BISTRO MENU

SOUP OF THE DRY
GARLIC AND PARMESAN BREAD

BRUSCHETTR
TOMATO, FETA, RED ONION, BALSAMIC, BASIL

HOUSE MADE DIPS
TURKISH BREAD, GRISSINI AND MARINATED OLIVES

OYSTERS 1/2 D1 101
NATURAL OR KILPATRICK

HALF SHELL HARVEY BAY SCALLOPS
GARLIC CRUMBS, PARSLEY, ZUCCHINI AND OLIVE SALAD

PAN FRIED HALOUMI
ROCKET, LEMON, CUCUMBER AND MINT LABNA

SMOKED CHICKEN PENNE
ROASTED PUMPKIN, BLUE CHEESE, ROCKET PESTO

PRAWN AND CALAMARI LINGUINI
GARLIC, CHILLI, LIME, EXTRA VIRGIN OLIVE OIL, PARSLEY

CHICKEN, PORCINI AND PEA RISOTTO
PROSCIUTTO CHARDS

VEGAN MUSHROOM
RED PEPPER, BEAN AND TOFU FRICASSEE, BASIL CRUMBS, NAPOLI SAUCE

VEGETABLE STACK
EGGPLANT, SWEET POTATO, CAPSICUM, GORTS CHEESE, PESTO

CHINESE FIVE SPICED DUCK
CARAWRY AND SHITAKE BRAISED CABBAGE, BABY BOK CHOY, ORANGE INFUSED JUS



BISTRO MENU

CHICKEN BRERST
MARINATED PEPPER AND GIPPSLAND DOUBLE BRIE STUFFING, LEEK AND POTATO GRATIN, BROCCOLINI, LEMON THYME JUS

MARINATED LAMB RUMP
CRISP HERB AND GARLIC POLENTR CAKE, CRPONATA, BABY CARROTS, PEPPER JUS

CATCH OF THE DAY
CAULIFLOWER CREAM, WARM ROCKET, PRAWN, TOMATO AND CUCUMBER SALSA, HERB DRESSING

BUTCHERS CHOICE
TRUFFLED MASH, MUSHROOM AND PANCETTR DUXELLE, GLAZED BABY BEETS, BEARNAISE SAUCE

PUMPHOUSE BURGER
BACON, LETTUCE, TOMATO, CHEESE, RIOLI, CHIPS

CAJUN CHICKEN BURGER
AVOCADO, LETTUCE, TOMATO, CHIPS, LIME AIOLI

CHICKEN PARMAGIANA
HAND CRUMBED, GARDEN SALAD, CHIPS

ANGUS SCOTCH FILLET
CHIPS, SALAD, MUSHROOM CREAM SAUCE

SIDES

GARDEN SALAD WITH HOUSE DRESSING

WEDGES WITH CHILLI JAM, SOUR CREAM

ROCKET, PARMESAN, FENNEL SALAD, WHITE BRLSAMIC VINEGAR
CHIPS WITH RIOLI, CHILLI JAM

BUTTERED KIPFLER POTRTOES

DESSERTS SPECIALS BOARD

CHEESE PLATE (PER PERSON) WATTLE VALLEY DOUBLE BRIE, WARRNAMBOOL CHEDDAR, TASMANIAN BLUE,
QUINCE PASTE, CRACKERS, FRESH PEAR, DRIED FRUIT.
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