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            23 Hunter St, Hobart
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            						Inspired by the island

Landscape Restaurant & Grill creates unforgettable dining experiences in the heart of Hobart’s Hunter Street waterfront precinct. Our love for the exquisite produce of our island home has inspired our goal: to constantly push the benchmark for premium dining in Tasmania. Adding to the unique quality of our dishes is the unrivalled environment in which they’re served – the historic walls of the IXL jam factory, surrounded by the iconic art of John Glover.

Land, water and colour

Much of the inspiration for Landscape came from the artworks of John Glover – striking, unforgettable paintings that capture the life and beauty of the young Tasmanian colony in the 19th century. Today the John Glover Prize is an annual award that celebrates contemporary landscape paintings, and a selection of these prize-winning artworks are installed in the Private Dining Room in Landscape.

The John Glover Art Prize Winners

        

    

		    
        
            
                
	                Simple, elegant classics.

“A feature of Landscape – the Asado Grill – is fired up daily with a selection of sherry, bourbon or port casks from the Tasmanian Cask Company. These seasoned timbers which we char and smoke over, give a unique flavour to the dishes.

Our menu of reimagined classics showcases the best of the season and our sole purpose is to offer a memorable dining experience. Our kitchen is ingredient focused, sourcing from our well-established group of Tasmanian farmers. The menu features the very best of their produce”.

Head Chef Nathaniel Embrey 

*Menu subject to change without notice

*Please be advised that a 10% surcharge applies on all public holidays.
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	                Our wine.

The wine list at Landscape is curated by our Sommelier. We make sure that old world, new world and emerging niche wines are ever-present and always available. Beyond our wines, we offer an extensive collection of spirits, boutique beer, whiskey, cognac and top shelf options. We consider the experience of our drinks to be as important as the range we offer, which is why Dave Newman, our Restaurant Manager, offers subtle and attentive service to every table. *Wine list subject to change without notice

*Please be advised that a 10% surcharge applies on all public holidays.
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					FRESHLY SHUCKED OYSTERS | NORFOLK BAY, TASMANIA

Sparkling & mustard dressing, chives & lemon | half dozen 28

Smoked dashi dressing, daikon, chilli | half dozen 28

Grilled oysters, tomato, pancetta, garlic | half dozen 29

SALADS AND STARTERS

Char-grilled Stanley octopus, smoked potato, nduja, lemon | 26

Mozzarella, Longley Farm zucchini, green olive, pistachio, sourdough | 24

Cape Grim beef tartare, cured yolk, wasabi, pink eye potato crisp | 25

Rice-crusted southern calamari, miso, yuzu aioli, smoked chilli | 25

Kingfish sashimi, tofu cream, cucumber, dill, smoked roe | 26

FROM THE COALS | ASADO GRILL

Cape Grim is located in the far North West corner of Tasmania, a pristine area with abundant

rainfall and the cleanest air in the world. Cape Grim farmers are committed to sustainable and ethical practices, creating nurtured 100% grass fed, free range, hormone and GMO free beef. 

Scotch Fillet – Cape Grim, TAS, grass fed 300g | 50

Eye Fillet – Cape Grim, TAS, grass fed 200g | 47   or   250g | 58

T-Bone – Cape Grim, TAS, grass fed 550g | 57

Black Angus Scotch Fillet – Pure Black, VIC, barley fed,+5 marble score 300g | 70

Wagyu Eye Fillet – Robbins Island, TAS, grass fed, +9 marble score 180g | 95

Our steaks are served with grilled baby gem lettuce and your choice of…

Mustard | Béarnaise | Café de Paris | Cabernet jus | Pepperberry & Cognac

“Surf and turf” – Southern rock lobster 50g | 32

MAINS

Blue Eye Trevalla, mustard greens, leek, spanner crab, smoked dashi butter | 46

Hand cut potato gnocchi, cygnet mushrooms, taleggio, walnut, radicchio | 38

Wild Clover lamb loin & confit belly, sunchoke, kale, onion jus | 44

Huon Berkshire pork cutlet, sweet corn, nduja, charred cabbage | 44

SIDES

Hand cut duck fat chips | 10

Paris mash | 9

Wood-fired broccoli, pangrattato, pine nut, parmesan | 12

Wood roasted carrots, beetroot, kale, miso, wild rice | 10

Snow peas, almonds, goats curd, smoked butter | 12

House salad – cos, baby spinach, radicchio, pickled fennel | 7

CHEESE

Choose from a selection of farm house and artisan cheeses

apple | fruit bread | local honey | fruit paste

One – 18  |  Two – 24  |  Three – 32

DESSERTS

Crème caramel | 15

Organic Longley farm blueberry, yoghurt, sorbet, shortbread | 16

Coconut sorbet, raspberry, nectarine, champagne granita | 16

Valhrona dark chocolate tart, red wine, cherry sorbet | 17

				
	
			
	
		
	
			
	    
        
	        A premium take on private dining.

