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Hotel Restaurant Bistro Dining
Food

Hotel Restaurant

Recently highly regarded in the SMH good food guide, the pacific restaurant offers fine dining overlooking the Pacific Ocean. The menu is globally influenced, offering
great value and adheres to the bistro principals of fuss free food.

PACIFIC BISTRO
ENTREES/LIGHT MEALS

Garlic Bread 5.50

Grilled Ciabatta, selection of house made dips & accompaniments

12.00 Local Oysters -
natural w/lemon & balsamic - Wakamie seaweed salad & wasabi soy 1/2 Doz 12.00 Dozen 22.00

Cooked local prawns w/pacific sauce

17.50

Caesar Salad- cos lettuce, croutons, poached egg, anchovy dressing 15.50

Caesar Salad W/ Grilled Chicken

18.50

Duck & Vegetable spring rolls, lime infused sweet soy w/ Singapore salad

19.50 Goats Cheese Truffles,
crisp pancetta, rocket, roasted red pepper & honey roast pumpkin, kalamata olive salad, balsamic reduction

18.50

Chinese Chilli pepper Cuttlefish, Asian green tea noodle salad, kaffir lime aioli 19.00
Asian salad, ponzu dressing 8.50
Mediterranean Garden salad, balsamic vinaigrette 8.50

MAIN MEALS

Soy marinated salmon fillet, grilled pak choy, bell pepper jam & Asian Salpico 27.00
300g Rib Fillet, Confit Garlic Potato Mash, Onion Jam peppercorn butter and Jus 26.00
Linguini of Yamba Prawns, Garlic, Chilli, wine, Olive Oil, Rocket, Tomato & herbs 25.00
Pork Cutlet, twice cooked in spiced orange & maple, sweet potato mash, maple apple glaze 27.00
Balsamic mustard Marinated lamb rump atop potato gnocchi in a pesto slow roast tomato cream sauce 28.00
Moroccan spiced Chicken kiev, Coconut rice Pilaff, Taziki, Turkish Apricot Compote 26.00
Aromatic Confit of Duck legs, tumeric potatoes, greens & lychee glaze 29.00
Fish and Chips, Lemon, tartare & Salad Entree 18.00
main 22.00

VEGETARIAN SPECIALS

Roast field Mushroom filled with fetta, tomato, Bocconcini & parmesan w/rocket salsa Verde & balsamic glaze 18.00
Spaghetti of Roast red pepper, pumpkin, spinach, Garlic, tomato,

olive oil and chilli 22.00

Potato Gnocchi & seasonal greens in a pesto slow roast tomato cream sauce 24.00

PACIFIC GRILL

BURGERS, served on fresh toasted locally made bread

Beef Burger- Bacon, cheese, tomato, onion, beetroot lettuce & aioli w/fries 15.50
Grilled chicken burger- bacon, tomato, lettuce, aioli w/fries 15.50

Vegetarian Burger- bacon, tomato, lettuce, aioli w/fries 15.50

Fresh Grilled Fish of the day w/ lemon, fries & Salad 26.00
300g Rib Fillet w/ fries, salad and jus 26.00
Beef red wine Sausages, Mash w/ onion gravy 19.50

KIDS MENU

Chicken Schnitzel served with fries 11.00

Grommet Beef Burger w/ salad served with fries 11.00
Spaghetti Napoli 10.00

Fish & Chips 10.00

Crumbed lamb cutlets, potato mash & gravy 12.50
Vegetarian Spring rolls, Asian salad w/chilli sauce 10.00
Vanilla Ice Cream with choice of toppings 3.50

SIDES

Garlic Mash 5.50

Fries Small 3.00

Large 6.00

Green Salad 6.00

Wedges with sour cream & sweet chilli 9.00
Seasonal vegetables 6.00

Deserts all $10.50
Sticky date pudding w/blonde butterscotch sauce & vanilla
icecream

New York Cheesecake w/berry compote & Strawberry
icecream
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Classic creme brulee w/spiced

cherries

Trio of sorbet w/ autumn fruit

salsa

Flourless chocolate fudge cake w/chocolate ganache & chocolate
icecream

pear, creme anglaise & spiced pear jelly

# please note the above menu is subject to change March*09
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Orange poached
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