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The Cellar Restaurant

FROM THE OYSTER BAR

(Our Oysters are Prepared Daily)

Shot Glass Oysters


Six Prime Oysters served in individual shot glasses with a great Bloody Mary Mix

Oysters Natural

1 dozen fresh Oysters served over ice with our own Cellar seafood sauce

Oysters Kilpatrick

10 fresh Oysters served in the traditional Kilpatrick style of diced bacon, Worcestershire sauce and grilled to perfection

Oysters Mornay

10 fresh Oysters served with a creamy Mornay sauce and baked under the Salamander

Oysters-Chilli-Limes

10 fresh Oysters served with chopped Chilli and Limes with a touch of Soy

STARTERS

(Have as an Entrée or to share)

Soup of the Day

Please ask your waiter for today’s special

Seafood Chowder

Served with a thick slice of Warm Crusty Bread

Caesar Salad

An old favourite of crisp Cos lettuce, egg, bacon, anchovies and shavings of Parmesan

Can be served with grilled Chicken slices.

Golden Crumbed Prawn Cutlets 

Breaded prawns on a bed of sweet potato with chilli plum and lemon chive dipping sauces

Garlic Prawns Cellar Style

Juicy green prawns sautéed with crushed garlic, eschalots, mushrooms and cream, served with steamed rice

Beer Battered Oysters and Wedges

Six lightly battered oysters with seafood sauce served with spicy buffalo wedges

FROM THE CHAR GRILL
All steaks will be cooked to your request.

Jumbo Rump 350gm

Scotch Fillet 300gm



Export Eye Fillet 300gm

New York Cut Sirloin 350gm

The Cellar’s Prime Rib of Beef on the Bone 400g  

The house specialty, big time eaters only.

Filet Mignon 300gm

Eye fillet rubbed with virgin olive oil and wrapped with double smoked bacon and a char grilled pineapple ring

Scotch Fillet 250gm

Export Eye Fillet 250gm



All steaks served with Garden fresh vegetables, chips or salad. 

Sauces are, Creamy Mushroom,  Creamy Peppercorn, Chilli Gravy, Red wine beef jus.

For the larger steaks please take a drink break between courses.

OTHER SUGGESTIONS

SEAFOOD

Boneless Barramundi & Friends

Whole plate size barramundi, de boned & stuffed with prawns, squid & herb stuffing, 

served with a light coconut curry sauce

Grilled Catch of the Day

A large fillet of fresh local fish served with steamed greens and lemon butter sauce. Steamed rice can be served.

Tasmanian Salmon Steak

Grilled salmon steak served with vegetables & creamy marsala sauce

Prawns in Pastry

Juicy peeled prawns cooked with a creamy white wine & ginger sauce placed in a puff pastry case. 

Served with garden fresh vegetables or steamed rice.

OTHER MEATS
Country Style Lamb Shanks





Lamb Shanks simmered with Herbs, onions and vegetables then roasted with parsley in Red Wine Sauce.

Served on a bed of Potato mash. 

Ozzie’s Lamb Fillets





Lamb fillets marinated in olive oil, mint & rosemary, pan fried pink & served with sweet potato mold 

vegetables & mint jelly

Pork & Pineapple Fillet Glaze

Pork fillets pan fried in pineapple juice & cream, sliced and served with sweet potato mash & bok choy

Topped with glazed pineapple pieces & fruit chutney 

Chef Donny’s pan-fried Chicken

Chicken breast with a pocket of brie cheese & mango pan fried, served with a creamy orange 

& seeded mustard sauce on a bed of bok choy

Steak & Kidney Pie

The Chef’s homemade steak & kidney pie, served with mash potatoes & vegetables, 

Tomato & Worcestershire sauce

Veal Parmigiana

Crumbed Veal steak, pan fried in olive oil. Served with a salsa sauce & grilled egg plant, topped with slices of

 parmesan cheese & vegetables

SIDE ORDERS

Fresh Steamed Vegetables

Side order of Sauces

Basket of Fries

Fresh Side Salad

Bowl of Creamy Mash

DESSERTS

Ask your waiter to see our tempting dessert menu

Our Chefs’ pride themselves in our Daily Blackboard Specials.  Please check before ordering

Even though we have a fine wine list we also welcome BYO.  Please feel free to bring the wine you may like to drink with you.  There will be K10 corkage charge per bottle, added to your account.

Our own Wine List is in two parts, the Regular Wine List or you may pick from The Cellar Selection.

Please ask your waiter for both.      All prices are exclusive of VAT.