Exquisite local produce turned into masterful dishes, perfectly matched wines, and a memorable mood and ambience surrounded by the stunning landscape artwork of John Glover. The unforgettable dining experience of Landscape is best shared with the ones you love.

We offer our guests the option of dining in our Private Dining Room, a space that allows larger groups to enjoy a private, personalised dining experience in the company of selected Glover Prize-winning artworks.

Exclusive use of the entire venue can be arranged for your special event too. Enquire about your group booking below.

							
					Group Booking
				
	
			        

    


    
        
            
                
	                Our team

Landscape offers a classic, sophisticated menu that showcases his world-class culinary flair alongside the premium nature of our outstanding local ingredients. To view job opportunities at Landscape Restaurant & Grill, click here. To express interest in working at Landscape, or to enquire about a current vacancy or application, please email TourismHR@federalgroup.com.au
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                    Accolades & Press.

What the locals are saying about Landscape:

                                       		

                    		Must Dine Restaurants to Visit in Each Capital City - The New Daily 
	Australian Good Food Guide – Chef Hat 2022 
	Tasmanian Tourism Awards - Bronze - Tourism Restaurants & Catering Services 2017 
	Australian Gourmet Traveller - Top 100 2018 
	Australian Gourmet Traveller - No.1 in the Top 10 Tasmanian Restaurants 2018 
	Tasmanian Hospitality Association - Restaurant of the Year 2017 
	Tasmanian Hospitality Association - Best Restaurant in a Hotel 2017 
	Australian Good Food Guide - Chef Hat 2017 
	 


			        			        
											

                    		Art disguised as a hotel — Australian Traveller September 1 2021
	Five of the Best Sizzling Steaks — The Mercury April 6 2019
	Tasmania’s Best Restaurants Right Now  — Gourmet Traveller January 08 2019
	You Haven’t ‘Done Hobart’ Until You’ve Dined Here  — Dmarge November 6 2018
	The Top 100 Restaurants in Australia for 2018 — Gourmet Traveller  March 18 2018
	Fired up over Landscape grill — The Mercury January 14 2017
	Landscape restaurant at the Henry Jones Art Hotel: Sophistication and simplicity — Fork + Foot November 5 2016
	Hot venue: Landscape Restaurant and Grill, Hobart — SpiceNews October 17 2016
	Indulge: Flavour down to a fine art at Landscape grill — The Mercury October 16 2016


			                        

            

        

    

	    
        
            Produce with provenance.

We proudly take advantage of the world-class local ingredients that Tasmania and Australia produces. Here are some of our friends and suppliers who provide us with the exquisite produce that ends up on our tables.

				            	Cape Grim Beef
	Great Southern Pinnacle
	Huon Valley Berkshires
	Cygnet Mushroom Farm
	Meander Valley Dairy
	Ashgrove Tasmanian Farm
	Longley Organic Farm
	Littlewood Berry Farm
	Tongola Cheese
	Vic’s Meat
	Ashmore Seafood
	Petuna Seafoods
	Robbins Island Tasmanian Wagyu
	Spring Bay Seafoods
	Grandvewe
	Bruny Island Cheese Co.
	Rangers Valley Beef
	Wild Clover Lamb
	Pyengana Dairy Company
	Tasmanian Cask Company
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			            Sign up to hear about the latest news and events

			            
			            
			                
			                
			                    
			                        
			                    

			                    
			                        
			                        
			                    

