
 

 

SNACKS 
 

OYSTERS – 25/ 50 
 Pacific oysters, apple, bay oil, wasabi mayo, seaweed vinegar 

 
TRUFFLE CHEESE TOASTIE – 28 

 Brioche, Comté, Tasmanian summer truffles 

 
PASTEL – 26 

Goat curd filled pastel, Brazil nut cream, crispy chilli oil, heart of palm, grilled leek & olive salsa, lemon zest, chives 
 

TO START  
  

SOUFFLE – 28 
Tongola goat curd & Comté, walnut, green olive lemon dressing, seasonal herb salad 

 
 CAULIFLOWER – 28 

Fried buttermilk cauliflower, almond cream, tahini dressing, pomegranate burnt honey, puffed wild rice & garlic crisps 
 

CONSERVAS SALAD – 38 
Mountain pepper cured confit tuna, salt cod, parsley, lemon, thyme, saffron mussels, anchovies, squid, 

padron pepper, olives, guindilla pepper, basil, roast pepper sorbet, wild fennel pollen  
 

PRAWNS – 34 
Grilled king prawn, baby corn, corn custard, okra, ancient grain & Nigerian pepper spiced risotto,  

palm oil & kororima seed tomato compote, spiced puffed grains & seeds, prawn XO 
 

WALLABY TARTARE – 34 
Wild harvested Bennet’s wallaby, goat feta & smoked eggplant baba ghanoush,  

green wheat, preserved lemon & olive vinaigrette, bay oil, walnut & wattle seed crunch, salt bush, crisp garlic 
 

SQUID INK LINGUINI – 38 
Squid ink linguini, blue swimmer crab & heirloom tomato salad, basils & mints, tom yum tomato, basil oil 

 
LARGER 

 
AJO BLANCO – 38 

Macadamia & lemon white gazpacho, merguez spiced eggplant, char grilled roasted & raw vegetables,  
lovage oil, wattle seed & flax cracker 

 
RISOTTO – 42 

Carnaroli & crème fraiche risotto, taleggio, Browns & Towns mushroom ragout,  
nut brown butter, English spinach, saltbush, fried leeks 

Add Tasmanian summer truffles - 15 

 
ROAST FISH – 54 

Roast line caught local fish, seared scallops, fennel chowder, pine nut & preserved lemon, medjool dates, pickled 
cauliflower, lemon pith, green olive & lemon salsa, summer victory herbs, golden za’atar  

 
EAT THE PROBLEM – 52 

Pan roast Tasmanian wild venison, rhubarb & PX chutney, baby beets, bresaola spiced beetroot, blackberries, cherries, 
 beluga lentil, black garlic, caramelized eschalot, red wine game jus  

 
SIDES 

PARIS MASH – 14 
 

CHILLED GREENS - 14 
with curry spice & saffron tomato dressing 

 
While we try our best, we cannot guarantee 100% allergen-free meals as they are all made in the same kitchen 

 



 

 

WINE 
 

2018 Moorilla Extra Brut – 16/80 

2019 Moorilla Sauvignon – 12/60 

2021 Moorilla Muse Riesling – 14/70 

2023 Moorilla Muse Pinot Gris – 12/60 

2022 Dr Edge Chardonnay – 16/80 

2018 Moorilla Muse Pinot Noir – 18/90 

2018 Domaine A Pinot Noir – 25/125 

2017 Moorilla Muse Syrah – 16/80 

2016 Moorilla Muse Cabernets – 10/50 

2017 Domaine A Petit a – 13/65 

2013 Domaine A Cabernets – 27/135 

 

BEER & CIDER 
 

Moo Brew Pale Ale – 10 

Moo Brew Pilsner – 10 

Moo Brew Dark Ale – 10 

Moo Brew Tassie Lager – 9 

Moo Brew Session Ale 3.5% – 8 

Willie Smiths Traditional Cider – 10 

 

COCKTAILS 
 

The Source Martini – 24 
Gin or Vodka, maidenii vermouth, orange bitters 

 
Bizzarro Spritz – 18 

Bizzarro Australian aperitivo, Moorilla Muse Extra Brut 
 

Sloe Gin Sour – 24 
House of Lenna sloe gin, lemon, egg whites 

 
Tommy’s Margarita – 24 

Tequila, lime, Hastings honey 
 

Espresso Martini – 20 
Vodka, Belgrove coffee liqueur, bitters 

 
Bloody Mary – 22 

Vodka, tomato, lemon, house mary mix  
 
 

ZERO PROOF 
 

The Source Collins – 12 
apple, ginger, lime 

 
Tasmanian juice press – 9 

Seasonal juice selection 
 
 
 
 
 

Public Holidays incur a 10% surcharge  


