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BARNBOUGLE

LODGE RESTAURANT
MENU



OUR PRODUCE

At Barnbougle we pride ourselves on sourcing and serving
Tasmania’s finest produce. Wherever possible, we source locally to
support farmers, ensure the highest quality and also to reduce our
food miles.

Some of our famous Tasmanian produce is sourced from the
following regions:

Oysters: East Coast Tasmania
Our Tasmanian oysters are grown and harvested in the cold, clean
waters off Tasmania’s east coast.

Scallops: Bridport, North East Tasmania
We source our scallops from Allan Barnett Fishing Co. located in
Bridport, just 5 minutes from us here at Barnbougle.

Salmon: Southern Tasmania

Tasmanian Atlantic Salmon ranks among the best in the world. It is
raised in the pristine waters of Tasmania using sustainable farming
practices to ensure exceptional quality.

Wallaby: North East Tasmania

Lenah wild-caught wallaby is a delicately flavoured meat, often
described as the pinot noir of red meats. With its naturally low fat
content, it offers a sweet flavour, fine texture and clean finish on the
palate.

Pork: Scottsdale, North East Tasmania

Scottsdale Pork is paddock-bred in the Cuckoo Valley just 20
minutes from Barnbougle. The company philosophy is to ensure their
pigs are nurtured through the highest standards to produce tasty,
natural pork.

Beef: North East and North West Tasmania

Cape Grim Beef is exceptional-quality, free-range, beef grown in a
natural, pristine environment. Only the very best grass-fed cattle are
selected for the Cape Grim brand and are graded according to strict
Meat Standards Australia guidelines ensuring tenderness and eating
quality. Barnbougle Farm is one of Cape Grim Beef's largest
suppliers.

Please advise wait staff of all dietary requirements
(V) Vegetarian (GF) Gluten Free (VG) Vegan (VGO) Vegan Option (GFO) Gluten Free Option


http://www.capegrimbeef.com.au/view/167

STARTERS

BAKED BREAD 12
Honey thyme butter & balsamic extra virgin olive oil (V)(GFO)

TASMANIAN OYSTERS Y2 doz 32 / doz 60

Freshly Shucked Fresh Tasmanian Oysters

NATURAL - Rice wine mignonette, lemon (GF)

KILPATRICK - Crispy bacon, smoky barbecue sauce (GF)
GIN & TONIC - Tasmanian citrus gin, pickled cucumber (GF)

ENTREE

BARNETT'S TASMANIAN SCALLOPS (4 per serve) 30

Baked with cauliflower puree, crisp prosciutto, lemon oil (GF)

TASMANIAN SALMON CARPACCIO 28

Basil pesto, salt-cured egg, beetroot glaze, lemon & micro herbs (GF)

MUSHROOM & TRUFFLE CIGARS (2 per serve) 28

Mushroom spring rolls, black pepper aioli, truffle dust, smoked applewood

BEETROOT 28
Pickled beetroot, beetroot crisp, cashew nut feta, citrus gel & walnut brittle
(V,GF VGO)

CONFIT DUCK LEG 30
Confit duck, apricot puree, pomegranate molasses, toasted almonds, fresh
leaves (GF)

TUNA TATAKI 32
Sesame seared tuna loin, Petuna caviar, seaweed salad, ponzu, micro herbs,
lime (GF)

TERRINE 38
Fork It Farm terrine, piccalilli, pickles, baked bread (GFO)

Please advise wait staff of all dietary requirements
(V) Vegetarian (GF) Gluten Free (VG) Vegan (VGO) Vegan Option (GFO) Gluten Free Option



MAIN

TIGER PRAWN SPAGHETTI 42

Australian tiger prawns, confit garlic, white wine, cream, charred red pepper
relish

TRUFFLE MUSHROOM RISOTTO 38
Mushrooms, arborio rice, truffle dust, truffle oil, grana Padano, fresh herbs
(V, VGO, GF)

LAMB RACK 55

Pistachio-crusted four-point lamb rack, charred Brussels sprouts, romesco,
parsley, jus (GF)

MARKET FISH MP
Baked local fish, miso glaze, wakame, Béarnaise, edamame beans, Petuna
caviar (GF)

CRAYFISH & CAVIAR 75
Smoked crayfish tail, baby spinach, asparagus cream, crayfish oil, avruga
caviar (GF)

WHOLE CRAYFISH MP
Garlic herb buttered or Thermidor; served with grilled sourdough, lemon
& a lightly dressed salad (GF)

TWICE COOKED PORK BELLY 52

Crisp pork belly, turmeric scented carrot puree, spiced coconut & green
bean salad, smoked applewood (GF)

WALLABY PORTERHOUSE 48
Wild caught wallaby porterhouse, bush spice, fried leek, coconut yoghurt
(GF)

STEAK FRITES 58
Cape Grim eye fillet, pomme frites, roasted bone marrow, Dijon mustard,
horseradish cream (GF)

RIB EYE (5009) 90
Cape Grim beef rib eye, chat potatoes, broccolini, Café de Paris butter, jus
(GF)

TOMAHAWK (5009) 65

Panko-crumbed pork chop, French fries, chimichurri, fresh leaves, tonkatsu
sauce

Please check with your server for our daily specials

Please advise wait staff of all dietary requirements
(V) Vegetarian (GF) Gluten Free (VG) Vegan (VGO) Vegan Option (GFO) Gluten Free Option



SIDES

FRIES 14
Served with truffle mayonnaise

BROCCOLINI 14
Tossed in garlic herb butter (V, GF)

ROAST CHAT POTATOES 14
Tossed in garlic herb butter (GF, V)

MIXED LEAVES 10
Dressed with balsamic extra virgin olive oil (VG, V, GF)

DESSERT

STICKY DATE 21

Sticky date pudding, biscuit crumb, vanilla bean ice cream

TIRAMISU 21

Espresso coffee liqueur, vanilla mascarpone, ladyfingers, cocoa

CREMA CATALANA 21

Cinnamon & orange infused custard, burnt sugar, raspberries (GF)

CHOCOLATE TART 21

Dark chocolate mousse shortbread tart, berry coulis, vanilla bean ice cream

LEMON CITRUS TART 21

Lemon curd shortbread tart, Swiss meringue, lemon sorbet

SHARING PLATES

CHARCUTERIE 45
Chef's selection of cured meats, piccalilli, pickles, seeded mustard, baked
bread (GFO)

TASMANIAN CHEESE 38
Selection of locally sourced cheese - soft, blue & hard.
Served with quince paste, lavosh & house-made pickles (GFO, V)

Please advise wait staff of all dietary requirements
(V) Vegetarian (GF) Gluten Free (VG) Vegan (VGO) Vegan Option (GFO) Gluten Free Option



