GOOD TIMES

FEAST STARTERS

Oysters half dozen
Natural with lemon LG 29
Smoked Kilpatrick LG 34
Smoked onion, malt vinegar and parsley oil LG 34

Cornbread with Smoked Butter p,v 8
Devilled Eggs LG 14

Buffalo Wings LG,D 18
Spicy BBQ sauce

Smoked Brisket Burnt Ends LG 18
Crispy onions, horseradish and parsley

Marinated and Grilled Calamari LG, N 21
Smoked almond skordalia, pickled chilli

Crackin’ Corn Ribs LG, D,V 16
Ivory BBQ sauce

GRILL SEEKERS

“Grab It By The Horns” Smash Beef Burger 29
200g smash beef patty, white onions, ghost pickles, tomato, lettuce,
and American cheese on a sesame seed bun with fries

ARLO Premium Tasmanian Scotch Fillet LG 300gm 52
With fat chips
Cape Grim Eye Fillet MB4 LG 180gm 49 250gm 68
With fat chips

New York Cut Cape Grim Porterhouse MB4+ LG
With fat chips

350gm 61

Tassie Tomahawk Cape Grim Rib Eye MB4+ (To share) LG 200
With fat chips

Butcher’s Cut Special of the Day LG
With fat chips

Trevalla Steak LG,D 52
Pan-roasted trevalla, lemon thyme butter sauce, loaded baked
sweet potato, gem lettuce.

Memphis BBQ Spiced Pork Sausage LG 31
Charred sugarloaf cabbage, rustic potatoes, capers, shallot
mustard dressing

SAUCES Espresso & Cumin® | Tangy BBQ" | Mustard Sauce® | lvory BBQ
$3 ACH  Red Chimichurri| Smoked Butter Bearnaise | Native Pepper | Mushroom

*Also available to purchase in a take-home bottle

| ONGHORN

SMOKEHOUSE

MASTER SMOKER'S
PLATTER 75PP

Can’t decide? Let us do the work for you while
you sit back, relax, and savour an assortment of
mouthwatering dishes from our menu.

Entire table only. Minimum of two people.

Cornbread with Smoked Butter v, D
Buffalo Wings LG, D

Crackin’ Corn Ribs LG, D, v
Ivory BBQ sauce

Devilled Eggs LG, V
Smoked Pulled Pork Shoulder LG
16hr Smoked Cape Grim Brisket LG
Mac ‘n’ Cheese D, v

Charred Broccolini LG, D, v
Romesco, shaved pecorino

Bread n’ Butter Pickles LG, VE

Tangy BBQ Sauce, Espresso and Cumin BBQ Sauce

Dessert to share

Set Chocolate Ganache LG, D, N
Salted caramel, popcorn

Lemon Tart D
Smoked meringue, chantilly cream, blood orange gel

Chocolate Taco LG, D, N
Raspberry cremeux, textures of berries

One bill per table. 15% public holiday surcharge applies
on all public holidays.

GREAT MEATS

Available until sold out
Wood Oven Roasted Lamb Rump LG, N 48
Roasted butternut & chickpea puree, toasted pine nut, chimichurri

BBQ Glazed Pork Ribs LG Half rack 39 Full rack 72
Tangy BBQ

16hr Smoked Cape Grim Brisket LG 40
Espresso & Cumin BBQ

Carolina Seasoned Chicken Breast LG 36
Sweet corn puree, braised black eye peas and roasted garlic dressing

