All day menu:
10:30 am - 8:30 pm

SMALL PLATES

Stone Baked Bread 12.00

Served with honey thyme butter & balsamic olive oil.

Oysters

Freshly shucked Tasmanian oysters
Served with choice of: Rice wine mignonette, Kilpatrick or
Natural.

Mac & Cheese Croquettes (6) 20.00

Fried mac & cheese bites with hot cheesy dipping sauce.
(vg, gf)

Beef Pastrami 28.00
Thinly sliced wagyu beef pastrami with mustard aioli, salad
leaves, capers & parmesan cheese. (gf)

Corn Ribs 22.00
Tender BBQ corn ribs (8) served with chipotle mayo &
avocado dip. (df, gf, vg, vO.

30 half/ 58 doz

Dunes Fried Chicken (6) 26.00
Buttermilk soaked & fried chicken pieces coated in spicy
gochujang sauce with sesame seeds & scallions. (gf).

Scallops 28.00
Local Barnett’s scallops (6) served in their shell with a
mango, jalapeno & fire roasted pepper relish. (gf, df).

Chowder 28.00
Fresh prawns, scallops & market fish in a creamy sauce
with baked bread

SALADS

Cumin Cauliflower Salad 24.00
Pine nuts & chickpeas, onion, tomato & fresh salad mix,
cashew nut cheese & balsamic olive oil dressing. (vg, gf,

dfo)

Quinoa & Pumpkin Salad 24.00
Roasted peppers, cucumber, walnuts, baby spinach, goats
cheese & balsamic olive oil dressing (dfo, gf, vg).

Village Salad 24.00

Cherry tomato, cucumber, red onion, olives & feta with
fresh salad mix & balsamic olive oil dressing (dfo, gf, vg).

Add :
= Fried chicken 6.00
= Grilled chicken 6.00
= Sauteed cape grim beef 8.00

SIDES 12.00

Chips with aioli
Coleslaw
Garden salad
Broccolini
Chat Potato
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Parmigiana 35.00
Buttermilk soaked & panko crumbed chicken breast with smoked
ham, Napoli & mozzarella, chips and salad (gfo- grilled) .

Beer Battered Fish 35.00

Local market fish fried in lager beer batter with pickled
tartare & lemon, chips and salad (gfo- grilled).

Eggplant Parmigiana 32.00
Buttermilk soaked & panko crumbed eggplant, Napoli sauce
cheese, chips and salad (gfo- grilled).

Market Fish 36.00

Catch of the day grilled with a cherry tomato, olives, capers,
Spanish onion, served with herb butter white wine sauce.

LOW AND SLOW

Served with BBQ sauce, corn, slaw & pickles.

BBQ Brisket 38.00
200g cape grim pulled brisket smoked & slow cooked with
Cajun rub (gf, dfo).

Tennessee BBQ Pork Ribs 38.00
Scottsdale pork ribs smoked & slow cooked with Cajun rub

(gf, dfo).

St Louis Lamb Rack 42.00

Tasmanian lamb rack, smoked & slow cooked with Cajun
rub (gf, dfo).

BURGERS

Served with chips.

Cape Grim Beef Smash Burger 28.00

200g beef patty, American cheese, pickles, tomato, lettuce,
tomato relish & brioche bun (gfo).

Fried Chicken Burger 28.00
Fried skin on chicken thigh with bacon, cheese, lettuce,
tomato, pickle, spicy mayo & brioche bun (gfo).

Fish Burger 28.00
Crumbed fillet of fresh Tasmanian fish with tartare, cheese
& lettuce (gfo - grilled).

GRILL

Served with chips & salad or roasted chats & broccolini and
choice of mushroom, pepper or garlic cream sauce.

Cape grim scotch fillet (300g) 58.00
Cape grim eye fillet (200g) 58.00
Pork & Fennel Sausages (200g) 38.00
Chicken Breast 30.00

Make it surf + Turf (add prawns) 15.00




