KIDS MENU

Hawaiian Pizza
18.00

Toasted Sandwich
Ham, Cheese, Ham and Cheese
6.50

Novelty Cookie Selection
5

Vanilla Ice Cream with Topping
Chocolate, Strawberry, Caramel, Sprinkles
5

Flavoured Milk
Chocolate, Strawberry, Caramel
3.50

Pop Top
Apple, Apple and Blackcurrant
3.50

Zooper Dooper Icy Pole
$2
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STARTERS TO SHARE

Marinated Olives

Puddleduck herb infused olives served warm. 10
(v, GF)
Barilla Bay Oysters 20/36

Fresh Barilla Bay Oysters served natural or with a
Champagne mignonette dressing. 3pcs or 6pcs.

(GF) (Australian seafood)
Dukkah & Olive Oil 15

Warm sourdough served with olive oil and Tasmanian

wild pepper isle pepperberry dukkah
(GFO)

Chicken Liver Parfait 24
Served with crusty baguette. (GFO)

Pork and Fennel Sausage Roll 16.5
Served with Puddleduck Relish.

Puddleduck side salad 5

LARGER PLATES

Beef Lasagne
Rich beef & vegetable lasagne, topped with melted mozzeralla. 24.5
Served with our Puddleduck house salad

Focaccias
Served with our house made salad.

-Chicken, brie, cranberry + rocket. 22

Roasted chicken, triple cream brie, cranberry sauce + rocket
(GFO)

-Vegetarian. 18

Mixed marinated mediterranean vegetables, rocket + hummus
(GFO, V+)

Vineyard Platter

A selection of locally cured meats, cheeses,

pickles and preserves served with warm sourdough.
(GFO)

60

Pulled Pork and Slaw Bun 22
Scottsdale slow cooked pork shoulder with smoky maple whisky
and house made slaw, served in a charcoal brioche bun. Served

with sweet corn salad.
(GFO)

Gourmet Woodfired Pizza
25
-Chargrilled Vege & Goat's Cheese (v)

25
-Bianca Truffle & Porcini Mushroom (v)

3.0
-Add Prosciutto

5.0
-Add Chicken

CHEESES
: 35
Tasmanian Cheese Plate
A selection of Tasmanian cheeses:
Coal River Triple Cream Brie, Pyengana Cheddar, Coal
River Blue.
Served with olives, Tasmanian quince paste and sea salt

Lavosh.
(V, GFO)

DESSERTS 12

Citrus Tart

Chocolate Mudcake

(V+)

Pear & Walnut Cake served warm
(GF+DF)

Salted Caramel Chocolate Tart

All desserts are served with ice cream.

V = Vegetarian | V+ =Vegan | GF = Gluten Free | GFO = Gluten Free Option +$2
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