
 
gf = gluten free – gfo = gluten free option – v = vegan option – df = dairy free 

Surcharge of 10% applies to Sunday’s & public holidays 

 

Entree 
Rosevears Bakery sourdough – garlic butter, parsley. 9   

Rosevears pizza bread - roasted garlic butter, oregano, sugo, mozzarella. gfo     16  

Soup of the day – please ask our friendly staff for today’s soup. gfo   POA 

Tasmanian pacific oysters. gf 

ẃ - natural w lemon    (6)   21   (12)   42   

               ẃ - Kilpatrick – smoked bacon, Worcestershire.    (6)   24 (12)   48   

House made arancini – changes weekly, please ask our friendly staff.    POA 

Calamari fritti - salt, pepper & chili dusted ẃ lemon aioli. gfo   17     

Warm roasted pumpkin salad – feta, red onion, beetroot, pumpkin seeds, baby spinach and 

honey balsamic dressing. gf           16 

                        Add chicken   5      Add haloumi   6  (e)    16      (m)   28 

Tasmanian half shell scallop mourney. gf (4)   22 

 

 

 

Lunch only classics 
Classic cheeseburger – house beef patty, American cheese, pickles, lettuce, mustard, ketchup ẃ 

fries.    21     

Brunswick steak sanga – Sirloin, cos lettuce, Spanish onion, tomato relish, Rosevears Bakery 

Turkish bread, bacon, gruyere cheese & crunchy chips.    25     

Autumn harvest mushroom burger – mesculin, beetroot, carrot, spanish onion, gruyére cheese 

and pesto, served with sweet potato fries.     22 

 

gf = gluten free – gfo = gluten free option – v = vegan option – df = dairy free 

Surcharge of 10% applies to Sunday’s & public holidays 

Mains 

 

 
 

 

 

 
 

 

 

 

 
 

 

 

 
 

 

 

 
 
 

 

 

 
 

 

 

 
 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 

 
 

 

 

 
 

 

 

 
 
 

 

 

 
 

 

 

 
 
 

 

 
 

 
 

 

 
 
 

 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 
 

 

 
 

 
  

 

 
 
 

 

 
 
 

 

 

 
 
 

 

 

 
 

 

 

 
 

 

 

 

 
 

 

 

 
 

 

 

 
 
 

 

 

 
 

 

 

 
 
 

 

 
 
 

 

 

 
 
 

 



 
gf = gluten free – gfo = gluten free option – v = vegan option – df = dairy free 

Surcharge of 10% applies to Sunday’s & public holidays 

 

Pub Classics 
Chicken schnitzel – garden salad, lemon wedge ẃ crunchy chips.    25     

Chicken parmigiana – leg ham, sugo, mozzarella, garden salad ẃ crunchy chips.    28     

Fish & chips – market fish, beer battered or grilled, garden salad ẃ tartare & lemon. gfo    29     

Tasmanian scallops – panko crumbed, tartare, garden salad ẃ crunchy chips.    39     

 

Mains 
Tasmanian grilled Atlantic salmon – creamy mashed potatoes, sauteed greens & lemon butter.   gf

    37 

Wild mushroom risotto, a trio of mushrooms, shaved parmigiano. Optional crispy prosciutto. gf         26 

   Add chicken 5 

 

Classic Caesar – cos lettuce, parmigiano cheese, crispy bacon, anchovies, croutons & house  

dressing. Gfo     23 

Add chicken 5 Add salmon 6 

Cassalinga spicy Italian sausages – creamy mash & peperonata sauce. gf    25 

Pumpkin & lentil curry – Jasmine rice, bean shoots, coriander, lime & chilli.  df, gf, veg           28  

Linguine marinara – pomodoro, prawns, scallops, calamari, salmon, garlic, chilli, parsley.       38 

Crispy skin chicken breast – served on sweet potato puree, sauteed greens with a brandy and 

grain mustard sauce. gf 28 

                      

 

Grill 

250g eye fillet – sweet potato mash, portabello mushroom, broccolini, paris butter. gf    45 

300g Tasmanian porterhouse – crunchy chips, garden salad and choice of gravy. gf      40 

500g cape grim rib eye on the bone – sweet potato puree, sautéed greens, horseradish cream. gf        75 
 

 

Sauces 
Gravy     3    Peppercorn gravy      3 

Mushroom gravy      3   Surf n turf       6    

    

 

 

 

 
 

 

 

 
 

 

 

 

 
 

 

 

 
 

 

 

 
 
 

 

 

 
 

 

 

 
 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 

 
 

 

 

 
 

 

 

 
 
