
 

 

 

Entrée 

 

 
Half dozen oysters shucked to order  

Cabernet Sauvignon vinegar and eshallots 
19/38 

 
Citrus cured ocean trout, baby capers 

pernod jelly and olive tapenade 
  22 

 

Sweet corn soup, shredded confit chicken 
basil oil and micro basil leaves 

  *17 

 
Sashimi of Tasmanian salmon, yellow fin tuna  

seasoned seaweed salad 
  22 

 

Pumpkin and marinated fetta ravioli, green asparagus  

burnt butter and sage 

  *20/29 

 

Seared scallops with steamed pork dumplings 
sautéed shitaki mushrooms and pork consommé 

22 

 

Pink Salt and pepper squid  
honey soy and coriander dipping 

18 
 

 

 

 

 

 

 

7 course degustation $80 per person excludes Fri and Sat  

*indicates dishes that can be varied to vegetarian option 

10% surcharge applies on Sundays and public holidays 

Evan and Bella welcome your feedback please email us at 

info@pinksalt.com.au 

 



 

Mains 

 

Flash seared tuna, green asparagus, tomato salsa 

fried wontons and wine soy reduction 

34 

 

Grain fed beef fillet with confit field mushroom 

pommé puree, onion jam and red wine jus  

38 

 

Slow roasted duck breast, baked confit duck crêpe 

sautéed shitakis, speck, fois gras and port veloute 

36 

 

Potato gnocchi, caramelized green apples  

young vegetables, burnt butter and garlic chives 

29 

 

Pan fried Barramundi, seared scallop 

eshallot tarta tain and wilted rocket 

36 

 

Crispy skin Tasmanian salmon 

minted pea risotto and fennel foam 

34 

 

Lamb rack oven roasted, potato fondant 

eggplant caviar and rosemary jus 

38 

 

Sides 

 

Rocket and reggiano parmesan salad   

12 

Steamed green vegetables with garlic and olive oil  

12 

Sea salted French fries 

8 

Creamy pommé puree 

9 

 



 

 

Desserts 

 

Selection of home-made sorbets and ice creams 

spiced ginger sable and dried pears 

14 

 

 Pink Salt selected cheese, nut loaf 
 quince paste and fresh fruit  

22 

 

Floating island, blood orange sorbet, chilled citrus soup 
ruby grapefruit and caramelised nut tuile 

 16 

 

Confit raspberry crème brulee, raspberry sorbet 
vanilla biscuit and passionfruit icecream sandwich 

16 

 

Warm chocolate pudding, vanilla bean ice-cream 

chocolate and pistachio cannoli 

18 

 

 

 

 

 

 

 

 

 

 

 

 

 

Hand made Pink fluffy cupcake 

 Eat here  

6   

Takeaway in a cupcake box 

5  

 