			                    
			                        Afghanistan
Åland Islands
Albania
Algeria
American Samoa
Andorra
Angola
Anguilla
Antarctica
Antigua and Barbuda
Argentina
Armenia
Aruba
Australia
Austria
Azerbaijan
Bahamas
Bahrain
Bangladesh
Barbados
Belarus
Belgium
Belize
Benin
Bermuda
Bhutan
Bolivia
Bosnia and Herzegovina
Botswana
Bouvet Island
Brazil
British Indian Ocean Territory
Brunei Darussalam
Bulgaria
Burkina Faso
Burundi
Cambodia
Cameroon
Canada
Cape Verde
Cayman Islands
Central African Republic
Chad
Chile
China
Christmas Island
Cocos (Keeling) Islands
Colombia
Comoros
Congo
Congo, The Democratic Republic of The
Cook Islands
Costa Rica
Cote D'ivoire
Croatia
Cuba
Cyprus
Czech Republic
Denmark
Djibouti
Dominica
Dominican Republic
Ecuador
Egypt
El Salvador
Equatorial Guinea
Eritrea
Estonia
Ethiopia
Falkland Islands (Malvinas)
Faroe Islands
Fiji
Finland
France
French Guiana
French Polynesia
French Southern Territories
Gabon
Gambia
Georgia
Germany
Ghana
Gibraltar
Greece
Greenland
Grenada
Guadeloupe
Guam
Guatemala
Guernsey
Guinea
Guinea-bissau
Guyana
Haiti
Heard Island and Mcdonald Islands
Holy See (Vatican City State)
Honduras
Hong Kong
Hungary
Iceland
India
Indonesia
Iran, Islamic Republic of
Iraq
Ireland
Isle of Man
Israel
Italy
Jamaica
Japan
Jersey
Jordan
Kazakhstan
Kenya
Kiribati
Korea, Democratic People's Republic of
Korea, Republic of
Kuwait
Kyrgyzstan
Lao People's Democratic Republic
Latvia
Lebanon
Lesotho
Liberia
Libyan Arab Jamahiriya
Liechtenstein
Lithuania
Luxembourg
Macao
Macedonia, The Former Yugoslav Republic of
Madagascar
Malawi
Malaysia
Maldives
Mali
Malta
Marshall Islands
Martinique
Mauritania
Mauritius
Mayotte
Mexico
Micronesia, Federated States of
Moldova, Republic of
Monaco
Mongolia
Montenegro
Montserrat
Morocco
Mozambique
Myanmar
Namibia
Nauru
Nepal
Netherlands
Netherlands Antilles
New Caledonia
New Zealand
Nicaragua
Niger
Nigeria
Niue
Norfolk Island
Northern Mariana Islands
Norway
Oman
Pakistan
Palau
Palestinian Territory, Occupied
Panama
Papua New Guinea
Paraguay
Peru
Philippines
Pitcairn
Poland
Portugal
Puerto Rico
Qatar
Reunion
Romania
Russian Federation
Rwanda
Saint Helena
Saint Kitts and Nevis
Saint Lucia
Saint Pierre and Miquelon
Saint Vincent and The Grenadines
Samoa
San Marino
Sao Tome and Principe
Saudi Arabia
Senegal
Serbia
Seychelles
Sierra Leone
Singapore
Slovakia
Slovenia
Solomon Islands
Somalia
South Africa
South Georgia and The South Sandwich Islands
Spain
Sri Lanka
Sudan
Suriname
Svalbard and Jan Mayen
Swaziland
Sweden
Switzerland
Syrian Arab Republic
Taiwan, Province of China
Tajikistan
Tanzania, United Republic of
Thailand
Timor-leste
Togo
Tokelau
Tonga
Trinidad and Tobago
Tunisia
Turkey
Turkmenistan
Turks and Caicos Islands
Tuvalu
Uganda
Ukraine
United Arab Emirates
United Kingdom
United States
United States Minor Outlying Islands
Uruguay
Uzbekistan
Vanuatu
Venezuela
Viet Nam
Virgin Islands, British
Virgin Islands, U.S.
Wallis and Futuna
Western Sahara
Yemen
Zambia
Zimbabwe
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	                            23 Hunter St, Hobart Tasmania 7000 Australia
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					Nathaniel Embrey Head Chef

After completing his apprenticeship under Xavier Mouche (who was formally the Chef to the Sultan of Brunei’s yacht fleet), Nathaniel soon took over the galley of a World Heritage Cruise luxury ship on the Gordon River, on the West Coast of Tasmania. Since then he’s worked alongside some of Australia’s best chefs in Ezard and Vue De Monde in Melbourne, as well as heading up his own restaurant on Tasmania’s east coast.
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				Privacy Policy

Landscape Restaurant & Grill – as part of the Federal Group Tasmania – operates in the tourism and leisure industry and is recognised as Tasmania’s leading tourism, entertainment, accommodation and gambling services provider. Protecting your privacy and the confidentiality of your personal information is fundamental to the way The Federal Group does business. Our Privacy Policy explains how The Federal Group will manage and protect your personal information. Many of our operations allow you to interact with us anonymously, such as our bar, dining, entertainment, retail, tourism, conference and gaming facilities. Your personal information is only collected with your consent during the course of providing you with certain goods or services which you request. Examples of personal information may include your name, address, contact details, credit card details, government issued photo identification reference number, video footage or information about your opinions and what you like. The Federal Group is bound by the Privacy Act and the 13 Australian Privacy Principles (APPs) set out in that Act. The APPs regulate the way we must handle personal information. We are committed to protecting your personal information and believe that our Privacy Policy represents industry best practice.

Contact us about Privacy

If you have any questions or would like further information about our Privacy Policy please email us on privacyofficer@thehenryjones.com
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Your Name*:





Your Phone Number*:





Your Email*:





Desired date*:





Desired time*:





Number of people*:








* required field
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