NT
RA

Y BAR & RES
EM
TA
H
C
U
AL

90

o
ll
e
H
er!
m
m
u
S
W

G

elcome to Alchemy Bar & Restaurant.
Head
Chef
Chris
Puckey and his team believe the best
EO
N
produce is found locally, priding themselves on using some
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of the best that Tasmania has to offer whenever possible. Free
range chicken from Tasmanian farms, the best cuts of Tasmanian
steak and fresh Tasmanian fruit and vegetables are all used in our dishes! Enjoy!

Alchemy Favourites

Mains

AVAILABLE 11:30-3PM MONDAY - FRIDAY (excluding public hols)

alchemy blt
Served with shoestring fries and house salad

(GFA) $16

Alchemy beef burger
House ground MSA beef, smoky BBQ sauce, rocket, pickles, American mustard, Swiss
cheese on a freshly toasted bun, shoestring fries and house salad $17 (GFA)

Alchemy Chicken Burger
Paprika marinated chicken tenders, ‘Southern Sky Cheese Company’ smoked
haloumi, tomatoes, beetroot relish, aioli, rocket on a freshly toasted bun, shoestring
fries and house salad $19 (GFA)

To Share/Start

Asian pulled pork wrap
Rocket, coriander, cabbage slaw, sweet soy dressing served with
shoestring fries and house salad $17 (GFA)

Soup Of The Day

Ask the friendly staff for details $15 (GFA)

salt & pepper squid

Trio of dips

Chef’s selection of three house made dips with grilled pita breads $15 (GFA,V)

Flash fried salt and pepper squid, served with shoestring fries and house
salad $24

antipasto BOARD for 2

TOASTED pine nut, spinach fettuCcine

Selection of cured & smoked meats, vegetables, served with grilled pita and dips

$45

With Persian fetta $22 Add Chicken $4 Add Prawns $7 (GFA/V)

wallaby porterhouse

grill platter for 2
Porterhouse steak, Moroccan spiced lamb, house marinated chicken tenderloins,
bacon, beef meatballs, shoestring fries and garden salad $60 (GF)

lemon pepper squid & salad
Flash fried squid, wombok cabbage, coriander, cherry tomatoes, cucumber salad
with sweet soy chilli dressing $15

GARLIC Cob loaf
HERB Cob loaf

Thyme & rosemary butter baked loaf $10 (V)

Bruschetta
Garlic toast topped with fresh tomatoes, basil, red onion and drizzled with balsamic
reduction $14 (V/GFA)

Salads

Tasmanian honey roasted summer vegetables
Roasted vegetables, hazelnuts, kale, rocket, fresh herbs, cherry tomatoes with
a lemon dressing $21 (GFA/V/VGA)

Served with shoestring fries, tartare sauce and house salad $16

Chicken Parmigiana

Served with shoestring fries and house salad $16

spiced lamb and israeli cous cous salad (GFA/VGA)

Kalamata olives, cherry tomatoes, cucumber, rocket, olive oil, labneh $16

alchemy mushroom burger (GFA/V/VGA)

Roasted field mushroom, avocado, beetroot relish, carrot, rocket, tomato aioli, served
with shoestring fries and a house salad $16

Sides

Shoestring FRIES - with aioli $6.5
Seasonal vegetables - tossed through butter $6.5
Garden Salad - with a house made vinaigrette $6.5
Sage & thyme - new season roasted potatoes $6.5

With a Tasmanian pepper berry crumb, Sage and thyme roasted new season potatoes
and seasonal vegetables $25 (GFA)

Kids

Soy BRaised DUCK

House crumbed chicken strips

Asian greens, wild mushrooms, green chili, rice noodles in a light duck broth

$24 (GFA)

beer battered Fish

Crispy skinned tasmanian salmon

Grilled CHicken strips (GF)

Carlingford potato gratin, seasonal veg, roasted walnut and fresh herb salad
with lemon oil $29 (GFA)

Garlic butter baked loaf $10 (V)

Boags red beer battered flathead

Steaks

Your choice of the below locally sourced, MSA graded Tasmanian
steaks, cooked to your liking, served with steakhouse fries and
garden salad or seasonal vegetables and potato gratin.

250g MSA GRADED ‘CAPE GRIM’ Scotch Fillet $41 (GF)
250g MSA GRADED ‘CAPE GRIM’ Porterhouse $34 (GF)
250g Pepper berry salt crusted ‘CAPE GRIM’ porterhouse $36 (GF)
Our house specialty - Tasmanian salt infused with spicy Tasmanian pepperberries,
rubbed into a 250g ‘Cape Grim’ premium porterhouse, char-grilled to your liking.
A local delicacy, pepperberries have a mild, fuity pepper flavour and are an
absolute must try!

Cheese burger (GFA)
All dishes served with chips and salad or veg and a complimentary soft drink
or juice. (12 and under) $9.5

Sauces

Mushroom | Pepper | Gravy $2
Aioli | Mustard | BBQ | Tomato | Sweet Chilli $1

HAVE YOUR NEXT FUNCTION RIGHT HERE,
WITH US - AT ALCHEMY!

WHETHER YOU’RE PLANNING A BIRTHDAY, GET TOGETHER,
WORK FUNCTION, WHATEVER THE OCCASION, FROM 3 TO 300,
ALCHEMY HAS THE SPACE TO ACCOMMODATE YOU.

GF - Gluten Free GFA - Gluten Free Available V - Vegetarian VGA - Vegan Available GFA*- Gluten Free Pasta Available | A 10% surcharge on public holidays applies

