
Bar snacks 

 
Spiced mixed nuts V   5   
 
Thyme and lemon olives V  6   
 
Beer battered chips, aioli Veg        8   
   
Onion & swede fritter, plum  11  
Chutney GF V 
 
Chicken tenderloins, roast   14 
tomato BBQ sauce 
 
Smoked ham hock, pumpkin,  14 
croquette    
 
Lager battered potato cakes 9 
with smoked paprika mayo Veg 

 
 
Tasting plates   
 
A taste of Tassie GFO   28  
Smoked wallaby, pale ale glazed ham,  
salmon rillettes, apple relish, pickled 
vegetables, lavosh bread 
 
Pete’s Ploughman GFO    22 
Leg ham, cheddar, pickled egg, roast  
Capsicum marinated mushroom, relish, brioche 
 
Wicked Cheese Plate GFO  26  
Today’s three cheeses from our friends 
at Wicked, house fruit paste, crisp bread  

 
 
 

Mains 

 
Sam’s Chicken parmi, chips,   20 
salad 
Tom recommends Cascade Draught 
 
Cheeseburger, Cape Grim beef, 19 
brioche bun, chips   
Emma recommends Cascade Lager 
 
Stout-glazed cauliflower &   20 
shallot pie, salad Veg 
Jimmy recommends Cascade Stout 
 
House smoked brisket, mustard  23 
lager sauce, braised cabbage, 
battered onion rings GFO 
Ishan recommends Cascade Pale Ale  
 
350gm Rump cap, garlic herb  28 
butter, gravy, chips 
Michal recommends Cascade Bitter 
 
Chicken Maryland, thyme and 24 
sweet potato polenta, broccoli,  
chicken glaze GF 
Katie recommends Cascade Premium Light 
 
Linguini, 8-hour braised lamb  22 
shoulder, peas, fresh mint 
David recommends Cascade Stout 
 
Salmon, crushed potatoes, green 24 
beans, caper mayo GF 
Sam recommends Cascade Pale Ale 
 
Roast pink eye potatoes, garlic 18 
oil, hand-cut slaw, toasted  
nori V GF 
Tom recommends Cascade Bitter 
 

On the side 
 
Local dressed leaves V GF  7 
 
Baby carrots, leek, mustard oil  7 
V GF 
 
Green beans, garlic and herb  8 
butter GF Veg 
  
Mac & Cheese Veg    8 

 
 
Something to finish 
 
Chocolate olive oil cake,   12 
raspberry sorbet 
 
Apple rhubarb crumble, double  12 
cream 
 
Bread and butter pudding  12 
blueberry coulis, vanilla ice  
cream 
 
 
V – Vegan 
Veg – Vegetarian  
GF – Gluten Free 
GFO – Gluten Free Option Available 
 
Please order with our team at the bar 
 
We proudly use 100% Tasmanian proteins 
Tassal Seafood, Cape Grim Beef, Wild  
Clover Lamb, Wicked Cheese 
 
Share your Cascade experience &  
stay up to date @cascadebreweryco 
 


