
Please order at the 
bar and have your 

table number ready.

Light Meals

CLASSICS

Burgers

Salads

PASTA

Dessert

PIZZA All pizza can have GF Bases and be made 
without dairy upon request

GF Pasta is available upon request

Sauces - Creamy peppercorn, Mushroom, Gravy

Fresh Tasmanian oysters	 GF | DF
Kilpatrick or natural with lemon

Tacos - Pulled pork, lamb or Mushroom	 DF
Salsa, slaw, chipotle aioli

Garlic bread 	 V | VE
Add cheese $2 | Add  jalapenos $2

Loaded Fries	 VO | VEO 
Pulled pork, cheese, bqq sauce, chipotle aioli

Fries and aioli		 GF | DFO | VE

Fried chicken wings	 GF | DF 	
Plain, Smokey BBQ or buffalo, served with aioli 
and fries.

Baked Tasmanian Salmon	 GF | DF
Mushy Peas, Fried chats, tomato, hollandaise

Chicken schnitzel	 DF 
Fries, salad, choice of sauce
	 Make it a Parmi for $6 extra

Vegetable curry of the day  	V | GFO | DFO
Served with flat breads

Fish and chips		 DF 
Fried fish, tartare, lemon, salad

250gm Tasmanian porterhouse steak   GF | DF
Choice of sauce, fries and salad

350gm Tasmanian rump steak 	 GF | DF
Choice of sauce, fries and salad

BBQ Bacon cheese burger 	 DFO | GFO
Bacon, beef, cheese, pickles, aioli, bbq sauce

Grilled chicken burger	 GFO | DFO
Grilled chicken, lettuce, tomato, aioli, cheese

Butternut pumpkin burger 	 VO | GFO | DF
Smokey tomato relish, lettuce, tomato, pickles

Hot fried chicken burger	 DFO
Fried chicken thigh, hot sauce, lettuce, cheese, pickles

Cradle classic burger		 GFO/DFO
Beef pattie, cheese, pickles

Cradle crusher		  GFO/DFO
Beef pattie, cheese, mushroom, bacon, aioli

Caesar salad		  GFO | VO
Bacon, egg, parmesan, croutons, 
	 Add chicken or Smoked salmon

Spiced pumpkin and chickpea salad
Roast pumpkin, rocket, onion, tzatziki

Smoked salmon, spinach and bocconcini salad
Salmon, cherry tomato, baby spinach, balsamic

Chilli garlic prawn spaghetti
tomato, chilli, garlic, spring onion, parmesan

Lamb ragu
Pappardelle, braised lamb, tomato, parmesan

Mushroom gnocchi
Mushroom ragu, gnocchi, spinach, pine nut

Apple Crumble 	 GF
Spiced apple, mascarpone, almond crunch

Eton Mess	 GF
Seasonal fruit, meringue, mascarpone

Dark chocolate mousse 	 GF
Chocolate soil, salted caramel

Cheese plate		  GFO | V
Selection of local cheese, crackers, quince

Please inform staff of any dietery requirements, kitchen uses flour and nuts so traces may be present in meals.

V - Vegetarian | VE - Vegan | GF - Gluten free | DF - Dairy Free 
GFO - Gluten Free Option | VEO - Vegan Option | DFO - Dairy free Option

Margherita
Napoli, fresh mozzerella, basil

Pepperoni
Napoli, pepperoni, red onion, mozzarella

Ham and pineapple
Napoli, leg ham, pineapple, mozzarella

BBQ Meat lovers
chicken, ham, salami, beef, red onion, capsicum

Potato and rosemary
potato slices, rosemary, creme fraiche, mozzarella

Volcano
Napoli, pepperoni, ham, jalapeno, red onion, 
capsicum
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Tassie beers on tap

Tassie beers

Sparkling

WHITE & ROSE

RED

postmix

Bottles

Juices

Tea, Coffee & Hot Chocolate

SOft drink & Juices
Other Beers

TASSIE CIDERS

James Boag’s
James Boag’s
James Boag’s
Moo Brew
Moo Brew
Du Cane
Willie Smith’s
Iron House

James Boag’s
James Boag’s
James Boag’s
James Boag’s
Moo Brew
Moo Brew
Moo Brew
Du Cane
Du Cane
Spreyton

Tatachilla
Strelley Farm
Josef Chromy

Small Wonder
Tasmanian Icon
Tatachilla
Springvale
Devils Corner
Vivo
Brinktop

Cloud St
Storm Bay
Hesketh
42 Degrees South
30 Mile
30 Mile

Coke | Coke no sugar | Lift | Sprite | Soda
Tonic | Ginger Ale | Pink Lemonade
Lemon lime bitters | Soda lime bitters

Coke | Coke no sugar | Diet coke
Sprite
Mount Franklin Sparkling
Mount Franklin still
Cascade Ginger Beer

Orange | Apple | Pineapple

Stone & Wood
Corona
Guiness
Heineken Zero

Spreyton
Spreyton
Spreyton
Franks
Franks
Willie Smith’s
Willie Smith’s
Willie Smith’s

Draught
St George
XXX Ale
Dark Ale
Pale Ale
Pilsner
Apple Cider
Ginger Beer

Draught
Premium
Premium Light
XXX Ale
Pale Ale
Dark Ale
Session Ale
Pilsner
Mid
Hard Ginger Beer

Brut NV
NV Cuvee

Riesling
Pinot Gris
Sauv Blanc
Sauv Blanc
Chardonnay
Moscato
Rosé

Pinot Noir
Pinot Noir
Merlot
Shiraz
Shiraz
Cab Sauv

Pacific Åle
Lager
Stout
N/Alc lager

Apple
Pear
Seasonal Release
Summer Apple
Cherry and Pear
Organic
N/Alc
Bone dry

4.6%
4.2%
4.8%
5.0%
4.9%
4.8%
5.4%
6.0%

4.6%
4.6%
2.3%
4.8%
4.9%
5.0%
3.5%
4.8%
4.8%
3.5%

4.4%
4.5%
4.2%
0.0%

5.0%
4.5%
5.0%
5.0%
3.5%
5.4%
0.5%
6.5%

8.5
8.5
8.5
9
9
9
9
9

POT PINT JUG
285ml

15
15
15
17
17
17
17
17

375ml
375ml
375ml
375ml
375ml
375ml
375ml
375ml
375ml
330ml

330ml
355ml
440ml
330ml

330ml
330ml
330ml
330ml
330ml
355ml
355ml
355ml

GLS

GLS

GLS

570 ml

29
29
29

31.5
31.5
31.5
31.5
31.5

13
13
11
12
15
15
14
15
14
15

SA
TAS
TAS

TAS
TAS
SA

TAS
TAS

NSW
TAS

VIC
TAS
SA

TAS
SA
SA

12
17

17
15
12
15
16
12
16

14
17
14
17
13
13

48
68
82

68
60
48
60
65
50
65

56
72
56
72
52
52

6

7

6
6
6
6
7

5.5

6

330ml
330ml
330ml
600ml
330ml

14
14
15
11

15
15
15
15
16
16
12

16.5

BTL

BTL

BTL

1140ml

Please order at the 
bar and have your 

table number ready.


