Grand Pacific Bistro Menu

To Begin 
Herb & Garlic Bread 








$8 V
House Loaf - aged balsamic vinegar, virgin olive oil
& olive tapenade

$8 V
Bruschetta - vine ripened tomato with parmesan & balsamic reduction

$10 V 
Soup Of The Day – turkish bread






$10 
Trio Of Dips - fresh house made dips, crackers & turkish bread


$16 V

Wild Mushroom Tart - goat’s curd, thyme & salad leaves



$18 V
Salt & Pepper Squid - wombok salad, toasted cashew nut, sesame seeds, 
chilli praline & fresh herbs







$19 G
Lime & Pepper Calamari – assorted dipping sauces




$19
Spicy Chinese Shredded Chicken Salad - lime, bean shoots & fresh coriander 
$18 G
Trevally & Crab Cakes – coriander, mint, cucumber, red onion & peanut salad
$21 
Oysters 

Natural                  
½ Dozen 




$15 G
Dozen





$30 G
Kilpatrick

½ Dozen 




$18 G
     

 



Dozen 





$36 G



Grapefruit, Mint
½ Dozen 




$18 G



& Chilli

Dozen 





$36 G
From The Garden
Caesar Salad - croutons, crispy bacon, egg, parmesan, anchovies


$20 
& our own Caesar dressing














With chicken 


$25








With prawns

 
$25
Warm Baby Spinach Salad - couscous, pine nuts & burned orange dressing 
$24 V/G
Vegetarian Linguini Pasta – wilted fennel, asparagus, pine nuts & rocket 
$24 V
Vegetable Risotto - chive, goat's curd, baby spinach, asparagus & parmesan
$24 V/G
Tofu & Yellow Pumpkin Curry - jasmine coconut rice & bok choy


$24 V/G
From The Sea
Whole Baby Snapper – saffron & coconut risotto with vegetable salsa & 

$39 G


lemon olive oil dressing

Tasmanian Black Mussels – steamed in a coconut & coriander sauce, 

$25
bok choi & sour dough









Pacific Seafood Platter For Two
Hot & cold selection including crystal bay king prawns, marinated morton bay 
$115
bugs, lime & pepper calamari, thai curry black mussels, grilled trevally, cider
battered john dory, coffin bay oysters, fresh garden salad, chips & condiments 

Cider Battered John Dory Fillet – beer battered chips, salad & aioli

$26
Grilled Trevally Fillet – beer battered chips, garden salad & tartare

$26
Linguini Pasta - black mussels, tiger prawns, scallops, chilli & garlic 

$29
with fresh herbs & olive oil







From The Land
Pacific Eye Fillet Surf & Turf (220g) – sweet potato mash, balmain bug 
$39 G
& creamy garlic prawns









Prime Porterhouse Steak (380g) – crispy potato & steamed greens with
$39
a choice of red wine jus, mushroom or traditional cracked black pepper sauce
 
Chicken Breast – feta stuffed golden pepper, spinach, fig jam & crispy pancetta
$31 G
Scotch Fillet Steak (280 gram) - semi dry tomato mousse, burnt butter     
$37 G                      broccolini & crispy potato
   
Herb Crusted Lamb Cutlets - truffle mash potato & capsicum coulis

$36
Cajun Spiced Chicken Risotto - sherry wilted fennel & asparagus


$29 G
Five Spice Infused Confit Duck - baby carrots, bok choy & sticky plum sauce
$36 G
Our Favourites
Chicken Parma - ham, napoli sauce & mozzarella served with chips & salad 
$27
Bolognaise Chicken Parma – bolognaise sauce & mozzarella with chips & salad $27
Beef & Guinness Pie - chips & salad 






$25
Curry Of The Day – steamed rice & steamed vegetables 



$27 G 
Pizza - $20
No. 1
Seafood – tiger prawns, fig jam & semi dry tomato
No. 2
Meat Lovers - bacon, ham, salami & sausage



No. 3
Vegetarian – fresh tofu, artichoke & fresh basil pesto
No. 4
Chicken – BBQ glazed chicken, caramelised onion, mushroom & spinach
Side Dishes
Bowl of Chips









$8
Bowl of Wedges









$8
Steamed Vegetables








$8

Fresh Garden Salad








$8
Greek Salad - olives, feta & balsamic dressing





$12
Dessert

Warm Chocolate Cake - cream or ice cream





$10
Lemon Tart - cream or ice cream






$10
Sticky Date - cream or ice cream






$10
Ice Cream Sundae - stairway to heaven ice cream, chocolate sauce, 

$10


fresh cream & strawberries
Chocolate Brownie Stack - boysenberry ice cream & warm chocolate sauce
$10
Pastry Matchstick - thyme infused strawberries, shaved chocolate & toffee
$10
Trio of Sorbet & Gelato - mango gelato, raspberry & lemon sorbet

$10 G
V – Vegetarian

G – Gluten Free
Only one account per table thank you

Please note Amex and Diners payments will incur a 5% surcharge