SIDES & SALAD

Fries LG,D,v 1
With Smokehouse Signature Seasoning

Mac ‘n’ Cheese v,D 14

Charred Broccolini LG,D,V 14
With romesco and shaved pecorino

Tangy Coleslaw LG 10

Green Wedge LG,D 15
Iceberg, ranch dressing, blue cheese crumble, maple pancetta

Southern-style Potato Salad LG, VE 15

SOMETHING SWEET

Warm Texas Brownie Slab, Toasted Pecan, Caramel,
Vanilla Ice Cream D, N 16

New Orleans Style Banana Custard, Smoked Meringue,
Cinnamon Sugar Churros D 16

Hot New York “Big Apple” Pie, Popcorn Ice Cream D,V 16

Master Smoker’s Shared Sweet Selection
Ideal for sharing between two D,N 38

Selected Local Cheeses, Spiced Apricot Paste, Candied
Walnuts, Crispbread D,V 29

FGM-1080

GRAB THE NIGHT BY THE HORNS
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SMOKEHOUSE

COCKTAILS

LONGHORN SIGNATURES

LOW AND SLOE NEGRONI

Equal parts McHenry Sloe Gin, Campari, and
Sweet Vermouth, barrel aged in house.

SMOKED OLD FASHIONED

Bringing bourbon and smoke together in matrimony, a
classic Maker’s Mark Old Fashioned with orange rind,
bitters, and brown sugar, smoked with cherrywood.

THYME AFTER THYME

Tasmanian 666 Vodka, fresh thyme and strawberries,
a splash of lime juice, cranberry and simple syrup, both
delicate and herbaceous.

TWISTS ON CLASSICS
CHARRED PINEAPPLE MARGARITA

Charred pineapple infused tequila, shaken with fresh
lime juice and agave syrup.

22

22

22

22
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SMOKEHOUSE

GREAT DRINKS

COCKTAILS

AMERICAN CLASSICS
ALABAMA SLAMMER

Made famous by quarter back Brett Favre.

Sloe Gin, Southern Comfort, Amaretto, and orange juice.

BRASS MONKEY

The best type of alcoholic lemonade.

Vodka, Tasmanian Mellifera, Old Fashioned Lemonade.

HURRICANE

A famous cocktail classic calling New Orleans home.

Bacardi White, Bacardi Gold, Kraken Spiced, Amaretto,
pineapple juice, orange juice and a splash of grenadine.

RUM RUNNER

This tiki mainstay was created at the Holiday Isle Tiki bar in

Islamorada, Florida.

Bacardi White, Bacardi Gold, Chambord, Banana Liqueur,
pineapple juice, and grenadine.

APPLE ISLE ICED TEA

A Tasmanian twist on the long island classic.

22

22

22

22

22
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SMOKEHOUSE

WHITE WINE

SPARKLING 150ML GLASS
Ziro Prosecco Brut DOC ITA 14
Kreglinger Tasmania Brut TAS

A by Arras Premium Cuvée TAS 14
Jansz Tasmania Premium Cuvée TAS 13

Kreglinger Tasmania Vintage Brut TAS

RIESLING 150ML GLASS  250ML GLASS
Pikes ‘Traditionale’ Riesling SA

Gala Estate Riesling TAS 19 31
Knappstein Riesling SA

Frogmore Creek ‘FGR’ Riesling TAS 14 23
SAUVIGNON BLANC 150ML GLASS  250ML GLASS
Ninth Island Sauvignon Blanc TAS 12 19

Gala Estate Sauvignon Blanc TAS
Shaw + Smith Sauvignon Blanc SA

Babich Marlborough Sauvignon Blanc NZ 15 24
PINOT GRIS/GRIGIO 150ML GLASS  250ML GLASS
42 Degrees South Pinot Grigio TAS 15 25
Pooley Pinot Grigio TAS

Pipers Brook Pinot Gris TAS

Milton Vineyard ‘Reserve’ Pinot Gris TAS 18 30
Grey Sands Pinot Gris TAS

BOTTLE

60
69
58
55
100

BOTTLE

70
80
57
59

BOTTLE

42
80
67
62

BOTTLE

64
95
73
77
15
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SMOKEHOUSE

GREAT DRINKS

WHITE WINE

OTHER WHITE VARIETALS 150ML GLASS  250ML GLASS
Wolfe at the Door RGG Dry White
(Riesling, Pinot Gris, Gewiirz.) TAS 17 27

