
High Tea
SERVED SUNDAYS

FROM 1:00 PM - 4:00 PM

Pre-booking is essential.

Please inform us of  any dietary requirements in

advance so we can make suitable arrangement.

A 10% surcharge applies on public holidays.

Tea Selection

ENGLISH BREAKFAST

a traditional blend of  rich black broken leaf

teas from Sri Lanka, Africa and the Assam

region of  India

EARL GREY

an aromatic blend of  orange pekoe tea

scented with bergamot orange

FRENCH EARL GREY

for lovers of  Earl Grey, a stunning brew

with bergamot, hibiscus flowers, sunflowers

and rose petals

DARJEELING

the most refined of  Indian teas, grown in

the foothills of  the Himalayas, noted for its

clarity and light but distinct muscatel flavour

PEPPERMINT

an organic tea with a cool and refreshing

taste, providing the perfect lift

CHAMOMILE

a relaxing organic tea with a sweet fragrance

and floral taste

SALAMANCA BLEND

a Japanese green tea with black tea, mango,

chrysanthemum and peach. Named after the

iconic market in Hobart

Barista Coffee

$5.5 per cup

Espresso / Long Black / Flat White / Latte

Cappuccino / Mocha / Chai Latte

* Soy / Almond / Oat Milk available

Afternoon Tea Treats

Scones with Jam & Cream

Macaron

Lemon Tart

Seasonal Fresh Fruit Panna Cotta

Chocolate Brownie

Sausage Roll

Finger Sandwiches

Come with a glass of sparkling wine

$69 PER PERSON



Breakfast
BREAKFAST SERVED DAILY

FROM 7:45 AM - 9:30 AM

Additional Items
$3 each

Eggs

Avocado

Bacon

Mushroom

Hash Browns

Breakfast
$29 per person

Barista Coffee
$5.5 per cup

Espresso

Long Black

Flat White

Latte

Cappuccino

Mocha

Chai Latte

*Soy / Almond / Oat Milk available

Please help yourself to the complimentary
drinks at the drink station.

PORRIDGE

Warm oats porridge with poached

fresh seasonal fruit

MUESLI BOWL

Rolled oats, nuts, seeds, and dried

fruits served with cold milk &

seasonal fruit

EGGS ON TOAST

Choice of  eggs, served on buttered

sourdough

CHILI SCRAMBLED EGGS ON

TOAST

Creamy scrambled eggs infused with

mild chili and herbs, served on toasted

bread

EGGS BENEDICT

Poached eggs on sourdough with

hollandaise sauce, bacon

FULL BREAKFAST

Choice of  eggs, crispy bacon, sausage,

sautéed mushrooms, mixed greens &

toast, beans 

SMASHED AVOCADO ON

TOAST

Mashed avocado lightly seasoned with

lemon, olive oil & cracked pepper,

served on toasted sourdough. Veg

KIDS HASH & BACON WITH

SALAD

One has brown, a strip of  bacon,

mixed greens salad and a slice of  toast



Dinner
WEDNESDAY - SUNDAY
FROM 6:00 PM - 8:30 PM

2 COURSE $79 | 3 COURSE $99

Drink List

Sparkling                                                                    Glass   Bottle      

Jacob’s Creek Brut Cuvée - Barossa Valley, SA                                    

Clover Hill Exceptionnelle MV - Clover Hill, TAS                             

 

White

Riesling

Stargazer Single Vineyard Riesling - Coal River, TAS                          

Frogmore Creek Riesling - Coal River, TAS                                         

Chardonnay                 

Moore’s Hill Chardonnay - Tasmar Valley, TAS                        

Frogmore Creek Chardonnay - Coal River, TAS                            

Sauvignon Blanc    

42 Degrees Sauvignon Blanc - Coal River, TAS                        

Pinot Gris          

42 Degrees Pinot Gris - Coal River, TAS                                  

Red

Pinot Noir

Storm Bay Pinot Noir - Coal River Valley, TAS                          

Cabernet Sauvignon

42 Degrees South Cabernet Merlot - Coal River, TAS                

Frogmore Creek Cabernet Sauvignon - Coal River, TAS                    

Shiraz

Red Claw Heathcote Shiraz - Heathcote, VIC                              

Tasmanian Beer and Cider

Cascade Draught .........................................................................................                    

Cascade Larger ............................................................................................ 

Cascade Pale Ale ......................................................................................... 

James Boag’s Premium .............................................................................. 

Spreyton Contemporary Apple Cider ..................................................... 

Strongbow Original Apple Cider ............................................................. 

Cocktails

Gin and Tonic ............................................................................................. 

Classic Margarita ......................................................................................... 

Aperol Spritz ............................................................................................... 

Espresso Martini ......................................................................................... 

Long Island Style Iced Tea ....................................................................... 

Lemon Lime Bitter ..................................................................................... 

.

Spirits/Shot

Hennessy ...................................................................................................... 

Vodka ............................................................................................................ 

Whiskey ........................................................................................................ 

Rum ............................................................................................................... 

Tequila .......................................................................................................... 

Tasmania Premium Selection .................................................................... 

Non-Alcoholic Drinks

Coca Cola ...................................................................................................... 

Lemonade ..................................................................................................... 

Sparkling ....................................................................................................... 

Orange, or apple juice ................................................................................. 

Entrée

SOUP DE JOUR

Villa Howden vegetable consume, mini

baguette, winter greens

PETITE TASMANIAN SALMON CAKES

salmon, potato, dill, onion, mild chili, lemon

garlic sauce, lemon thyme

VEGETABLE RICE PAPER ROLLS

garlic, potato, carrots, mushrooms, spring onion,

greens, apple glaze

GOLDEN PRAWN SPRING ROLLS

prawns, herbs, spice, Indochine dipping sauce

Main

CONFIT DUCK À L'ORANGE

duck leg, potatoes, winter vegetables, sauce

bigarade

GRILLED EYE FILLET (GF)

eye fillet, potato, winter vegetables, red wine jus

SLOW COOKED LAMB SHANKS

lamb, potatoes, onion, thyme, garlic, cloves,

carrot, celery

MARKET FRESH FISH

fish, winter vegetables, crispy fries, lemon

beurre blanc

Dessert

CHOCOLATE LAVA PUDDING

CRÈME BRÛLÉE

STICKY DATE PUDDING

CHEESE PLATTER FOR TWO

Pre-booking is essential.

A 10% surcharge applies on public holidays.
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