The Grill
Pepperberry porterhouse 250g					$35
A local delicacy, Tasmanian native pepperberries have a mild,
fruity flavor and are an absolute must try!

Bar Snacks & Share Plates
Garlic & herb cob loaf (V)						$12
Dip trio 		 						$15
Trio of house made dips & pita bread (GF available)
Tacos 4 ways								
- Spiced cauliflower, mixed lettuce, slaw, corn salsa,
coconut tzatziki (VG+DF)
- Lamb strips, mixed lettuce, slaw, roasted red capsicum,
Persian feta, mint yoghurt
- Pork belly, mixed lettuce, slaw, nahm jim (DF)
- Buttermilk fried chicken, slaw, pepper mayonnaise, mixed
lettuce mozzarella

$10 ea

Popcorn chicken							
Alchemy’s own secret herbs & spices, with a side
of ranch dressing (DF)

$14

Chicken and cashew spring rolls 					
Served with a plum dipping sauce (DF)

$15

Jack Daniels BBQ chicken wings 					
Topped with beer battered onion rings

$15

Sticky Chinese pork belly bites 					
Pommes puree & sticky Peking sauce

$15

Chicken and waffles							
Buttermilk fried chicken, candied bacon rasher, maple syrup

$18

Popcorn cauliflower bites						
With HOT buffalo sauce (VG+DF)

$10

Rib eye 500g								$65
Served bone in, with shoestring fries. Please allow 30 mins
for cooking due to cut.
Sauces									$2
Gravy, creamy mushroom, triple pepper, garlic and herb butter
				

Mains
Beer battered fish and chips 					
$22
Shoestring fries, house salad, lemon wedges, tartare sauce (DF)

Salads
Spiced cauliflower and chickpea salad 				
Spiced roasted cauliflower, chickpeas, pepitas, quinoa,
mixed lettuce, slaw (VG)

$19		

Warm lamb and root veg salad 					
Lamb strips, baby potatoes, sweet potato, baby beets,
asparagus, Persian feta, balsamic glaze (GF)+(DF available)

$19

Smoked chicken Waldorf salad					
Alchemy’s own smoked chicken breast, rocket, celery,
apple, walnuts (GF+DF)

$18

Burgers & Wraps

Porterhouse 250g							$32
Scotch fillet 250g							
$38
Above steaks are served with shoestring fries & salad or roasted
baby potatoes & seasonal greens

served with shoestring fries and a house salad

Popcorn chicken wrap 						$18
Alchemy’s popcorn chicken, mixed lettuce, slaw, mozzarella,
ranch dressing
Katsu chicken burger 						$18
Katsu chicken tenderloins, mixed lettuce, slaw, Swiss cheese,
wasabi mayonnaise

House crumbed parmigiana 					
Shoestring fries & house salad or roasted baby potatoes &
steamed seasonal greens

$24

Tasmanian native pepperberry salt squid 			
Pepperberry salt squid, garlic aioli, lemon wedges, shoestring
fries & house salad (DF)

$27

Lentil and chickpea dhal 						
Served with fragrant jasmine rice (VG)

$22

Chorizo and bean stew 						
Served with herb scones

$28

Slow cooked beef cheek 						
Served with soft polenta

$27

Grilled Tasmanian salmon 						
Sesame seed crusted Tasmanian salmon, pickled ginger,
coconut and lime rice (DF) (GF available)

$29

Pastas
Creamy smoked chicken risotto 					
Alchemy’s own smoked chicken breast, green peas, lemon,
shaved parmesan

$23

Beef ragu pappardelle 						
Topped with fresh herbs & shaved parmesan

$25

Sides
Shoestring fries							$6
Steamed seasonal greens 						
$7
Roasted baby potatoes 						
$6
House salad 								
$6

Desserts
Alchemy cold plate 							
Chocolate soil, sherbet, fairy floss, chocolate bark and loaded
with alot more!

$16

Beef brisket burger 							$18
Slow cooked beef brisket, red onion, sweet pickles, slaw, smokey
bbq sauce (DF)

Alchemy affogato 							
Vanilla bean ice cream, espresso, shortbread, your choice of
frangelico, baileys, Kahlua

$14

Black bean burger 							$18
Black bean & roasted sweet potato burger, red onion, chilli jam,
avocado, slaw, mixed lettuce (VG+DF)

Warm Winter fondant 						
Vanilla bean ice-cream (please check with our friendly wait
team to find out what this week’s is)

$12

(DF) - Dairy Free (V) - Vegetarian (VG) - Vegan (GF) - Gluten Free

