
smal l  p lates

Stone baked flatbread
Warm flatbread, hommus, native herb dukkah,

olive oil (v,vg,df)

Tomato & basil bruschetta
Vine-ripened tomatoes, red onion and basil, toasted

sourdough, aged balsamic (v,vg,df)

Leek & aged cheddar croquettes
Crisp croquettes, caramelised onion jam (v)

Pepperberry calamari
Lightly fried calamari, lemon, native bush pepper

mayo (gfo)

Korean glazed fried chicken
Crispy chicken thigh, sticky gochujang glaze,

sesame, shallots (vo)

$14

$14

$15

$16

$16

s ides

Sweet potato fries
Aioli or tomato sauce (v,vgo,gfo,df)

Classic fries
Aioli or tomato sauce (v,vgo,gfo,df)

Roasted pumpkin salad
Mixed leaves, pumpkin, feta, pine nuts,

mint dressing (v,vgo,gf,dfo)

Garden salad
Mixed leaves, tomato, cucumber, red onion,

balsamic dressing (v,vg,gf,df)

Sauteed vegetables
Toasted almonds, lemon butter (v,vgo,dfo,gf)

$12

$10

$16

$12

$12

+ Pedder Wilderness Lodge request patrons with food allergies or other dietary
requirements to please inform waitstaff prior to ordering. 

We will endeavour to accommodate your dietary needs, however we cannot be held
responsible for traces of allergens. Not all ingredients are listed

Originally built in the
late 1960's, Pedder
Wilderness Lodge 

began life as worker
accommodation

during the
construction of the 
Gordon Dam and

Power Station; a bold
hydroelectric project
designed to power
Tasmania’s future.

v(o) vegetarian (option) vg(o) vegan (option) gf(o) gluten free (option) df(o) dairy free (option)



large plates

280gm Grass fed scotch fillet
Cooked to your liking, sauteed veg, potato gratin

(pepperberry gravy or bearnaise sauce) (gf,dfo)

Classic chicken parmigiana
Golden crumbed chicken breast, napoli, leg ham, melted

cheese, garden salad, fries (dfo)

Parmesan & panko crumbed market fish
Potato gratin, asparagus, bearnaise, lemon (vo)

Fettucine ragu
Slow braised beef ragu, fettucine, aged parmesan,

herbs, extra virgin olive oil (dfo)

Fragrant chicken korma
Mild cream curry, basmati rice, warm naan,

mango chutney (vo,gfo,vgo)

Lodge beef burger
Grilled beef patty, cheddar, pickles, tomato, lettuce,

red onion on toasted milk bun with fries (vo)

$40

$34

mp

$25

$25

pizza

Margherita
Tomato sugo, mozzarella, fresh basil, 

extra virgin olive oil (v,vgo)

Funghi
Caramelised onion, garlic, mushrooms, crème fraîche,

mozzarella, truffle oil (v,vgo)

Greek lamb
Slow cooked lamb, mozzarella, caramelised onion,

capsicum, mint, yoghurt

Diavola
Tomato sugo, mozzarella, pepperoni, olives, chilli

Carnivore
Tomato sugo, mozzarella, pepperoni, pork sausage,

smoked ham, onion, barbecue sauce

$25

$21

$23

$24

$23

$24

Gluten free 10" base + $2 / Vegan + Lactose free cheese + $2

Set in the remote
southwest, “Strathgordon

Village” was a bustling hub
of engineers, builders, and

families (reaching over
2000 people), surrounded
by ancient mountains and

relentless rain. It was a
busy township, with all the

facilities the residents
needed - shops and a
supermarket, petrol

station, sporting facilities, a
church, medical centre,

police station and school.



dessert

Warm chocolate brownie
Rich chocolate centre, vanilla ice-cream (gf)

Coconut panna cotta
Passionfruit, white chocolate biscuit crumble

(gfo,df)

Apple crumble
Stewed apples, crumble, vanilla ice-cream

Affogato
Vanilla ice-cream, espresso, sweet sponge biscuit

+$8 add liquer (baileys, frangelico, cointreau,
kahlua, galliano black sambuca)

Federation peak (cocktail)
‘Miellerie’ Lake Pedder honey, Irish cream, coffee

& hazelnut liquers, cream, ‘Federation artisan
chocolate, 74% dark cacao & Tasman sea salt’

$15

$14

$14

$16

$24

“Dirty days hath September

April, June and November

February is quite alright

It only rains from morn ‘til night

And if any month had thirty two

They’d be bloody raining too!”

D R I Z Z L E  G R I Z Z L E
 O v e r  t h e  y e a r s , S t r a t h g o r d o n

r e s i d e n t s  h a v e  b e e n  k n o w n  t o  r e c i t e

t h i s  p o e m  a b o u t  t h e  l o c a l  w e a t h e r .


