
 
 

Lunch 
 

 
Trio of Dips 10.50 

- Grilled Turkish Bread 
 
 

Soup Innovation 10.50 
- Crusty bread 

 
 

Vegetable Spring Rolls 12 
-Chilli lime dipping sauce, leaf salad 

 
 

Smoked Chicken Salad 12/18 
-Persian fetta, roast capsicum, walnuts 12/18 

 
 

Salt & Pepper Calamari 12/18 
- Asian dipping sauce, noodle salad 

 
 

Thai Eye Fillet of Beef salad 12/17 
- Rocket, pistachio, chilli & coriander 

 
 

Lager Battered Flathead 18 
- Lime aioli, fat chips, salad 

 
 

Iron House Burger 18 
-Wallaby & pepperberry 

-Beef & pesto 
served with green leaf salad & tomato chutney 

 
 

 
Side Orders 6 

-Side Fries 
-Garden Salad 

-Rocket, blue cheese, pomegranate and pear 
 

 
Our Chefs are able to cater for special dietary requirements. 

 Please discuss with your waiter/ress 
 

 
 

Desserts 
 

White Sands Ice cream Taste Plate 11 
-Trio of home churned ice creams 

 
Pomegranate Pannacotta 11 
-Almond Tuille, orange syrup 

 
Lemon and Lime Citrus Tart 11 

-Meander Valley crème fraiche, passion fruit coulis 
 

Berry Cheesecake 11 
-Compote, pure cream 

 
Chocolate Indulgence (2 to share) 16 
-Chocolate & vanilla ice cream gateaux 
-Dark Chocolate pudding, fudge sauce 
-dark chocolate and peppermint fudge 

-chocolate coated Turkish delight 
 

Tasmanian Cheese Selection 16 
-Southcape crisps & quince paste 

-Ashgrove Farm cheddar 
-Capewickham brie 

-King Island roaring 40’s blue 
 
 

 
Refreshments 

Short & Long Black. 3 
Flat white. 3.5 
Macchiato. 3.5 

Latte. 3.5 
Hot Choc. 3.5 

Cappuccino. 3.5 
Mocha. 3.7 
Affogato. 4 

Iced Coffee/Chocolate 4.5 
 

Our Chefs are able to cater for special dietary requirements. 
 Please discuss with your waiter/ress 

 



 


