FELONS ENTRÉES
_________________________________________
Grilled pide bread with house made aioli

$6.50

Felons local tasting plate featuring Woody Island Oysters, Norfolk Bay
Smoked Mussels or Pickled Octopus, Rannoch Farm Quail,
Tasmanian Atlantic Salmon

$18.00

Rannoch Farm Quail, grilled and served on a pear, rocket and
walnut salad

$15.00

(this option is available as a main size)

½ dozen Woody Island Oysters - natural

$15.00

1/2 dozen Woody Island Oysters baked with Norfolk Bay Chardonnay
and Tasmanian South Cape Brie

$17.00

Seasonal vegetables in a house made laksa with hokkien
noodles

$14.00

(this option is also available with chicken)

Grilled Huon Valley Mushrooms on a Funky Fresh micro-herb
salad with haloumi cheese

$14.00

If you have a special request or dietary requirement please speak to one of our staff;
we’d be happy to tailor our meal options to suit your needs.

FELONS MAIN EVENT
_________________________________________
Tasmanian Greenham grass fed porterhouse steak (300g) with chips
and fresh salad

$32.00

Tasmanian Atlantic Salmon served on a Tuscan salad and dressed with
house made aioli

$30.00

Nichols free range chicken parmigiana crumbed in house and served with
chips and fresh salad

$26.00

Pumpkin, feta and caramelised onion tart with poached pear
and rocket salad

$25.00

Tasmanian Blue Eye pan fried with Cajun spices served on Tasmanian
potato mash with a lemon, dill and caper beurre blanc

$30.00

Cascade beer battered, locally caught, fish of the day served with
house made tartare sauce, fresh salad and chips

$28.50

Seafood pasta with a variety of fresh locally caught seasonal seafood;
Mures Atlantic Salmon, Scallops and Blue Eye, Norfolk Bay Mussels
all with plenty of garlic, chilli and herbs

$28.00

Tasmanian pork rib fillet on a mix of locally grown roasted vegetables
with a house made apple and pear chutney

$30.00

Tasmania’s Clover Hill Lamb rump with local pan fried mixed greens and
macadamia nuts topped off with a Bream Creek Cabernet Merlot jus

$32.00

Tempura vegetable stack served with wasabi mayo, soy and fresh salad

$25.00

Side dishes of fresh garden salad, seasonal vegetables, fries

$6.00 each

FELONS SWEETS
Tasmania’s own Valhalla Lemon Sorbet with a house
made berry coulis

$12.00

Affogato – espresso shot served over Valhalla ice cream
and your choice of liqueur

$14.00

House made chocolate fudge brownie with Valhalla Macadamia Nut
ice cream and butterscotch sauce

$14.50

Tasmania’s own Cadbury Dairy Milk Chocolate and vanilla bean cheesecake
with locally distilled McHenry Vodka infused berries

$14.50

Tasmanian cheese platter – a selection of some of our islands finest cheeses

$15.00

FELONS AFTER THOUGHTS
Espresso Coffee
Cappuccino, Flat White, Café Latte, Long Black, Short Black, short or long Macchiato,
Ristretto, Mochaccino, Vienna

Tea
Peppermint, English Breakfast, Green Tea, Earl Grey, chamomile, lemon, Darjeeling

Extra treats
Hot chocolate, chai latte

Decaf coffee and Soy milk are also available

CHILDREN’S CORNER
Chicken nuggets served with chips & salad

$10.00

Tasmanian grilled or tempura battered fish of the day with tartare
sauce, chips and salad

$13.50

Spaghetti Bolognaise served with lots of cheese

$11.00

Vegetarian pasta – penne pasta in a Napolitano sauce &
lots of cheese

$10.50

Ice cream Sundae – your choice of vanilla, chocolate or macadamia nut
ice cream sprinkled with smarties and your choice of either strawberry
or chocolate topping

$8.50

There are children activity books and colouring-in sheets available – please ask one of the
staff.

