
 
 

 
B A R M E N U ( 1 2 . 0 0 - 8 . 3 0 ) 

 
B REA D S 

 

Chargrilled Turkish Bread (V) 15 
Tasmanian garlic butter rub & House made Dips  

Tasmanian Cheese Bread for 2 (V) 22 
cob loaf filled w’ double brie, baked w’ rosemary oil  

 

T A S M A N I A N O YS T E RS 

 

Natural w’ yuzu (GF, D) 24 

Spicy w’ Nam Jim (GF, D) 26 
Kilpatrick w’ Tasmanian Worcestershire (GF, D) 26 

 

Cajun Fries 

 

13 
Seasoned w’ Cajun spices,  citrus crème fraiche & sweet 
chili sauce 

 

Truffle Mushroom Croquettes (V, VG) 20 
Potato Croquettes w’ Tasmanian mushroom &      
truffle served w’ black garlic aioli 

 

Hamer’s Cajun Wings (8) 

 

22 
Served w’ duo of house made BBQ sauce & Sriracha sauce  

Hamer’s Fried Calamari (D) 24 
    Calamari Fried with Hamer’s secret five spice blend & served  
    with Lemon Myrtle aioli 

Tasmanian Octopus (D, GF) 28 
   Octopus served with smoky wedges, chargrilled  
   Lemon & black garlic aioli 

 


