
Welcome to the bUff
Where good friendships are formed over great food and booze

If you have any questions just ask one of our friendly 
staff members

Be sure to check out the specials board for our bistro specials

Please order at the bar



MONDAY

Every monday night we want
to celebrate the locals of the area

$15 meals
see the specials board for more info

$5 house wines | house middys

Looking for your 
next function space? 
Find out how we could help today!



Senior meals
Two course meal with your choice of 18

Entrees

Soup of the day

Mains

chicken schnitzel  
Served with fries & choice of veg or slaw | vegetarian schnitzel available.
Fish & chips
Served with fries & choice of veg or slaw

buff salad
Roasted red peppers, crumbled feta, sundried tomatoes, toasted pita 
& Spanish onion, maple & mustard dressing with choice of chicken or 
chickpea fritter
Desserts

Sticky date pudding
Chocolate brownie



Bread

Starters

Sourdough vienna 10

Garlic butter & salted butter

Cheesy garlic sourdough 13

Stone baked pizza 13

Basil pesto & mozzarella

Soup of the day 7

Served with sourdough
croquettes 13

Vegetable & cheese, house made relish

Arancini 14

Tomato & mozzarella arancini with tomato chutney
L&P calamari 15

Lemon pepper Tasmanian calamari, lemon & tartare

Chicken Wings 17

Fried with slaw & ranch dipping sauce



Pub Classics
All classics served with chips & salad

L&P calamari 22

Lemon pepper Tasmanian calamari, lemon & tartare

Chicken Wings 22

Slaw & ranch dipping sauce

Crunchy Prawns 29

Lemon & tartare

Market Fish Mp

Roast potatoes, seasonal greens, hollandaise
Beer battered Flat head 27

Lemon & tartare
Tasmanian Scallops 34

Crispy crumbed scallops with lemon & tartare 

Buff Classics
The buff salad 20

Roasted red peppers, crumbled feta, sundried tomatoes, 
toasted pita & Spanish onion with a maple & mustard dressing
Add chickpea fritters 23

Add chicken 25

add lamb 27

Bangers & mash 25

Creamy mash, onion, peas & gravy
Chicken Korma 20

Basmati rice & flatbread

Fettuccine 29

Scallops, calamari, local fish in a creamy garlic white wine sauce



between the buns
All served with chips

Fried Chicken 22

Fried chicken, cheddar cheese & tangy slaw | Make it veg friendly 
with not so chicken schnitzel
Pulled pork 24

Slow cooked pulled pork, cheddar cheese, tangy slaw

LamB souvlaki 25

Lettuce, tomato, onion, cucumber & yogurt

Schnitzels
Classic house panko crumbed schnitzel or parmigiana 
All served with chips & salad or roast potatoes & veg 

Vegetarian ( make it a parmy $2) 20

Beef or chicken 22

parmigiana ( beef or chicken) 24

House napolitana, mozzarella cheese & ham

Mac & cheese 24

Creamy macaroni & mozzarella cheese
hawaiian 25

House napolitana, mozzarella cheese & pineapple

aussie 25

Napolitana sauce, bacon, fried egg & mozzarella cheese
BBQ 25

House BBQ sauce, bacon & mozzarella cheese

Sauce $2
Gravy Mushroom Gravy Pepper Gravy Red Wine Jus

Dianne Tomato Chipotle Aioli Ranch



Slow Cooked
Beef & Guinness pie 25

Pot pie with mash potato & house veggies

Pork shoulder 26

Seasonal roast veggies, mash & red wine jus

beef brisket 28

Chipotle slaw, hand cut steakhouse fries

Lamb shoulder 30

Creamy mash potato, onion & peas
500g Pork Ribs 32

Hand cut steakhouse fries & garden salad

From the grill
Tasmanian pasture fed beef straight off the grill All served with chips & 
salad or creamy mash & veg 