 

 

 

 
 

 

 

 
 
 

 

 
 

 
 

 

 
 
 

 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 
 

 

 
 

 
 

 

 
 
 

 

 
 
 

 

 

 
 
 

 

 

 
 

 

 

 
 

 

 

 

 
 

 

 

 
 

 

 

 
 
 

 

 

 
 

 

 

 
 
 

 

 
 
 

 

 

 
 
 

 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
  

 
 

 
 

 

 
 

 
 

 

 
 
 

 

 
 
 

 

 

 

 
 
 

 

 
 

 
 

 

 
 
 

 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 
 

 

 
 

 
 

 

 
 
 

 

 
 
 

 

 

 
 
 

 

 

 
 

 

 
 
 
 

 

 
 
 
 

 
 
 
 

 

 
 

 
 



 
gf = gluten free – gfo = gluten free option – v = vegan option – df = dairy free 

Surcharge of 10% applies to Sunday’s & public holidays 

 

Rosevears Pizza Menu 
 

Rosevears burner – sugo, calabrese salami, fresh chilli, green capsicum, Spanish onion, jalapeno’s &  

Rocket.    24  

Hawaii 50 – sugo, leg ham, pineapple, mozzarella.    22   

Italiano – calabrese salami, mushrooms, olives, ham, roasted capsicum, onion, mozzarella.    24 

The pontoon – roasted garlic & chilli prawns, nduja butter, roasted green capsicum, mozzarella, fiore de 

latte, parsley. (Bianco base).    27 

 

Hillwood funghi –sauteed mushrooms, spring onion, confit garlic, fior de latte.     25  

 

Glengarry – eye fillet, sirloin, red capsicum, braised mushroom, onions, bacon, siracha sauce.    25 

 
Windermere chook – mushrooms, bacon, capsicum, mozzarella ẃ choice of bbq sauce or house  
Pesto.    25  

 
Salmon – smoked salmon, capers, red onion, cherry tomatoes, fresh dill, Fiore di latte & rocket.       27  

All pizzas available in gluten free base   5 

 

 Don’t forget the kids 
Fish n chips - ẃ salad or vegies.    14     

Chicken tenders - ẃ chips & salad or vegies.       14     

Hawaiian pizza – pineapple, leg ham, mozzarella.        14      

Pasta with Napoli sugo & mozzarella cheese.    14      

All meal served with a small soft drink or juice  

 

Kid’s Desserts 
Ice cream - ẃ sprinkles & topping (strawberry, chocolate or caramel).    6 

 

 

 

 

 

  



 
gf = gluten free – gfo = gluten free option – v = vegan option – df = dairy free 

Surcharge of 10% applies to Sunday’s & public holidays 

 

Sides 
Crunchy chips ẃ aioli or ketchup.    10   

Stir fry vegetables ẃ sesame seeds & oyster sauce. gf  9    

Sweet potato fries ẃ rosemary salt.  12 

Garden salad ẃ cherry tomatoes, spanish onion and house vinaigrette. gf      9 

Broccoli & cauliflower ẃ cheese sauce. gf     9 

Creamy mash potato. gf 9 

Tasmanian Cheese Platter For 2 
The wicked cheese co. double brie – The wicked cheese co. waxed blue - Ashgrove vintage 

cheddar, Island berries Tasmania quince fruit paste, fruit nuts, crackers. gfo 36  

     

  

Don’t Dessert Us 
Sticky date pudding with toffee sauce and vanilla ice cream.    15 

Chocolate mousse with orange caramel glaze and roasted macadamia nuts.    15 

Apple blueberry crumble with almond and peanut topping and cream and ice cream.    15 

Banana split ẃ ice-cream, whipped cream, chocolate sauce, roasted peanut and wafer.         13 

 

 

 

 
 

 

 

 
 

 

 

 

 
 

 

 

 
 

 

 

 
 
 

 

 

 
 

 

 

 
 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 

 
 

 

 

 
 

 

 

 
 
 

 

 

 
 

 

 

 
 
 

 

 
 

 
 

 

 
 
 

 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 
 

 

 
 

 
 

 

 
 
 

 

 
 
 

 

 

 
 
 

 

 

 
 

 

 

 
 

 

 

 

 
 

 

 

 
 

 

 

 
 
 

 

 

 
 

 

 

 
 
 

 

 
 
 

 

 

 

 
 
 
 
 

 
 

 

 
 
 

 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 
 

 

 
 

 
 

 

 
 
 

 

 
 
 

 

 

 
 
 

 

 

 
 

 

 
 
 
 

 

 
 
 
 

 


