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Welcome to Stillwater

Stillwater’s reputation and dedication to creating exciting cutting edge cuisine has been continually honed and refined. Since opening in October 2000, multi award winning Stillwater has taken its place as a leader in the Tasmanian dining scene.

Tonight we are pleased to be able to offer you many choices from our

A la Carte menu

Two courses, entrée & main or main & sweet $64 per person, 

Three courses, entrée, main and sweet $78 per person 

or our

Tasting Menu

Place yourselves in the creative hands of owner/chef Don Cameron and his team. Embark on a gastronomic journey that takes you through 6 courses of flavours and textures that epitomise the style that has developed into the Stillwater experience.

$95 per person, with wine $135
Please be advised that payments by Amex and Diners attract a 2% surcharge
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A la Carte Menu

	Entrees…

Moulting Bay pacific oyster shooters (6) wasabi liquor with palm sugar and rice vinegar.
    Sparkling wine or Champagne


	Freshly shucked Moulting Bay oysters (6) with lemon and lime.

	Sparkling wine or Champagne


	Carpaccio of tuna and trevalla with ruby grapefruit, coriander and fine noodle salad with lime soy dressing and ginger crisps.  V

	Pipers Brook Gewurztraminer 04 (Tas) 9.0 glass


	Shredded Rabbit Confit on cep/porcini fondue tartlet with a pounded roquette/olive sauce, lemon and truffle oils and roasted organic garlic.V 

	Tamar Ridge Pinot Noir 03 (Tas) 9.0 glass


	Lime/sugar cured Petuna salmon with green mango, laksa leaf salsa, dressed cucumber/egg noodles, lime/pepper paste, salmon caviar.

	Moores Hill Riesling 05 (Tas) 7.5 glass


	Seared Yellowfin Tuna on tea soba noodles, bok choy, scallops & roasted garlic salsa, ginger soy liquor and yuzu scallop butter.

	Chartley Estate Pinot Gris 05 (Tas) 8.0  glass


	Stillwater rockpool of baby abalone, scallop, southern octopus, urchin with dashi jelly, sesame, seaweed and cress.

	Bay of Fires ‘Tigress’ Sauvignon Blanc 06 (Tas) 8.0  glass


	Seared scallops with double mushroom custard on roasted Portobello mushrooms with tomato beurre blanc. V

    Dalrymple ‘Special Bin’ Pinot Noir 04 (Tas) 9.5 glass 


	Slow cooked piglet cheeks with lemon, roasted aubergine, green pea sauce and summer truffle oil/lemon salsa
     Stefano Lubiana Chardonnay 02 (Tas) 9.8 glass


*please advise your wait staff of any dietary and allergy restrictions,  V  denotes vegetarian option,  menu with  coeliac  notes available.

	Mains…



	Lime grilled whiting, mizuna, roasted garlic, cress and zest of lemon  salad on rice noodle with dashi custard/ truffle oil and sippets.

	Frogmore Creek Riesling 04 (Tas) 8.5  glass


	Slow braised Clover Country neck of lamb with pork lardons, leek, carrot and cumin crush/Chinese masterstock tapioca sauce.

	Stefano Lubiana Chardonnay 02 (Tas) 9.8 glass


	Seared Lenah Wallaby with buttered chestnut, oyster and Shimeji mushrooms, demi glace vinaigrette, roasted Jerusalem artichoke and olive sourdough pudding/rosemary oil.

	Tamar Ridge Pinot Noir 03 (Tas) 9.0 glass


	Butter roasted Trevalla with ginger and mint; layers of pumpkin/zucchini with pounded sauce of fragrant herbs, lemongrass, coconut & chilli.

	Frogmore Creek Riesling 04 (Tas) 8.5  glass


	Truffled quail with lettuce wrap, roasted vegetable farce, celeriac puree, green pea/asparagus salsa and truffle sabayon.

	Dalrymple ‘Special Bin’ Pinot Noir 04 (Tas) 9.5 glass

	

	Orange and soy crisped duckling breast with shredded duckling rillette/scallop sashimi and a Chinese influenced orange sauce. 

	Dalrymple ‘Special Bin’ Pinot Noir 04 (Tas) 9.5 glass


	Sichuan seared yearling eye fillet of beef with spinach, shitake mushroom, wakame, long beans, parsnip puree & Asian black butter sauce.

	Torbreck ‘Juveniles’ 05 Grenache, Mataro, Shiraz (SA) 8.5  glass


	Side Dishes for one…


	Buttered bintje mash with lemon zest   7.0

	Wilted spinach with garlic   8.5 

	Green leaf salad   8.0

	

	


*please advise your wait staff of any dietary and allergy restrictions,  V  denotes vegetarian option,  menu with  coeliac  notes available.

         Sweets…
	Warm preserved Champion quince with St Agur blue (France), raisin toasts, quince jelly, liqueur syrup.
    Stanton and Killeen Tokay (Vic)  7.5 glass




	Stillwater assiette of sweets: layered brulee of mango and 

honeycomb, vanilla bean blancmange, Belgian chocolate, and         cognac orange syrup. 

    De Bortoli “Noble One” 03 (NSW) 8.5 glass




	Layered chocolate terrine with mandarin semi freddo,

chocolate orange fudge and honey comb.
    Stanton and Killeen Classic Tokay (Vic) 7.5 glass  




	Crofton apple, beurre Bosc pear and coddled vanilla

cream slice with saffron, pear and Botrytis Riesling syrup.
    De Bortoli “Noble One” 03 (NSW) 8.5 glass




	Lemongrass and palm sugar pannacotta with orange and chilli caramel, vanilla tuile & candied chilli.

	    Wellington Iced Riesling 05 (Tas) 7.0 glass


	Frangipani ‘hearts’with raspberry and brandy jam, Elgar Farm

organic mascarpone, raspberry syrup and chocolate.
    Wellington Iced Riesling 05 (Tas) 7.0 glass




	Sticky liqueur pear and two chocolates, brandy lattice, gin              semi freddo and champagne strawberries 
    Stanton and Killeen Classic Tokay (Vic) 7.5 glass




	Cheese with  fruit paste, baguette and raisin toast slices

	Saint Agur (France)

	Jensens washed rind red
(Vic)

	Heidi Farm Raclette (Tas)

	    Stanton and Killeen Classic Muscat (Vic) 7.5 glass
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Tasting Menu

	Three tastes  

Scallop sashimi with mushroom essence/truffle oil. Shaved squid in chilli palm sugar/lime. 

Asian tamarind soup with tortellini.

	    Clover Hill Sparkling (Tas)


	Stillwater rockpool  green lip abalone, scallop, 

southern octopus and urchin roe with dashi jelly, 

sesame, seaweed, cress.

	    Bay of Fires ‘Tigress’ Sauvignon Blanc 06 (Tas)


	Crispy Balmain bugs on green mango / cucumber ribbons, coriander, Vietnamese mint and lime beurre blanc.

	    Frogmore Creek Riesling 04 (Tas)


	Seared scallops with double mushroom 

custard on roasted Portobello mushroom and tomato beurre blanc.

	    Tamar Ridge Pinot Noir 03 (Tas)


	Tasmanian grass fed prime eye fillet of beef 

in soy and sake with buttered parsnip puree, ponzu sauce and wasabi fine noodles. 

	    Torbreck ‘Juveniles’ 05 Grenache, Mataro, Shiraz(SA) 


	Vanilla poached Champion Quince with star anise pannacotta, rose petal and strawberry consommé.

	    Wellington Iced Riesling 05 (Tas)