200G rump steak 28

280G porterhouse 35

400G rump steak 35

Toppers
Parmi 3

House napolitana & mozzarella cheese

Coffee rub 4

Lemon pepper calamari 6

Tasmanian surf and turf 6

Creamy garlic sauce, Tasmania scallops & calamari

Fried Prawns (3) 8



Vegetarian

Half serves

Mac and cheese 15

Creamy macaroni & mozzarella cheese

fettucini 17

Roast capsicum & herb napolitana sauce, 
kalamata olives & crumbed fetta

Vegetarian Schnitzel 20

Classic house panko crumbed schnitzel served with chips & 
salad or roast potatoes & veg with choice of sauce
Schnitzel Burger 20

Not so chicken schnitzel, tangy slaw & cheese 

Feeling like a light meal, we have you covered
Not so Chicken Schnitzel & chips 14

Plain schnitzel & chips 15

Bangers & mash 18

Crunchy Prawns & chips, 22

Fish n chips 20

tasmanian crumbed scallops & chips 24

Sides
rice 4

pita bread 4

Chips 5

garden salad 5

mash 5

slaw 5

Buff veggies 7



Spaghetti, Nap 
sauce & cheese

Chicken 
schnitty & chips

Chicken
Parmi & chips

Calamari & 
chips

Buff Fried chicken 
bites & chips

Mac & cheese

Desserts

Kids meals $10

sticky date pudding 10

Butterscotch sauce & vanilla ice cream 

Brownie 12

Fudge sauce & ice cream

Apple crumble 14

Custard & ice cream 

Super sundae 14

Big sundae for two

Buff Taster 16

Why not try a little of them all. 



Bubbles
150ML Bottle

Squeak & Bubble Sparkling Nv SA 8 36

Ninth Island nv TAS 9 40

Jacobs Creek Chard Pinot NV Piccolo 
200ml TAS

10

De Bortoli Prosecco NV Piccolo 200ml VIC 12

Jansz Premium Cuvee NV TAS 54

ROSE
150ML 250ML BOTTLE

MUSSELROE BAY ROSE TAS 9 14 40

MILTON VINEYARD PINOT NOIR ROSE TAS 50

HOLM OAK SPARKLING ROSE NV TAS 52

WHITE
150ML 250ML BOT

180’ SOUTH SAUV BLANC TAS 8 13 36

PEACOCK & BLOOM PINOT GRIS SA 8 13 36

ROCHECOMBE RIESLING TAS 8 13 36

BRANDS LAIRA BARRELMAN  
CHARDONNAY SA

9 14 40

LOST DROP SAUV BLANC TAS 10 15 44

MILTON VINEYARD PINOT GRIS TAS 50

TAMAR RIDGE SAUV BLANC TAS 50

GLAETZER DIXON UBERBLANC RIESLING TAS 50

KINVARRA ESTATE CHARDONNAY TAS 55

BROWNS BROTHERS MOSCATO PICCOLO 2OOML VIC 12



Red wine
150ML 250ML BOTTLE

TRIG POINT PINOT NOIR VIC 8 13 36

GRANT BURGE BENCHMARK MERLOT SA 8 13 36

BULL TEMPLAR CAB SAV SA 8 13 36

ST HALLET BLACK CLAY SHIRAZ SA 9 14 40

SHORELINE PINOT  NOIR TAS 10 15 44

STONEY VINEYARD CAB SAUV TAS 50

WATERTON HALL SHIRAZ TAS 50

MOORILLA PRAXIS PINOT NOIR TAS 52

BeeR taps
10 OZ 15 OZ 20 0Z JUGS

XXXX GOLD 5.4 7.9 10.5 21

GREAT NORTHERN MID 5.4 7.9 10.5 21

CASCADE DRAUGHT 5.7 8.4 11 22

BOAGS ST GEORGE 5.7 8.4 11 22

CARLTON DRY 6 9 12 23

150 LASHES 7.5 10.5 14 26

HBC HARBOUR MASTER 6.5 9.5 12.5 25

WILLIE SMITHS CIDER 6.5 9.5 12.5 25

jump up to the bar and see what cans we stock or 
ask one of our friendly staff members



What is the proper name for the 
ghost of a buffalo?

A booffalo.


