
R E S T A U R A N T  M E N U

P U B  L O A F
w/ garlic butter
    ADD cheese & bacon

1 2

+ 3
T U R K I S H  B R E A D
w/ house made dips

1 4

B A R I L L A  B A Y  O Y S T E R S
half dozen (6) or whole (12)
natural
kilpatricK
soy mirin w/coriander and chilli

2 4 / 4 4
2 7 / 4 8
2 6 / 4 8

C R U M B E D  C A M E M B E R T
double crumbed camembert w/
cranberry sauce & balsamic reduction

2 1

S I G N A T U R E  S E A F O O D
C H O W D E R
w/ garlic bread

1 8

C O Q U I L L E  S T - J A C Q U E S
pan seared scallops w/ truffle mash
potatoes, burnt swiss cheese & garlic
bread 

2 5

C O C O N U T  P R A W N S
coconut crumbed prawns w/ mango &
pineapple salsa

1 9

T R I O  O F  B A O  B U N S
karaage chicken; pulled pork &
hoisin mushroom
w/ coriander, dried shallots &
Korean BBQ sauce

2 0

M A C A R O N I  &  C H E E S E
C R O Q U E T T E S
w/ kewpie mayo

1 7

T A S M A N I A N  C R A Y F I S H

S T A R T E R S  &  S M A L L E R  P L A T E S

  C U S T O M S  H O U S E  H O T E L

   S I N C E  1 8 4 6

cocktail styled
w/ chips and garden salad

H A L F 6 5
W H O L E 1 2 0

A D D  T O P P I N G
+ 5
+ 5
+ 5

 tangy chilli
garlic butter
mornay sauce

S I D E S

C R A Y F I S H  P A S T A
cray-bisque, spinach, capsicum, onion,
capers & dill in garlic+cream sauce
     ADD prawns

4 8

+ 8

all $9.50
E X T R A ’ S  &  S A U C E S

G A R L I C  B R E A D 4
B E A R N A I S E 2

M U S H R O O M 2
P E P P E R C O R N 2

P L A I N  G R A V Y 2
C R E A M Y  S E A F O O D 8

R O A S T E D  C A U L I F L O W E R ,  D U K K A H
&  C H E D D A R
C O N F I T  P O T A T O E S  &  B A C O N
G R E E N  B E A N S  &  A L M O N D S
F R I E S  &  A I O L I
W E D G E S w/ sour cream & sweet chilli
T R U F F L E  M A S H E D  P O T A T O E S
H O N E Y - G L A Z E D  C A R R O T S

GFO

GFO

GFOV

VE-O

V-O

V

V

V

V

V-O

VE-O

VE-O

V

GF-O

GF

GF

GF

GF



H O N E Y - G L A Z E D  C A R R O T S 9 . 5 0

F I S H  &  C H I P S
crumbed or battered
w/ coleslaw & tartare

3 2

M A I N S

  C U S T O M S  H O U S E  H O T E L
   S I N C E  1 8 4 6

S A L T  &  P E P P E R  S Q U I D
w/ chips, coleslaw & tartare

3 0

T A S M A N I A N  S C A L L O P S
crumbed or battered
w/ coleslaw & tartare

3 4

S E A F O O D  B A S K E T
battered fish, crumbed scallops,
calamari & prawns
w/ coleslaw & tartare

3 5

S E A F O O D  P A E L L A
saffron rice, prawns, mussels, scallops,
tender chorizo & house spice blend
w/ turkish bread

3 5

P R A W N  &  C H O R I Z O
P A P P A R D E L L E
w/ basil tomato, garlic & herbs

3 5

G A R L I C  P A R M E S A N
P A P P A R D E L L E
w/ spinach, mushrooms & walnuts

3 2

M A R K E T  F I S H
please ask staff for today’s option

M P

S C H N I T Z E L
chicken or wallaby
w/ chips and coleslaw
  ADD bacon & parmigiana topping
  ADD sauce

3 1

+ 3 . 5 0
+ 2

E G G P L A N T  A N D  W A L N U T
P A R M I G I A N A
w/ coleslaw and chips
  ADD sauce

