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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.

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

Wild Clover Lamb: North West Tasmania
Nurtured in Tasmania’s clean, natural environment, each cut reflects the quality of the
land—delivering beautifully tender lamb with a subtle, refined taste.

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: 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.



STARTERS
BAKED BREAD 12
Thyme butter, hot peppered honey (V)(GFO)

TASMANIAN OYSTERS ¥2doz 32/ doz 60
Freshly Shucked Fresh Tasmanian Oysters

NATURAL - Ale vinegar, onion, lemon (GF, A)

KILPATRICK - Crispy bacon, smoky barbecue sauce (GF, A)

DRESSED - Lime, ginger chilli pearls, chive oil (GF, A)

ENTREE
SMOKED POTATO & SALMON SOUP 26
Smoked russet potato, salmon, creme fraiche, roe (GF, A)

MUSHROOM & TRUFFLE CIGARS (2 per serve) 28
Mushroom spring rolls, black pepper aioli, truffle dust, smoked applewood

ROAST QUAIL 34
Cos lettuce, quail egg, anchovy, garlic aioli, pecorino

BARNETT’S TASMANIAN SCALLOPS 30
Baked with mustard cream, crisp prosciutto, parmesan (GFO, A)

HOUSE CURED SALMON 34
Tartare gribiche, beetroot glaze, herb oil, crispy capers, micro herb (GFO, A)

SMOKED DUCK 32
Smoked duck breast, pomegranate molasses, orange, fennel and dill salad (GF)

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

Please advise wait staff of all dietary requirements
(V) Vegetarian (GF) Gluten Free (VG) Vegan (VGO) Vegan Option (GFO) Gluten Free Option
Country of Origin (A) Australia (I) Imported (M) Mixed



MAIN
WALLABY PORTERHOUSE 48
Wild caught wallaby porterhouse, courgette tagine, cous cous, fried leek (GF)

TIGER PRAWN LINGUINI 42
Australian tiger prawns, confit garlic, Chablis, cream, charred pimento, fresh basil (A)

CRAYFISH & CAVIAR THERMIDOR 78
Smoked crayfish tail, asparagus, wild rocket, salt and vinegar gaufrette, avruga caviar (GF, A)

TASMANIAN WILD CLOVER LAMB 55
Pistachio-crusted four-point lamb rack, fried sage, colcannon, romesco, jus (GF)

MARKET FISH 52
Baked local fish, green curry and coconut sauce, jasmine rice, coriander, cucumber yoghurt,
lemon(GF, A)

CAPE GRIM EYE FILLET 62
Cape Grim eye fillet (250g), Paris mash, mushroom ragout, verde, red wine jus (GF)

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

PORCHETTA 52
Scottsdale pork belly, apple cider, carrot puree, Du puy lentils, turmeric, pickled cabbage,
smoked applewood (GF)

STEAK FRITES 90
120day aged Cape Grim scotch fillet (400g), pomme frites, roasted bone marrow, Dijon
mustard, Bordelaise sauce (GF)

PORK TOMAHAWK (400g) 60
Panko-crumbed pork loin chop, French fries, apple and walnut salad (GFO)

Please advise wait staff of all dietary requirements
(V) Vegetarian (GF) Gluten Free (VG) Vegan (VGO) Vegan Option (GFO) Gluten Free Option
Country of Origin (A) Australia (I) Imported (M) Mixed



SIDES
FRIES 14
Served with truffle mayonnaise

CHARRED BRUSSEL SPROUTS 16
Pancetta bacon, maple syrup

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

SALAD GREENS 10
Dressed with extra virgin olive oil, balsamic glaze (VG, V, GF)

BROCCOLINI 14
Buttered broccolini, toasted almonds (V, GF)

DESSERT
STICKY DATE 23
Sticky date pudding, biscuit crumb, vanilla bean ice cream

CHOCOLATE TORTE 23
Rich chocolate torte, Frangelico mirror sauce, toasted marshmallow whip, candied hazelnuts,
vanilla bean ice cream

CREME BRULEE 23
Saffron and cardamom custard, champagne poached pears, traditional sable(GF)

PANNACOTTA 23
Coconut and white rum, pineapple compote, caramelised filo

RASPBERRY SHORTCAKE TART 23
Cream patisserie, raspberry confiture, roasted white chocolate crumble

SHARING PLATES

TASMANIAN CHEESE 38
Selection Coal River Brie, King Island Roaring 40’s Blue and Surprise Bay Cheddar

Served with pickled baby figs, walnuts, lavosh (GFO, V)

Please advise wait staff of all dietary requirements
(V) Vegetarian (GF) Gluten Free (VG) Vegan (VGO) Vegan Option (GFO) Gluten Free Option
Country of Origin (A) Australia (I) Imported (M) Mixed


https://www.google.com/search?sca_esv=5479f2e014954198&rlz=1C1GCEU_enAU943AU943&biw=1920&bih=911&q=Cream+patisserie&spell=1&sa=X&ved=2ahUKEwi0-LSH-oWWAxXvTmwGHTCgAygQkeECKAB6BAgPEAE