Coriole Chenin Blanc SA

Levantine Hill Estate Mélange
Traditionnel Blanc VIC

Poética by Chalk Hill Moscato SA 12 19
CHARDONNAY 150ML GLASS  250ML GLASS
Pipers Brook Chardonnay TAS

Knappstein Chardonnay SA 16 25

Dalrymple Cave Block Chardonnay TAS
Cape Bernier Chardonnay TAS

Fowles ‘Ladies Who Shoot Their Lunch’
Wild Ferment Chardonnay VIC 19 31

BOTTLE

70
75

135
42

BOTTLE
74
66

120
85

80
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SMOKEHOUSE

RED WINE

ROSE 150ML GLASS  250ML GLASS
Ninth Island Rosé TAS 12 19
Gala Estate Pinot Rosé TAS 19 31
Josef Chromy Rosé TAS

PINOT NOIR 150ML GLASS  250ML GLASS
Ninth Island Pinot Noir TAS 12 19
Gala Estate Pinot Noir TAS 19 31

Josef Chromy Pinot Noir TAS
Moss Wood Pinot Noir WA
Apsley Gorge Vineyard Pinot Noir TAS 35 56

CABERNET SAUVIGNON & BLENDS  15omvcLass 250mL oLass
Holm Oak Cabernet Sauvignon Merlot TAS 14 23
Zema Estate Cabernet Sauvignon SA 17 28
Stoney Vineyard Cabernet Sauvignon TAS

Freycinet Estate Cabernet
Sauvignon Merlot TAS

Rochford Single Vineyard ‘Isabella’s’
Cabernet Sauvignon VIC

Domaine A Vineyard Cabernet Sauvignon TAS

BOTTLE

42
80
72

BOTTLE
42
80
96

160
145

BOTTLE
60
72
78

100

150
200
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SMOKEHOUSE

GREAT DRINKS

RED WINE

OTHER RED VARIETALS 150ML GLASS  250ML GLASS
Abtole Tempranillo ESP 14 23
Clarence House Estate Merlot TAS

Torres ‘Atrium’ Merlot ESP

Catena Malbec ARG 20 33
Pepperjack Malbec ARG

SHIRAZ & BLENDS 150ML GLASS  250ML GLASS
Coriole Estate Shiraz SA

Knappstein Shiraz SA 16 25
Ossa Vineyard Syrah TAS

Best’s Great Western ‘Bin No.1’ Shiraz VIC

Schild Estate ‘Ben Schild
Single Block’ Shiraz SA 19 31

Teusner ‘Albert’ Shiraz SA
D’Arenberg ‘The Dead Arm’ Shiraz SA

BOTTLE
60
90
65
85
70

BOTTLE
70
66

195
75

80
120
155
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SMOKEHOUSE

BEER

James Boag’s Light Beer

James Boag’s Premium Beer
Corona

Heineken 0%

Van Diemen Smokey Pilsner
Hobart Brewing Co Pale Ale
Little Creatures Pale Ale
Holgate Tropical Pale Ale GF
Last Rites Dead Man Black IPA
T-Bone Chocolate Stout
Cascade Lager

Budweiser

Great Northern Super Crisp
Balter XPA

Cascade Draught

GRAB THE NIGHT BY THE HORNS

7.8

9.7
10.2
7.2
13.8
13.5
1.5
13.5
14.7
13.5
8.9
8.9
8.2
13.2
8.5
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SMOKEHOUSE

P2
« 7o

Willie Smith’s Cider 13.5
5 Seeds Crisp Apple Cider 8.5
James Squire Ginger Beer 10.9

GRAB THE NIGHT BY THE HORNS
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SMOKEHOUSE

