
    

    

P E P P E R M I N T  B A Y  

 

p.b olive ciabatta, olive oil and murray river salt        6 

bruny island, great bay oysters, ½ dozen 

nude with lemon             18 

dressed with thai salad           20 

tempura and ponzu            22 

e. 

dover mussels, saffron spaghetti, button mushroom, baby capers and cream   22 

sugar cured huon ocean trout, radish, potato wafers, dill sabayon, caviar    24 

pork belly ‘brick’, tamarind caramel, salted pineapple, pear puree     24 

baked tongola bloom, serrano jamon, quince biscuit, confit shallot, brikada olive oil  25 

beef carpaccio, gazpacho, saffron potato, free range egg yolk and garlic ciabatta   25 

m. 

macadamia crusted white fish, paris mash, lemon myrtle, orange and brandy sauce   34 

baked huon ocean trout, squid ink risotto, citrus mascarpone, leek, sea ‘crackling’   33 

sous vide lamb loin, peperonata pastry, salsa verde and foaming anchovy butter   33 

magret duck breast served pink, parsnip puree, candied walnuts, sable seedless grapes,  

red cabbage cress and verjuice             35   

medium roasted beef tenderloin, carrot, prosciutto, spinach and gorgonzola puree   35 

southern rock lobster and pickled zucchini, asparagus, dill crushed baby potatoes,  

and fennel salad            m.p 

s.              6 

rocket, parmesan and pear 

garlic baby potatoes 

buttered green vegetables 

hot and sour salad 

 



 

 

 

 

 

 

d. 

gin and lime brulee tart, buttermilk ice cream and candied cumquats     14 

white chocolate, cardamom and orange parfait, berry ‘nage’ mallow and strawberry confetti 15 

‘nut patch’ hazelnut and cocoa nib ice cream, brioche, dwarf figs and dulce de leche  15  

raspberry, rhubarb and rosewater panna cotta, clove syrup and golden pearl honey biscuits   14 

cheese selection 

pre order to ensure the temperature of your cheese is perfect!  today’s selection of cheeses  

were sourced from local, national and overseas producers.  they were not chosen on the  

strength of their reputation but on the strength of their flavour, texture and appearance…today.  

1 cheese             14 

3 cheeses              38 

t+c. 

teas by the art of tea             3.5 

english breakfast, earl grey,  

lady grey, peppermint, chamomile,  

lemongrass and ginger, china sencha, sencha quince 

coffee               3.5 

hot chocolate              4.5 

lotus chai latte            4.5 

affogato made with espresso coffee, vanilla ice cream and frangelico      12 

peppermint flavoured chocolate truffles            2 


