MENU




Barilla Bay Oysters

3 for 14| 6 for 24 | 12 for 38

3 oysters - choose 1 topping
6 or 12 oysters - choose upto 2 toppings
all gluten free

HOT

signature Barilla Bay kilpatrick
Tasmanian cheese mornay, cheese crisps & parsley
korean chilli jam, lime & chilli peatls, kale flakes
miso seaweed sauce, crispy seaweed shards

COLD

natural with lemon
tarragon mignonette, balsamic pearls, parsley
ponzu jelly, wasabi mayo, nasturtium leaf

pepperberry soy, wakame, flying fish roe

Farmgate Platter

our signature platter of 30 oysters
comprising of 10 natural, 10 kilpatrick,
5 chorizo & bourbon bbq sauce & 5 wasabi & lime

$75




Entree

flash-fried squid 21
pepperberry sea salt, chilli jam fennel

salad, cocktail sauce
(GF, )

crispy Korean chicken 20
chicken cracker salad, sticky spicy glaze,
sesame, parmesan

cauliflower bites 19
sesame soy sauce, Tasmanian honey,
coleslaw

(GFO)

XO scallops 25

king oyster mushroom, xo butter, fried
capers, chilli
(GF, A)

salmon tartare 23
wonton chips, diced salmon, chilli mayo,
shallots, spring onions, yuzu pearls

(a)

tuna tataki 23
seared tuna, sesame, ponzu sauce, herb
salad, flying fish roe
(GFO, 1)

oyster cream croquette 21
soy & ginger sauce, flying fish roe,
nasturtium leaf
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Main Course

asparagus quinoa salad 25

cos lettuce, walnuts, pomegranate molasses
dressing, parmesan flakes, rice cracker

(GF)

fish & chips m/p

local battered fish, garden salad, coleslaw,
chips, tartare sauce
“see specials board for todays catch
(GFO, A)

market fish m/p

pan-fried fish, smoked cauliflower puree,
roasted zucchini, miso sage butter, burnt
lemon, kale flakes
*see specials board for todays catch (GF, A)

seafood pasta 36

local fish, prawns, oysters, chilli, garlic butter

(M)

chilli jam prawn cutlet 38
chilli jam sauce, broccolini, coconut rice,
burnt lemon

(GE, 1)

risotto marinara 36
prawns, scallops, local fish, tomato pepper

sauce, parmesan
(GE, M)

grilled steak 300g 46

Tasmanian porterhouse fillet, grilled cos
lettuce, worcestershire aioli, red wine jus

(GF)

roasted pork belly 37

eggplant salsa, apple puree, pickled ginger
(GF)
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Seafood Platter

for 2 people, a mix of hot and cold seafood including
1 dozen oysters natural & kilpatrick, prawns, pickled octopus, smoked

salmon, fish, squid, baked curried scallops, chips, salad & sauces.
M)

105

Sides Kids Menu

garlic bread 11 - 12 & under -
turkish bread w/ balsamic 11
fish & chips (I) 12

XO broccolini & shallots 15 squid & chips (I) 12
chips 12 chicken & chips 12
eggplant sticks with buttermilk dressing 15 creamy bacon pasta 12
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Dessert

vanilla cheesecake 16

mixed berry compote, praline, vanilla ice cream

sticky date pudding 16

salted caramel, anzac crumbs, vanilla ice cream

mango pavlova 16

diced mango, passionfruit coulis, cream

trio of locally made ice cream 12
ask our friendly staft for the flavours of the day

kids ice-cream 6
2 scoops of vanilla ice-cream with sprinkles

Tea & Coftee

latté, flat white, cappuccino, long black, espresso, hot chocolate, chai latté

english breakfast, earl grey, green, camomile, green & jasmine

regular coffee 5
pot of tea 5

tull cream
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	Entree
	flash-fried squid  21 pepperberry sea salt, chilli jam fennel salad, cocktail sauce  (GF, I)
	crispy Korean chicken  20 chicken cracker salad, sticky spicy glaze, sesame, parmesan
	cauliflower bites  19 sesame soy sauce, Tasmanian honey, coleslaw (GFO)
	XO scallops  25 king oyster mushroom, xo butter, fried capers, chilli (GF, A)
	salmon tartare 23 wonton chips, diced salmon, chilli mayo, shallots, spring onions, yuzu pearls (A)
	tuna tataki 23 seared tuna, sesame, ponzu sauce, herb salad, flying fish roe (GFO, I)
	oyster cream croquette  21 soy & ginger sauce, flying fish roe, nasturtium leaf (A)
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	Main Course
	asparagus quinoa salad  25  cos lettuce, walnuts, pomegranate molasses dressing, parmesan flakes, rice cracker  (GF)
	fish & chips   m/p local battered fish, garden salad, coleslaw, chips, tartare sauce *see specials board for todays catch (GFO, A)
	market fish  m/p pan-fried fish, smoked cauliflower puree, roasted zucchini, miso sage butter, burnt lemon, kale flakes *see specials board for todays catch (GF, A)
	seafood pasta   36 local fish, prawns, oysters, chilli, garlic butter (M)
	chilli jam prawn cutlet  38 chilli jam sauce, broccolini, coconut rice, burnt lemon (GF, I)
	risotto marinara  36 prawns, scallops, local fish, tomato pepper sauce, parmesan (GF, M)
	grilled steak 300g  46 Tasmanian porterhouse fillet, grilled cos lettuce, worcestershire aioli, red wine jus  (GF)
	roasted pork belly  37 eggplant salsa, apple puree, pickled ginger  (GF)
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	Seafood Platter
	for 2 people, a mix of hot and cold seafood including 1 dozen oysters natural & kilpatrick, prawns, pickled octopus, smoked salmon, fish, squid, baked curried scallops, chips, salad & sauces. (M)
	105

	Sides
	Kids Menu
	garlic bread  11 turkish bread w/ balsamic  11
	XO broccolini & shallots  15  chips  12 eggplant sticks with buttermilk dressing  15
	- 12 & under -
	fish & chips  (I)  12 squid & chips (I)   12 chicken & chips  12 creamy bacon pasta  12
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	Dessert
	Tea & Coffee
	regular coffee 5 pot of tea 5


