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Bistro Menu 

PLEASE PLACE YOUR ORDER AT THE BAR 
 

Light Meals  
 
Crisp chilli lime Salted squid with grilled lemon and aioli    $13.90 

Bruschetta of tomato and feta with reduced balsamic and pesto oil  $14.90 

Soup of the day with crusty loaf        

Beer battered Tiger Prawn tails with spiced tomato and caper jam  $14.50 

Mussels steamed in ginger, chilli and lime broth with grilled roti          $13.90 

Pizzas - See specials boards for selections 

Warm pumpkin, feta and spinach salad with toasted pine nuts, roast onion,   $14.90  
herb croutons and soft poached egg 

 

MAINS   
 
Cannelloni - roasted sweet potato, walnut and ricotta with tomato   $20.90 
basil sauce and a shaved pear and parmesan salad 

Beer battered Rockling served with chips, salad, tartare and lemon  $18.90 

Chicken Parmigiana - herb crumbed with smoked leg ham, Napoli sauce  $19.90  
And mozzarella, with chips and salad     

Pumphouse Burger - cheese, bacon, tomato, beetroot relish, aioli and  $18.90  
onion rings with chips 

Vegetarian Lentil burger - Avocado, lettuce, tomato, apricot chutney  $17.90 
and wedges 

Fettucine Bolognaise - Slow braised veal, tomato, herb and red wine ragout $21.90  
topped with shaved parmesan 

Curry of the day - served with a saffron rice pilaf, grilled flat bread,  $26.90 
coriander and bean shoot salad 
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250gram Scotch fillet steak served with chips, garden salad and    $23.90 
garlic mustard butter 

 

The Grill  
 
Steak of the day - with red wine jus, mushroom duxelle and baby beetroots M/P 

Pork, chilli and Fennel sausages with roasted pear chutney, port wine jus $24.90 

Chicken roulade - filled with goat’s cheese and sage, finished with  $25.90 
truffle oil and crisp basil 
(served with herb roasted winter vegetables and buttered greens) 

Pumphouse mixed grill - please ask your waiter for today’s selection,  $32.90 
served with a mixed leaf salad, garlic mustard butter and chips 

 

SeaFood  
 
Fish of the day - See specials board      M/P 

Citrus salted calamari salad - mixed leaves, pickled fennel, tomato,   $21.90 
goat’s cheese and preserved lemon with basil aioli 

Garlic and chilli prawns braised in a tomato and crayfish bisque,  $25.90 
with preserved lemon risotto and herb salad 

Spanish seafood Estofado - fresh prawns, fish, black mussels,   $29.90  
squid and scallops in a rich saffron tomato stew with smoked chorizo 

 

Sides all $8  
 

Wedges with sour-cream   Herb roasted winter vegetables 

Chips with aioli                     Garlic Bread         

Steamed greens in lemon butter 


