	
We now serve woodfired pizzas. 

To begin with: 
Trio of Dips - chefs daily selection of house made dips, served with house bread 13
ROG pesto pizza-house pesto, semi dried tomatoes & mozzarella 8.5
Soup of the day - chefs daily selection with house garlic bread 8
Garlic & herb pizza-house roasted garlic, fresh herbs & mozzarella 6.5
Something light: 
Chargrilled calamari- with virgin olive oil balsamic & preserved lemons resting on 14.5/18.5
a roquette & cherry tomato salad with a yoghurt, garlic & cucumber dip 
All Day Breakfast - poached eggs, bacon, chipolatas, mushroom, hash brown & toast 14.5 
Gates Burger - warm cajun spiced chicken, cheddar, salad, French dressing & fries 15.5 Classic Steak Sandwich- with bacon, cheddar, onion, egg, salad & fries 16.5 
Tiger Prawns- lightly crumbed & pan fried with lemon and cracked pepper served with Chunky house fries & chilli cream dipping sauce 14.5/18.5 
Vegetarian Stir fry - Fresh Asian vegetables with garlic, black bean & oyster 13/16.5 
sauce on top of scented jasmine rice Tempura Battered Tasmanian Trevalla - with fries & dill mayonnaise 15.5 
Something substantial 
Wallaby shanks - slow cooked in Tasmanian red wine with golden shallots, field mushrooms 23.5
Dutch carrots on top of traditional mash potato patties Tasmanian eye fillet -cooked in garlic butter & fresh herbs served with potato, leek & 26.5
Proscuitto gratin, steamed greens with either a confit of cranberry or field mushroom reduction Chicken & Cashew Stir fry - wok seared marinated chicken breast with fresh Asian vegetables, 21.5
cashews tossed with hokkien noodles Rack of Lamb - fresh Tassie lamb cutlets cooked as a whole rack in chilli, garlic & 24.5
Asian spice served with scented saffron rice & fresh greens 
Pasta: served with penne or linguine 
Creamy Chicken- Chicken, roast pumpkin, zucchini & baby spinach in a creamy garlic reduction 15.5/18.5
Sicilian - Salami, pepperoni, olives, mushrooms in a rich tomato napoli 15.5/18.5
Classic Carbonnara - smoky Bacon, field mushrooms with cream, egg & Parmesan 14.5/17.5
House made ravioli- Spinach & ricotta ravioli with a fresh tomato & basil sauce 15.5/19.5
Gourmet wood fired pizza: 
Vegetarian -Baby spinach, butternut pumpkin, roasted capsicum, cherry tomatoes, 15.5
field mushrooms & Greek fetta Cajun chicken - Cajun spiced chicken, avocardo, bacon & capsicum 17.5
Caesar - choice of chicken or smoked salmon with bacon, garlic croutons, marinated anchovies 18.5
topped with egg & parmesan Hot n Spicy - salami, pepperoni, roasted capsicum, olives, sun dried tomatoes, fresh garlic 17.5
& cracked pepper (for extra spice just ask for extra chili) Southern ocean -scallops, prawns, trevalla & calamari with lemon zest, baby spinach & fresh herbs 21.5
Satay Chicken - marinated chicken with mango, mushroom, capsicum & provolone 16.5
Prawn & Proscuitto - roasted garlic, tiger prawns, proscuitto, baby capers & roquett a17.5
Fresh house made Salads: 
Warm Chicken Salad - warms marinated chicken, capsicum, onion, bacon, fetta & mixed greens 15.5
Caesar Salad - Chicken or smoked salmon with cos, croutons, bacon, poached egg, Parmesan & classic caesar dressing 17.5
Greek salad - roma tomatoes, fetta, olives, cucumber, red onion, & balsamic dressing Side Salad with pizza per person 4.5
The purpose of a meal is to prepare for the dessert: 
Raspberry & almond upside down pudding - with vanilla bean ice cream & berry coulis 8.5
Chocolate & banana torte - house made chocolate torte served with caramel sauce, fresh banana 7.5
& king island cream Tasmanian Cheese plate- with dried fruit & crackers 16.5
Crème De Menthe chocolate tart - rich chocolate tart served with king island cream & dusted with 8.5
peppermint crisp shavings 
Hot Beverages 
Freshly ground coffee: latte, long black, cappuccino
Short black: commonly known as espresso
Hot chocolate with marshmallow
Mocha: chocolate and coffee beverage
Bondi Chai, vanilla or cinnamon 3.5
Pot of tea for one: serving dilma
Pot of herbal tea: chamomile, peppermint, 
Extra strong coffee for that extra shot of caffeine add .6
Cold beverages 
Milk shakes: chocolate, strawberry, and cameral
Iced coffee of Iced chocolate
Soft drinks: coke, diet coke, raspberry, sarsaparilla, dry ginger, squash, lemon lime & bitters
Tonic Water
Red bull or V energy drink
Mineral water: wild berry, lemon lime, peach
Mt frankilin bottle water
Juice: orange, apple, apple & black currant, pineapple, tomato, cranberry
Willie juices: orange pineapple, raspberry, banana
Package beverages 
Premium beer: James boag premium, st george, cascade premium, croen larger, 
Import beer: becks, budwieser, Carlsberg,corona,Heineken, miller, redback, stella
Stubby beer:
Light beer:
Ready to drink:
Strongbow cider; 
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PHONE 6331 2526
TO MAKE A RESERVATION
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