
To Start
Garlic Pizza
A crispy stone-baked pizza base topped with rich Napoli sauce, roasted garlic
and our signature melted cheese blend. 

House-Made Garlic Bread
Freshly baked bread infused with house-made garlic butter and oven-baked
until golden.

Loaded Garlic Bread 
Our house-made garlic bread topped with crispy bacon, melted mozzarella and
finished with sweet chilli drizzle.

$12.00

$14.00

$16.00

Entrées
Soup of the Day 
Chef’s daily homemade soup served with warm bread rolls and whipped butter.

Fresh Tasmanian Oysters (GF)

 

Three-Cheese Stuffed Mushrooms 
Field mushrooms filled with a creamy blend of mozzarella, parmesan, and
cream cheese, fried until golden.

Vegetable Spring Rolls (V)
Golden crispy spring rolls filled with fresh seasonal vegetables, served with
sweet chilli, soy, and lime dipping sauce on a fresh salad garnish.

Salt & Pepper Squid (M) 
Lightly dusted squid, seasoned with salt and pepper, fried until crisp and
served with aioli and lemon with salad garnish.

Sticky Teriyaki Chicken
Tender chicken pieces coated in our house-made sticky teriyaki glaze, topped
with sesame seeds and served with Asian salad.

$14.00

$21.00

$18.00

$26.00

$26.00

Natural (A) 
Oysters served chilled with lemon. 
Pairs perfectly with a bottle of Janz Premium Cuvée
Half Dozen — $27.00 | Dozen — $44.00

Kilpatrick (A) 
Oysters topped with smoky bacon and our rich Kilpatrick sauce, oven-
baked to perfection.
Half Dozen — $29.00 | Dozen — $46.00



Main Courses
Roast of the Day (GFO)
A hearty traditional roast served with seasonal roasted vegetables, steamed
medley and creamy mash topped with rich house-made gravy.
Half — $26 | Full — $32

Salmon with Hollandaise (A) (GFO)
Fresh Tasmanian salmon pan-seared and finished with silky hollandaise sauce,
served with seasonal vegetables or chips & salad.
Pairs perfectly with a Small Wonder Riesling

Fish of the Day (M)
Served with chips, salad, tartare sauce and fresh lemon.

Tasmanian Crumbed Scallops (A)
Locally sourced scallops lightly crumbed and fried until golden, served with
chips, salad or vegetables, and tartare sauce. 160g per serve 
Pairs perfectly with a bottle of Landscape Chardonnay

Tasmanian Scallop Skewers (A)
Fresh scallops grilled on skewers with your choice of smoky house BBQ glaze
or classic Kilpatrick sauce. 
10 per serve  

Seafood Chowder (M) 
A rich and creamy house-made chowder loaded with mixed seafood, potato,
sweet corn and herbs, gently simmered for a hearty, comforting flavour. Served
with warm toasted Ciabatta rolls.

Lucas Signature Garlic Prawns (A)
Tender prawns cooked in a velvety garlic cream sauce, infused with white wine
and herbs, served with fluffy rice and your choice of chips and salad, or
vegetables.

Pasta of the Day
Chef’s daily pasta creation made with fresh seasonal ingredients and finished
in a rich house-made sauce.

 

$39.00

$34.00

$39.50

$43.00

$31.00

$36.00

$32.00

Surcharges apply on all Eftpos transactions. 15% surcharge applies on public holidays. 
Significant modifications to menu items may result in additional fees.



Main Courses
Vegetarian Filo (V)
Roasted pumpkin and spinach, feta folded through creamy cheese sauce,
wrapped in delicate filo pastry and topped with hollandaise, served with Chips
and salad or vegetables.

Twice-Cooked Roast Duck (GFO)
Succulent duck slow-roasted and crisp-finished, served on roasted seasonal
vegetables, with orange-infused demi-glaze.
Pairs perfectly with Tasmanian Icon Pinot Noir

Lucas Nasi Goring (GFO), (VO)
A vibrant Indonesian favourite featuring wok-fried rice tossed with your choice
of protein, vegetables, and aromatic spices.

Add Prawn (4) +$3.00 (M)
Add Chicken
Add Tofu 

Thai Beef Salad (GFO)
Tender marinated beef strips served over crisp mixed greens with cucumber,
carrot, onion, capsicum , tomato, fresh herbs and a zesty Thai dressing.

Chicken Schnitzel 
Served with chips and salad or vegetables and your choice of sauce.

Chicken Parmigiana 
Golden crumbed chicken breast topped with Napoli sauce and melted
mozzarella, served with chips and salad or vegetables.
Pairs perfectly with a tap beer from our selection 

Choose from:

$34.00 

$42.00

$30.00

$27.00

$30.00

$32.00

Traditional — classic Napoli sauce, ham, and cheese
Hawaiian — smoked ham, pineapple, and cheese
Meat Lovers — bacon, salami, ham, and our BBQ sauce
The Lucas Firestarter – hot chilli, jalapenos, hot salami and chorizo
topped with chilli honey
Eggplant – Napoli sauce and cheese (V)

(GFO) Gluten-Free Option, (V) Vegetarian, (VO) Vegan Option,
(A) Australian, (I) Imported, (M) Mixed



From the Grill
Proudly Offering Tasmanian-Sourced Meats

Twin Fillet (GFO)
1 x tender beef medallion grilled to perfection and 1 x bacon-wrapped chicken,
finished with your choice of sauce.