3 0

+ 2

C U S T O M S  H O U S E  B U R G E R
Jack Daniels double glazed Angus beef
pattie, cheese, bacon, onion, cos lettuce &
tomato. w/ chips

2 9

P O R K  B E L L Y
w/ poached apples, walnuts, truffle
mash potato & cider sauce

3 6

C H I C K E N  C O R D O N  B L E U
w/ garden salad, truffle mash potato &
rosemary cream

3 7

S U M A C  L A M B
spiced lamb rump, baba ghanoush,
cauliflower, roasted pine nuts &
pomegranate molasses

3 7

S A L A D S
C A E S A R  S A L A D
w/ cos lettuce, parmesan, croutons,
bacon, soft boiled egg, anchovies,
caesar dressing
  ADD CHICKEN
  ADD SCALLOPS
  ADD PRAWNS

2 4

+ 7
+ 9
+ 8

F R O M  T H E  G R I L L

R E D  W I N E  P O A C H E D  P E A R
S A L A D
w/ mesclun, blue cheese, walnuts & red
wine reduction dressing

2 4

W A R M  P O T A T O  &  B A C O N
S A L A D
w/ soft boiled egg & parmesan

2 4

B L A C K  A N G U S   
P O R T E R H O U S E       2 5 0 G  

3 8

S C O T C H  F I L L E T      3 0 0 G 4 5
B B Q  B O U R B O N  R I B  E Y E   4 0 0 G 5 5

All dishes from the grill are served with confit
potatoes, dutch carrots, green beans and a
chosen sauce**
Sauces: bearnaise, peppercorn, muchroom,
gravy
   **creamy seafood +8
* Please allow extra time for bleu,
medium-well and well-done steaks

GF-O

GF-O

GF-O

VE-O

VE-O

GF-O

GF-O

GF-O



  C U S T O M S  H O U S E  H O T E L
   S I N C E  1 8 4 6

D E S S E R T S

S I G N A T U R E  C R U M B L E
apple crumble w/ vanilla ice cream &
custard

1 6

C H O C O L A T E  M O U S S E
D O M E
w/ strawberry coulis

1 6

C A R A M E L  C H E E S E C A K E
w/ vanilla ice cream

1 6

A F F O G A T O
 

   ADD frangelico

1 0

+ 5

S I N G L E  C H E E S E
choice of cheddar; brie or blue
w/ dried fruit & lavosh

8

T R I O  O F  C H E E S E
cheddar, brie & blue
w/ dried fruit & lavosh

1 9

D I G E S T I V E S / F I N I S H E S

C O I N T R E A U 9

F R A N G E L I C O 8 . 5 0

D I S A R O N N O 9

E S P R E S S O  M A R T I N I 2 0

H E N N E S S Y  V S O P  C O G N A C 1 3

R O C K F O R D  T A W N Y  
P O R T  

1 2

M O R R I S  R U T H E R G L E N
M U S C A T

1 5

E S P R E S S O 3 . 7 0

D O U B L E  E S P R E S S O 4 . 2 0

S H O R T  M A C C H I A T O 4

L O N G  M A C C H I A T O 4

C A P P U C C I N O 4

L A T T E 4

F L A T  W H I T E 4

L O N G  B L A C K 4

C H A I  L A T T E 4

D I R T Y  C H A I 4 . 5 0

H O T  C H O C O L A T E 4 . 5 0

M O C H A 4 . 5 0

L O O S E  L E A F  T E A
english breakfast, earl grey,
peppermint, green tea, lemongrass &
ginger, chamomile, & chai

4 . 5 0

milk alternatives available; please ask
staff. additional charge may incur

L A R K  W H I S K Y
classic
rebellion
wolf of willow
christmas cask

3 0
3 0
8 5
4 0

60ml

60ml

C O F F E E / T E A

C U R A T I F  C O C K T A I L S

T O M M Y ’ S  M A R G A R I T A 2 0

H U R R I C A N E 2 0

T R O P I C A L  M A I  T A I 2 0

P I N E A P P L E  D A I Q U I R I 2 0

A P P E R I T I V O  S P R I T Z 1 2

GF


