THE | OUNGE

BY FROGMORE CREEK

Oysters 30 half
Locally sourced, freshly shucked natural oysters 50 doz
(GF)

Fried Whitebait 28

North coast fried whitebait and
peri peri mayonnaise (GF)

Olives 12
Marinated warm olives (VG)

Mixed Dips 25
Hummus with fried chickpeas and

minted beetfroot with almond feta dip

served with house made Doritos (GF)

Halloumi 28
Traditional house made pan-fried Halloumi,
grilled sourdough, lemon (GFO) (V)

Seafood Charcuterie 54
House-made pickled octopus, smoked salmon,

potted trout, pickled egg, pickled vegetables,

pepperberry cream cheese and

local artisan rye bread (GFO)

Charcuterie 44
House-made bresaola, pastrami, smoked chicken, biltong,
pickled vegetables, seeded mustard,

roasted chickpeas, local arfisan bread (GFO)

Cheese Platter 20 single
Selection of three Tasmanian cheeses, fig jam, 50 full
house-made pickles, roasted chickpeas,
lavosh and beetroot crackers (GFO) (V)

*A surcharge of 10% applies on Sundays and Public Holidays



