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Welcome to Clyde Mill and The Mill Kitchen. Our family has called Bothwell 
home for generations and we take great pride in showcasing the region. Our 
ingredients have been thoughtfully sourced to reflect its quality and character, with 
many of the producers featured on this menu having close ties to the local 
community, we’re delighted to share their work, and a true taste of place, with you. 

John and Annie Ramsay 
 

SAVOURY PLATES                                         
 

MIXED MARINATED OLIVES & GRILLED CHORIZO                       18                                                                     
served with Charred Lemon (GF, DF) 
 
SOURDOUGH BAGUETTE                                                                    19 
‘w’ Olive Oil and whipped Butterbean Dip (V, VEA) 
 
WHOLE BAKED COAL RIVER BRIE                                                     39 
‘w’ Marinated Figs, Walnuts, Tasmanian Honey, Thyme, Bread and Lavosh (V, CN) 

 
STANLEY BRAISED OCTOPUS                                                             25 
Guindilla Peppers, Marinated Roasted Vegetables, Anchovies and Olives (GF, DF) 
 
HOUSE-MADE BUTTERNUT SQUASH & COCONUT SOUP            18 
served with Fresh Bread (V, VEA, DF) 
 
THE MILL PLATTER | SERVES TWO                                                    60 
Smoked Ocean Trout, braised Stanley Octopus, Salami, Grilled Chorizo, 
Tasmanian Cheeses, Olives, Quince Paste, Lavosh, Bread & Poached Syrup Fruits 
(GFA, CN) 
 

At Clyde Mill, we take care to provide safe, delicious food, but our kitchen does handle common allergens.                             
Please let our staff know of allergies/intolerances before ordering. 

 

V = Vegetarian | Ve = Vegan | DF = Dairy Free | GF = Gluten Free |GFA = GF Available | CN = Contains Nuts 
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LINGUINI PASTA                                                                                    39 
Tasmanian Scallops, Home-cured Tasmanian Pork, Derwent Estate Pinot Gris 
Cream Sauce, topped with Bottarga  
 
24hr BRAISED NANT FARM LAMB                                                      34 
Nant Farm Lamb, grown by us – true Bothwell produce, straight to your plate… 
‘w’ House-made Potato Gnocchi and Fresh Parmesan 
 
FRIES                                                          10 
Tasmanian shoestring fries, golden and perfectly crispy, seasoned and served 
with a side of aioli or tomato sauce  
 

M I X E D  N U T S (CN)                                                                                                                           5   
 
LITTLE MILLER’S PLATE                                                                        15 
A plate for our younger guests, featuring tasty cheese cubes, fresh seasonal raw 
Tasmanian vegetables, fruit and crackers 
 

SWEET PLATES 
 

WHISKY & ORANGE CRÈME CARAMEL                                             15 
Clyde Mill Whisky custard with orange (GF) 
 
DAILY CAKE SELECTION 
Ask our team for today’s delicious cake.  
 
ARTISAN BISCUIT 
Perfect with coffee 

 
At Clyde Mill, we take care to provide safe, delicious food, but our kitchen does handle common allergens.                             

Please let our staff know of allergies/intolerances before ordering. 
 

V = Vegetarian | Ve = Vegan | DF = Dairy Free | GF = Gluten Free |GFA = GF Available | CN = Contains Nuts 


