
Sunday surcharge of 10% applies. Public Holidays incur a 15% surcharge. 
 

The Gorge is a proud partner of Matson Catering, Launceston | matsoncatering.com.au 

 

(GF) Gluten Free   |   (V) Vegetarian   |   (VG) Vegan   |    (DF) Dairy Free  |   (GFO / VO / VGO / DFO)  Dietary Options Available 
 

High Tea 
Feeling Cheesy  
A Little something savoury,               
Sweeten up your Taste buds,  
Tea or Coffee                                                                                      $38Pp 
    (Minimum of two guests)                                        

Lunch 
 

Sourdough  

House made lime butter & macadamia dukkah.                                                                                                               $8.9                                                                                     
 

Creamy Seafood Chowder  

Salmon, white fish, scallop, prawn & herb oil.                                                                                                                 $24.5 

Smoked Chicken Breast & Warm Potato Salad  
Caramelized onion, mizuna & fried shallots (GF)                                                                                                           $26.5 

Oven Roasted Garlic & Mushroom Linguine  

 White wine, cream sauce, fresh herbs, & greens (V)(GFO)          $28.5 

Salt & Tasmanian Pepperberry Calamari  
Salad of mizuna, pickled fennel & Persian feta (GF)                               $28.5 

Baby Bocconcini Arancini         

 Olive tapenade & semi dried tomato pesto & yogurt dressing (V)                                                                                             $28.9 

Roasted Vegetable & Preserved Lemon Salad 
Fetta, macadamia dukkah & basil pesto  (VGO)                                                                                                                                                     $26.9 
 

SIDES 

Crisp salad 
Cos, cherry tomatoes, walnuts & baby bocconcini (v)                                 $9.9 
 

Seasonal steamed greens (VG).                                                                         $9.9  

                

House seasoned fries (v) saffron aioli          $9.9 
 

DESSERT   
 

Crème Brûlée  

House made gingerbread & pistachio.  (GFO)                                                                                                                               $17.9
   

Hazelnut Rocher  

Chocolate mousse, praline crumb & hazelnut ganache (GF, V).                                                                                 $17.9
       

Chocolate Ripple Vacherin  

Brown sugar meringue, vanilla parfait & Kahlua coffee cream (v).                                                                                   $16.9 
Beetroot Infused Poached Pear 
Berry sorbet & Pina Colada mousse (VG) 
 

Cheese Plate  

Tasmanian cheeses with all the trimmings                                                                      $26.9 
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DRINKS 
 

HOT DRINKS 
 
Cappuccino,  
Latte,  
Flat White,  
Long Black,  
Short / Long Macchiato 
Plunger Coffee                                       $5.5 
 
Short Black      $5.2 
Hot Chocolate      $5.5 
Affogato (add liqueur +$8.0)        $7.9 
 
Oat, Almond, Soy, Mug, Coffee syrups & extra shot add .80c  
 

TEAS & TISANES    FOR ONE - $6.5 | FOR 2 (Pot of T2) - $7.9 
English Breakfast, 
Chamomile,  
Earl Grey,  
Fruits of Eden,  
Honeydew Green, 
Malabar Chai,  
Jasmine Green,  
Peppermint  
Spring Green 
 
LIQUEUR COFFEES   |  $14.9 
 

Irish Coffee        (Irish Whisky)  
Irish Coffee Cream        (Bailey’s Irish Cream)  
Monk’s Coffee        (Bénédictine)  
French Coffee        (Grand Marnier)  
Mint Coffee        (Crème de Menthe)  
Roman Coffee        (Galliano)  
Jamaican Coffee        (Tia Maria)  
Jaffa Coffee        (Cointreau & Crème de Cacao)  
Highland Coffee        (Drambuie)  
Mexican Coffee        (Kahlua)  


