
GLUTEN-FREE PIZZA BASE
AVAILABLE ON REQUEST | $5

FLAME & STONE MENUFLAME & STONE MENU

FROM THE WOOD-FIRED OVEN

Crispy Pork Belly Bites  |  GF/DF                     29

Sticky Pork Ribs  |  GF/DF                                 34

Wood-Grilled Tiger Prawns  | GF | A               32

Wagyu Beef Brisket Bites |  GF                       30

Baked Gnocchi Bolognese                               28

Potato gnocchi | slow-roasted tomato sugo |
fior di latte | mozzarella | basil | 
Grana Padano parmesan cheese

Fire-roasted pork belly | palm sugar &
tamarind glaze | roasted kipfler potatoes

Slow-cooked pork ribs | BBQ honey glaze |
finished beside the open flame

Local tiger prawns | chilli–garlic butter |
kipfler potatoes | fresh lime | herbs

24-hour slow-cooked wagyu brisket | crispy
potato bites | Kansas city BBQ sauce

Potato gnocchi | slow-cooked angus beef
Bolognese | fior di latte | mozzarella |
basil | Grana Padano parmesan cheese

Chipotle chicken | mango salsa | lime 

Baked Gnocchi al Forno  |  V                            25

Mini Soft Tacos (3)  | DF                                     27

ARTISAN PIZZAS, WOOD-FIRED
SEAFOOD & COASTAL FAVOURITES

CRAFTED FROM THE FLAME, INSPIRED
BY THE QUEENSLAND COAST

NAPOLI STYLE PIZZAS   

Margherita  |  V                                                    20

Pacifico                                                                 26

Pepperoni                                                             25

Prosciutto e Rucola                                           26

Smoked leg ham | caramelised pineapple | 
fior di latte | fresh herbs 

Classic pepperoni | San Marzano tomato |
mozzarella

San Marzano tomato | mozzarella | prosciutto|
fresh rocket | Grana Padano parmesan cheese

BBQ Wagyu Brisket  Pizza                               28

Flame & Stone Prawn Pizza | A                      32

Lamb Shawarma                                                30

Slow-cooked wagyu brisket | smoked BBQ sauce |
mozzarella | red onion | jalapeño

Local tiger prawns | garlic | fresh chilli |
 fior di latte | mozzarella | fresh herbs |
 lemon zest

Spiced slow-roasted lamb | garlic labneh | red onion
roasted capsicum | fresh herbs | sumac

Bianca Funghi  |  V                                             29
Roasted mushrooms | balsamic caramelised onion |
mozzarella | Grana Padano parmesan cheese |
thyme

Amante della Carne                                          29
Pepperoni | prosciutto | smoked ham| 
chorizo | mozzarella | fresh herbs

Garlic Pizza Bread  |  V                                       16
Fresh herbs | roasted garlic butter | melted
mozzarella 

San Marzano tomato | fior di latte | fresh basil|
extra virgin olive oil

V | VEGETARIAN
GF | GLUTEN FREE
DF | DAIRY FREE
15% SURCHARGE ON PUBLIC HOLIDAYS
A | AUSTRALIAN SEAFOOD 
M | MIXED SEAFOOD 

CHILLED SEAFOOD | TO SHARE

Grand Seafood Tasting Platter For Two  |  GF                                                                                  135
Southern rock lobster | local prawns | Salt and pepper squid  | smoked salmon | shucked Pacific oysters | caviar. 
Finished with mango gel & Tahitian lime



FLAME & STONE SIGNATURE SELECTIONS
Mixed Dozen                                                   58 Flame & Stone Signature Dozen                  72

3 Natural 
3 Bourbon Kilpatrick 
3 Three Cheese Mornay 
3 Garlic Butter & Herb Crumb 

Our premium wood-fired collection featuring the bold,
indulgent flavours that define Flame & Stone.

The perfect introduction to Tasmania's finest oysters,
featuring a balance of natural and wood-fired favourites.

3 Bourbon Kilpatrick 
3 Smoked Bacon, Chilli & Tamarind 
3 Chilli Lime Prawns 
3 Lobster Mornay 

FLAME & STONE MENUFLAME & STONE MENU
TASMANIA'S FINEST PACIFIC OYSTERS

HARVESTED FROM THE PRISTINE COLD WATERS OF TASMANIA'S SOUTHERN
COASTLINE AND FRESHLY SHUCKED.

SERVED NATURAL, DRESSED, OR FINISHED IN OUR SIGNATURE WOOD-FIRED
OVEN.

WOOD-FIRED OYSTERS

Smoked Bacon, Chilli & Tamarind | GF/DF
Half Dozen 35 | Dozen 60

Garlic Butter & Herb Crumb
Half Dozen 32 | Dozen 58

Chilli Lime Prawns | GF | A
Half Dozen 36 | Dozen 62

Three Cheese Mornay
Half Dozen 32 | Dozen 58

Roasted garlic butter, fresh parsley, lemon zest and toasted
herb crumb, baked until crisp and aromatic.

Local tiger prawns layered over oysters with chilli butter, fresh lime
and herbs. Sweet, succulent and finished with a vibrant citrus lift.

A rich blend of Gruyère, mozzarella, Grana Padano and silky
béchamel, gratinated until golden and bubbling.

Lobster Mornay | A
Half Dozen 38 | Dozen 72

Bourbon Kilpatrick | GF/DF
Half Dozen 35 | Dozen 60
Tasmanian oysters topped with crisp bacon, Worcestershire sauce
and a rich bourbon glaze, caramelised in the wood-fired oven.

Smoked bacon, roasted chilli and tamarind glaze finished over
flame. Sweet, smoky, tangy and gently spiced.

Tasmanian oysters topped with Western Australian lobster,
mascarpone cream, Grana Padano and herb crumb, baked until
golden and indulgent.

NATURAL OYSTERS

Bloody Mary | GF/DF
Half Dozen 32 | Dozen 58

Champagne & Caviar | GF/DF | M
Half Dozen 35 | Dozen 60

Served simply with fresh lemon to showcase the
clean salinity and delicate sweetness of Tasmania's
finest oysters.

Tasmanian oysters dressed with tomato gel, infused
with vodka, lemon, served with celery salt and fresh
herbs. A savoury interpretation of the classic cocktail
with gentle spice and bright citrus notes.

Tasmanian oysters dressed with a chilled rose
Champagne gelee and Tobikko caviar pearls.

White balsamic vinegar, finely sliced shallots, and
cracked black pepper and tarragon. A refined take
on the classic French accompaniment.

Mignonette | GF/DF
Half Dozen 28 | Dozen 52

Natural | GF/ DF
Half Dozen 26 | Dozen 48

V | VEGETARIAN
GF | GLUTEN FREE
DF | DAIRY FREE     15% SURCHARGE ON PUBLIC HOLIDAYS

M | MIXED SEAFOOD 
A | AUSTRALIAN SEAFOOD 
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