
 
 

 
Small  plates                               
 
Fried calamari, mixed greens, chili honey dressing,  
Lime mayo [gf]  14 /22  
 
Prawns cutlets, button mushrooms, sundried chili,  
garlic butter + capers sauce [gf] 14 
  
Crispy soft shell crab slider, chili-lime mayo,  
slaw + crispy leek      9 
 
Angus beef slider, house pickles, aged cheddar,  
cabbage slow, garlic aioli     7 
 
Chicken wings, sticky chili-soy + honey sauce, 
cucumbers, coriander + lime [gf]   12 
 
 

Slow cooked Cape Grim (TAS) meat balls,  
tomato + basil sugo, toasted baguette [gf]  13 
 
Char-grilled corn cobs, brown butter, 
Feta cheese + lime mayo (2 pieces) [v][gf]  8 
 

 

Mains + Pub classics         
 
House made gnocchi, roasted pumpkin, feta,  
sultana, cashews [v]     26 
 

Crispy skin barramundi, warm panzanela, honey, 
balsamic    28 
 

Fish + Chips, garden salad, tartare, lemon [gf]   25 
 

Our Parma, crumbed + marinated free-range  
chicken breast, ham, fries, salad    24 
 

250gr Porterhouse [gf]    30 
Duck River grass-fed (TAS),  
 

350g Hanger steak   36 
Cape Grim grass- fed (TAS)  MB 2+    
 
All our steaks are served with fries + salad and a choice of:  
red wine jus, béarnaise, pepper sauce or mustard 
 
 
 

 
Sides    
 
Mixed green salad, balsamic + thyme dressing,  
roasted almond flakes, shaved Parmesan  9 
 

Sautéed organic greens, garlic, shallot, lemon, chili  9 
 

Shoestring fries, aioli      9 
 

Baked Mac’n’cheese, Manchego, Cheddar,   9 
Gouda, Camembert [v] 

 
 
Port Juniors (up to  12  years  o ld)  
 
Fish n’chips [gf]   10 
 

Macaroni, Napoli sauce  10 
 

Cheeseburger, fries   10 
 

Mini parma, fries + salad  10 
 

 
Desserts     
 
Warm apple pie “sundae”, ice cream, 
sultanas, custard     14 
 

Chocolate fondant, vanilla bean ice cream + crispy 
crepes       12 
 
Cheeseboard (3 pieces, 50g pp),  
Brie, Blue + Parmigiano cheese, crackers,  
sundried figs + fresh chutney     28 
 
 
 
 
 