Chicken Mignon (GFO)
Chicken breast wrapped in bacon, topped with your choice of sauce.
Pairs perfectly with a bottle of Spring Vale Sauvignon Blanc 

Eye Fillet (GFO)
Premium centre-cut beef fillet, tender and full of flavour, cooked to your
liking, served with chips and salad or vegetables and your choice of sauce.
Pairs perfectly with a Fox Creek Cabernet Sauvignon

 
Scotch Fillet – 300g (GFO)
Juicy marbled steak packed with rich flavour and chargrilled to your liking,
served with chips and salad or vegetables and your choice of sauce.
 
Steak Sandwich 
Grilled steak served on toasted Turkish bread with caramelised onions, lettuce,
tomato, cheese, and bacon, topped with BBQ sauce.

$60.00

$42.00

$48.00

$58.00

$35.00

All grill selections are cooked to your prefrence and served with your choice of chips
and salad, mash and vegetables
or chips and vegetables +$2.00

Add A Topper
Seafood Topper (M)
Creamy garlic prawn and scallop seafood medley.

Onion Rings 
6 x golden beer-battered onion rings.

Two Fried Eggs 
Perfectly fried, local, free-range eggs.

Whipped Garlic & Herb Butter
House-made butter infused with garlic and fresh herbs.

$12.00

$7.00

$7.00

$3.00

Save a little room for dessert... our sweet treats are the perfect way to
finish your visit. Ask our team what's available today!



Sides
Side of Chips
Golden crispy seasoned chips.

Side of Garden Salad
Fresh seasonal leaves with tomato, cucumber, onion, carrot, and capsicum
topped with house dressing.

Side of Seasonal Vegetables
Steamed market vegetables finished with salt, pepper, and butter.

Side of Creamy Mash
Smooth whipped potato finished with butter and cream.

$10.00

$7.00

$7.00

$7.00

Pub Sauces

Traditional Pub Gravy
Rich, hearty and full of classic flavour.

Mushroom Gravy
Creamy mushroom sauce, a Lucas favourite.

Peppercorn Sauce
A bold creamy sauce with green peppercorns.

Garlic Cream Sauce
Smooth roasted garlic cream sauce.

Lucas Special BBQ sauce 
A rich, smoky and slightly sweet signature sauce with a tangy kick, crafted to
add the perfect bold flavour to any dish.

‘Old Faithful’ Creamy Sweet Chilli 
House-made creamy sweet chilli sauce, combining rich mayo with sweet chilli
for a deliciously smooth, sweet, and mildly spicy finish.

$5.00

$5.00

$5.00

$5.00

$5.00

$5.00

Choose from our house-made favourites:

Proudly serving the community with great food, great drinks, and genuine Tasmanian hospitality.

Thank you for dining at the Lucas Hotel.



Light Menu - $24.00ea

Fish & Chips (M)
Chef’s choice fish served with chips, salad and tartare sauce.

Roast of the Day with Vegetables (GFO)
Traditional roast with seasonal vegetables and gravy.

Rissole with Gravy & Mash
Two house-made beef rissoles served with creamy mash, peas and rich gravy.

Salt & Pepper Squid Salad (M)
Crispy squid served over fresh garden salad and tartare sauce.

Pizza Sub
Toasted garlic-infused bread topped with pizza toppings and melted cheese,
served with a side of chips.

Curried Sausages with Mash
Classic curried sausages served with creamy mashed potato.

Sticky Chicken Burger
Crispy chicken burger with sticky glaze, slaw and chips.

Beef Souvlaki
Marinated beef wrapped in warm flatbread with salad, tzatziki and chips.

Cheese & Bacon Wedges
Crispy golden potato wedges loaded with melted mozzarella, smoky bacon
pieces, and finished with a drizzle of sour cream and sweet chilli sauce.

Bistro: Available Monday to Friday | Excludes Public Holidays| LUNCH ONLY

Senior Special: Selected light lunch option from above menu and a dessert from
todays special board 

$26.00 



Little Platypus Menu - $14.00

Nuggets & Chips 

Spaghetti Bolognaise Pasta 

Schnitzel & Chips 

Fish & Chips 

Ham & Cheese Pizza & Chips 

Mini Roast & Vegetables 

Available for children under 12 years old.

Applicable for children under 12 years of age. One free kids' meal off our
Little Platypus menu is provided with the purchase of each adult main
meal valued at $30.00 or more. Children must be accompanied by a
dining adult. Two eligible adult meals entitles you to two free kids'
meals.

Vanilla Ice-Cream & Your Choice of Topping
Chocolate, strawberry, caramel, lime, or banana.

Frog in the Pond
A solid chocolate frog is pressed into our house-made jelly.

Make it a Combo - $18.00
Any little platypus meal with your choice of kids dessert listed below & a pop top or
soft drink!

Mon-Thurs - Kids Eat Free!

T&C’s apply - excludes public holidays

$8.00

$8.00
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