SPIRITS

RUM 30ML
Havana Club 3yr old Rum 9.2
Bundaberg Rum 9.2
Kraken Black Spiced Rum 12.3
Ratu Signature 8yr old Spiced Rum 10.1
Bacardi Rum Light Dry 1.1
Leblon Cachaca Rum 9.9
Mt Gay Rum 1.1
Sailor Jerry Rum 1.1
GIN 30ML
Birdcage Birdie Gin 13.9
Hendrick’s Gin 12.8
McHenry Sloe Gin 14.8
Lark Forty Spotted Gin 1.1
Three Cuts Gin 12.7
Bombay Dry Gin 9.2

GRAB THE NIGHT BY THE HORNS
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SMOKEHOUSE

GREAT DRINKS

SPIRITS

TEQUILA

Herradura Anejo Tequila
Herradura Reposado Tequila

Herradura Silver Tequila

VODKA

666 Vodka

Grey Goose Vodka
Absolut Vanilla Vodka
Smirnoff Red Vodka

COGNAC & BRANDY

Courvoisier VSOP Cognac
Hennessy VS Cognac

GRAB THE NIGHT BY THE HORNS

30ML
1.1
1.1
1.1

30ML
1.1
13.4
1.1
9.2

30ML
13.4
1.1
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SMOKEHOUSE

SPIRITS

LIOUEUR

Baileys

Cointreau
Drambuie
Frangelico
Galliano Amaretto
Galliano

Hellyers Road Cream Whisky
Kahlua

Malibu

Midori

Chambord

Tia Maria

FORTIFIED WINE

Yalumba Galway Pipe
Penfolds Grandfather Port

BOURBON

Makers Mark Bourbon

Jim Beam Bourbon

Woodford Reserve Whisky Bourbon
Wild Turkey Bourbon

GRAB THE NIGHT BY THE HORNS

30ML
10.1
10.9
10.1
10.1
10.1
10.1
10.1
10.1
10.1
10.1
1.1
10.1

60ML
214
20.6

30ML
1.1
9.2
12.3
13.4
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SMOKEHOUSE

SPIRITS

WHISKY 30ML
Johnnie Walker Red Label Whisky 9.2
Jameson Irish Whiskey 10.6
Laphroaig 10yr Old Single Malt Scotch Whisky 19.1
Jack Daniel’s Whiskey 12
Canadian Club 8yr Old Whisky 1.4
Overeem Port Cask Matured Single Malt Whisky 43% 19
Overeem Sherry Cask Matured Single Cask Whisky 43% 26.6
Hellyers Rd Pinot Noir Finish Single Malt Whisky 13.9
Lark Classic Single Malt Whisky 43% 36.8
Glenfiddich Single Malt Scotch Whisky 13.4
Glenmorangie The Original 10yr Old Single

Malt Scotch Whisky 13.4
Johnnie Walker Black Label Whisky 12.3
Laphroaig Select Cask 40% Scotch Whisky 16.7
Talisker 10yr Old Single Malt Scotch Whisky 13.4
Fireball Cinnamon Whisky 1.1
Chivas Regal Scotch Whisky 1.1
Hellyers Road Pinot Noir Finish Whisky 13.9
Jack Daniel’s Gentleman Jack Whiskey 12.8
Southern Comfort Whiskey 10.1
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SMOKEHOUSE

NON-ALCOHOLIC

SOFT DRINKS

Coke, Sprite, Coke No Sugar, Ginger Ale, Lift,
Raspberry Lemonade, Lemon Lime & Bitters

HOME-MADE SOFT DRINKS
Old Fashioned Lemonade
Cherry Cola

Grape Soda

JUICES
Orange, Cranberry, Apple, Pineapple

SPARKLING WATER
Ossa Sparkling Water

COFFEE

Espresso, Long Black, Cappuccino, Latte, Decaffeinated

Soy Milk, Almond Milk

450ML

4.9

450ML

450ML
6.8

750ML
10

4.8
0.3
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