vegetarian version ”make it veggie”

Crispy chicken schnitzel
chips, garden salad and your choice of sauce
~mushroom gravy, green peppercorn jus or sherry & shallot butter

$27

$24

$27

$26

$26

$28

$29

| GF

| V, GF & DF

| NF 

| NF

| NF

| NF

| NF

V - vegan | VG - Vegetarian | GF - Gluten Free | DF - Dairy free | NF - Nut Free 
Menu items may contain allergens. If you have any dietary requirements or need gluten-
free or dairy-free options, please speak with our team before ordering.

House made ricotta gnocchi | V & NF
sweet peppers, semi dried cherry tomatoes, parmesan

LARGER PLATES

Baked cheesecake, summer berries

Crème brulee, crisp toffee, almond biscotti

Apple tarte tatin, vanilla bean ice-cream

Chocolate mousse cake, whipped cream, choc malt crumbs

DESSERT

| V & NF

| V

| V & NF

| V & NF

$31

$19

$19

$23

$22


