pU CANE

BREWERY AND DINING HALL

BREWED IN LAUNCESTON

PIZZA

SIDES PIZZA-ISH

SWEET

24

29

29

28

27

red base

MARGHERITA
-mozzarella, olive oil, basil v

PRINCE'S SQUARE
-mozzarella, rocket,
prosciutto, reggiano

ALL THE GOODS
-ham, sausage, mushroom,
artichoke, olive, mozzarella

INTENTS
-soppressa, ‘nduja, chilli,
chilli flakes, mozzarella

GOOD-GAME

-wallaby salami, mozzarella,
parmesan, oregano

white base

FUNGHI 27
-mushrooms, truffle, mozzarella,

oregano, reggiano v ngf

THE FOREST
-broccoli, chilli, garlic, ricotta,
mozzarella v

26

FROM THE SEA

-marinated prawns, mozzarella,
cherry tomatoes, chilli, lemon oil,
rocket

THE EARTH 25
-potato, rosemary, garlic, mozzarella,
parmesan v

29

ADDITIONS
prosciutto +6
salamis/ham/sausage +5
cheese/veg./pineapple +4
gf base +4
vegan cheese +4

du cane bread
+ pickled octopus, fennel, onion, garlic and thyme

+ buffalo bocconcini, cherry tomatoes and basil pesto v

chips w tomato sauce v | aioli +1.5

kale & fennel salad w currants, pepitas & feta v
leaves, reggiano, pear w lemon dressing v
smashed potatoes, garlic & rosemary v
burrata, baked broccolini and pangrattato v

valhalla choc top
chocolate, choc mint, vanilla, salted caramel w/ peanut, or boysenberry

v-vegetarian
ngf-not gluten free
vegan options available upon request
gluten free bases are available, however, there is a lot of flour action in the kitchen so
coeliac compliance may be difficult

a surcharge of 15% applies on Public Holidays




U CAN BREWERY AND DINING HALL
BREWED IN LAUNCESTON : N

du cane 250ml 425ml
du cane x hillwood berries raspberry SOUR - 3.0% 7|1.5
resting at pinestone creek MID - 3.5% 6|9
ascending falling mountain PILS - 4.8% 7110.5

o curled up copperhead DARK LAGER - 5.0% 7.5

<  hut to hut walk PALE- 5.4% 7|10.5

(o turning of the fagus HAZY PALE - 5.0% 7.5|10.5

=z mountain to mountain to mountain STOUT - 5.8% 8|11.5

o rendezvous at pelion gap IPA - 6.5% 8|11.5
boulderfields ginger beer - 4.2% 8|11.5
willie smiths organic apple cider (gf) - 5.4% 7.5

(7]

i base camp

EI pils | mid | hazy pale | raspberry sour 20

(@] summit

E pale ale | IPA | dark lager | stout 22

o . . .

:tl willie smiths non-alc cider (gf) 355ml - <0.5% 12

= hiatus non-alc pacific ale - <0.5% 12

(@) hop nation mind ya head non-alc xpa - <0.5% 12

=

2] t o

= wo bays draught (gf) 375ml - 4.2% 12

Z:) willie smiths bone dry cider (gf) 355ml - 6.5% 14

‘,2 ?32333 lemonade 6 sparkling water 1

B _cola 8 mount ossa 750m|
-ginger beer 8 ; 5.5

cg -mandarin, lime + bitters 8 chai latte

=  -strawberry kombucha 8.5 coffee by ritual

< all the usual suspects 5.5

(4] .. -oat +0.5

~ juice

o spreyton apple 5 tea by art of the tea

I .
spreyton orange 5 -eb | green | pepermint 4.5

a surcharge of 15% applies on Public HoIiday-



U CAN BREWERY AND DINING HALL
BREWED IN LAUNCESTON : N
red
broad arrow pinot noir 14|65
ghost rock pinot noir 16|73
waterton hall shiraz 16|78
w  white sparkling
Z  velo chardonnay 14|65 pirie 16|70
=  havilah pinot gris 15|65 delamere rose 17|80
two tonne riesling 15|73 clover hill exceptionelle 90
rose
beautiful isle rose 15|65
whisky gin
adams distillery tpreﬁ cuts ”
-signature -rounders
) 9 18 _distillers %
= .
= launceston distillery ..
—=  -tawny cask o5 adams distillery
&  -peated 25 :élrc;/e }2
hillwood o ]
-bar strength 26 aperatif/digestif
] charles oates pommeau n
turners stillhouse adams coffee whisky 13
-three grain whiskey 29
waub's harbour
-original 29
tasmanian parks pass
available at the counter*
¢  tasmanian fishing licence
o
8 one for the trail x4| x16
- sunset over the southwest raspberry SOUR - 3.0% 24|80
8 resting at pinestone creek MID - 3.5% 17|65
ascending falling mountain PILS - 4.8% 22|75
hut to hut walk PALE- 5.4% 22|75
rendezvous at pelion gap IPA - 6.5% 26|85
mountain to mountain to mountain STOUT - 5.8% 26|85
We know swift encounters but we know too the slow meal, the low swing of candlelight,
the dark undressing of wine, the ideas expressed in rustling, ever-changing winds.
-Bert Spinks
a surcharge of 15% applies on Public Holidays




