
Stewarts Bay Lodge Waterfront Restaurant 

 
 

Entree 

 

 

House-made sourdough bread 2.5pp 

white bean puree, basil oil 

 

Freshly shucked natural oysters 2.6ea 

 

Peppered venison carpaccio 16 

young herbs, pinot paste, EVO 

 

Grilled quail 16 

sautéed potato, salsa verde 

 

Octopus salad 16 

preserved lemon, olives 

 

Rustic pork terrine 16 

de Puy lentils, sourdough croutes 

 

Lemon risotto filled zucchini flower 16 

tomato, basil, tapenade 
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Main 

 

 

White wine steamed mussels 29 

chilli, garlic, tomato, herbs 

 

Seared ocean trout 32 

roast beetroot, yoghurt & sumac 

dressing 

 

Lamb ragout 30 

house pappardelle, grana padano 

 

Mushroom & chevre pithivier 28 

confit leek, creamed spinach 

 

House dry aged beef 38 

mash, glazed shallots, cress 

 

Please speak to your waiter for today’s sides  
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Dessert 

 

 

Hand rolled chocolate truffles   8 

 

Lemon myrtle mille feuille   15 

poached rhubarb, riesling syrup 

 

Apple tarte tatin     15 

calvados ice cream, toasted almonds 

 

Hazelnut & sheep’s cheese dacquoise  15 

orange glaze, praline 

 

Tasmanian cheese selection   15 

house-made fruit loaf, lavosh, fruit 
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Children’s Menu 

 

 

Fettuccini bolognaise  12 

 grated parmesan 

 

Crumbed fish & chips  12 

 tomato sauce, green salad 

 

Grilled steak and chips  12 

 tomato sauce, green salad 

 

 

Vanilla ice cream   3.5 

 with chocolate, strawberry or  

caramel topping 

 


