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KING ISLAND BEEF (TASMANIA, AUSTRALIA)

King Island Beef is proudly sourced from cattle raised exclusively on King Island, that
meets strict criteria for grading in order to guarantee the highest possible standards of
eating quality.

The clean, natural and pristine farming environment of King Island is perfect for
producing tender, juicy and full flavored beef that is unlike any other.
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LITTLE JOE BEEF

The name Little Joe was inspired by this product’s elusive marble score of four, which
separates it from the competition. In the game of craps, achieving a dice roll of four by
throwing two twos is colloquially known as a Little Joe. There is a less than 3% chance
of throwing a Little Joe, an uncommon occurrence and near impossible to replicate.
Just like our beef. But that’s how Little Joe rolls!

Cove takes great pleasure serving King Island Beef and Little Joe for your enjoyment.
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GARLIC BREAD 7 k&6
BREADS AND DIPS %t Bt gk 4

dips change daily, check with server

GRILLED HALLOUMI CHEESE 7 1A% 5k 47584

capers, basil and tomato salad, crisp pita shards (V)

QUAIL BREAST #4355 i
pomegranate glaze, pumpkin, sprouts and herbs (GF) (DF)

BABY SQUID /)~ £ &

sea salt and Szechuan pepper, chili jam and lime (GF)

CHILI PRAWNS # 2k X 3T

tomato, ginger, cashew nuts and Asian leaves (GF)

DOUBLE COOKED PORK BELLY =47 & fE A

apple slaw, chili jam, herb salad

SALT + MOUNTAIN PEPPER CROCODILE .1, A4 3} ¢5 &
bush tomato chutney, herbs (GF)

TERRITORY SHARING PLATTER (2 PERSONS) 2 3t 3%, # ALy

barramundi fingers; salt + mountain pepper crocodile

buffalo skewers, COVE slaw, spiced flat bread, dried Akatjurra bush tomato

and marinated olives
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$12
$14

$17

$21

$19

$22

$20

$22

$34
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MAIN COURSE 3 3

COVE CANNELLONI #} X /777 A % $26
eggplant, spinach and ricotta (V)

WAGYU BEEF BURGER =2 2§ iU $28
bacon, cheddar, onion rings Cove BBQ sauce, lettuce, tomato, aioli and one side
CHICKEN BREAST 4] %8 i 1) $34
sun dried tomatoes, ricotta, spinach, olive crumb, chili-feta butter

SA DUCK LEG i $38
native rosella-beetroot compote, sweet potato rosti, greens, merlot jus (GF)

SEARED NT BARRAMUNDI )k &5 & $38
white polenta, avocado, shaved fennel and citrus salad, desert lime butter (GF)
SMOKE INFUSED MACKEREL FILLET 8 £%5 & K $36
lemon pepper, potato cake, mini vegetables, shellfish foam (GF)

MURRAY VALLEY PORK DUO %31 2 & S8 EHHE $38

cumin pork fillet, slow cooked pork belly, cabbage and bacon, chili-apple relish (GF)

BEEF RIBS /)3 $40

12hr braised, house BBQ sauce, choice of 1 side

PORK RIBS %% /) 5% $45

slow cooked with Bourbon glaze, choice of 1 side
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FROM THE GRILL 3\ 5-5k5i%
KING ISLAND SELECTION  LITTLE JOE SELECTION
RUMP 52k 2+ (350G) $35 $38
RIB EYE AjRE2HE (300G) $38 $45
BEEF FILLET JE77 3k (180G) $42 $50
(250G) $49 $55
SIRLOIN %423 (330G) $42

All dishes include a choice of 1 side and 1 condiment W E#4&&4 5ik—id ek fo— AR
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COMBOS FOR1 2 A £ &

choice of 1 side and 1 condiment (7Tt —i& Bt fe—ZK A% ET)

COMBO RIBS /] HeF 4 ) HE bt B4 $44
half rack of beef and half rack pork ribs

BEEF RIBS + 200G KING ISLAND RUMP %% iy 3E+ 200%E £ 5 4 5R $44
PORK RIBS + 200G KING ISLAND RUMP % iy 3E + 20052 F £ 5 24P $45
SHARE COMBOS FOR 2 sx A £ A&

choice of 2 sides and 2 condiments (7] % # 8 B3k o # 2 RR &)

BEEF RIBS + 350G KING ISLAND RUMP 4,3k + 350% B £ 5 4ER $75
PORK RIBS + 350G KING ISLAND RUMP 3 ph3E + 350%, E £ 544K $75
TOMAHAWK STEAK (GIANT RIB ON THE BONE) 1KG % 7 2F3E (B ERA) 1A $85

(Please allow minimum 40mins ZiFetE &2 F4054F)
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SIDES #e.k $8
BAD BOY CHIPS /) FE & SEASONAL VEGETABLES n+3k
truffle oil
TOMATO SALAD % #hvvde
COVE SLAW & £ BT 4 u¥ Wi bocconcini, basil, sea salt (GF)
PORTOBELLO MUSHROOM % % 3% BBQ CORN 47378 % 1% £ 5K
garlic and herbs chili and feta butter (GF)
HOUSE SALAD Zré )4 SEA SALT CHATS /&3 b3
lettuce, tomato, cucumber, Spanish onion
(GF, DF)
CONDIMENTS A=x% 4 $5
WILD MUSHROOM PEPPERCORN WASABI BUTTER
A B H T IRE
RED WINE JUS BEARNAISE BLUE CHEESE BUTTER
LLIB Y 4] B RE S ul S
COVE BB@ SAUCE CREAMY GARLIC SAUCE CHILI AND FETA BUTTER

AARBST Ve &

S SURER 3 HoRFILE
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DESSERT 3%

WARM STICKY DATE PUDDING # &34 T

butterscotch ice cream

JAFFA CREME BRULEE v : A4t £ 454 T

hazelnut biscotti, orange chips

PAVLOVA ROULADE 14 % 7% & ik %

wattle seed cream and fresh berries, passion fruit coulis

PINA COLADA CHEESE CAKE #+k 304 A2 3] 2 %4

pineapple jelly, nut crumble, toasted coconut

SPICED RUM BABA ok BA & S B AAH2

orange syrup, chili chocolate, Ferrero ice cream

ICE CREAM Jk:iik » = ANEk (T okiEig MRS 2£)

3 Scoops (Please ask your waiter for our flavours)

$18

$15

$15

$15

$15

$15






