
 

BISTRO MENU 

The Westernport Hotel kindly request that patrons w. food allergies or other dietary 

requirements inform staff at the time of ordering. 

(LG) = Low gluten. Our chefs use gluten free ingredients to prepare these foods, however 

there may be traces of gluten present in the kitchen where food is prepared. These 

products may not be suitable for a coeliac. 

(V) = Vegetarian | (VO) = Vegan option 

*Please note all public holidays will incur a 10% surcharge on food & beverage 
 

STARTERS & SHARES 

Garlic Focaccia (V)  9 

w. cheese  11 

 

Cheesy Garlic Pizza (V) 18  

w. low gluten base 23 

 

Soup of the Day 14 

(see chefs suggestion board) 

 

Oysters Natural (LG) (A) fresh pacific oysters w. lemon & cocktail sauce 27/54  

 

Oysters Kilpatrick (LG) (A) fresh pacific oysters topped w. bacon, worcestershire & BBQ sauce 
30/60 

 

Flame Grilled Corn Cob served w. fajita seasoning, grana padano & a chilli-lime mayonnaise 14 

 

Mac & Cheese Balls crisp fried mac & cheese balls w. house-made tomato relish 22 

 

Lemon Pepper Calamari (LG) (I) flash-fried tender calamari strips tossed w. lemon pepper 

seasoning, served w. rocket, lemon & aioli  25 

 

Coconut Crumbed Prawns (I)  lightly crumbed prawn cutlets w. chilli-lime mayonnaise & 

pickled shredded cabbage  28 

 

Southern Fried Chicken Ribs (LG) tender coated chicken pieces w. buffalo & BBQ dipping 

sauces 8 pcs 25 / 16 pcs 40   

 
A = Australian    I = Imported         M = Mix of Australian & Imported 



 

 
MAINS 

 

 

Caesar Salad baby cos lettuce, honey baked bacon, croutons & grana padano, tossed w. 

house made dressing, topped w. anchovies (optional) & finished w. a poached egg 28 

    w. grilled chicken 33 

 
Thai Beef Salad marinated strips of porterhouse, salad greens, cucumber, peppers, cherry tomatoes, 

carrot, coriander & red onion tossed in a thai reduction, topped w. fresh chilli, crushed peanuts & 

crispy fried noodles 35 

 
Prawn, Chilli & Mango Salad (A) grilled king prawns, salad greens, fresh mango, cherry tomato, 

spanish onion, fresh chilli & crispy fried noodles in a house-made mango dressing 40 

 
Open Chicken Souvlaki  marinated grilled chicken thigh, greek salad w. salad greens, cucumber, 

kalamata olives, spanish onion, cherry tomato, capsicum & feta in a greek-style dressing. Finished w. 

balsamic reduction, warm pita bread & chips  38 

 
Fettucine Carbonara mushrooms, bacon & onion in a creamy garlic & white wine reduction, topped 

w. grana padano 28 

w. chicken 33 

w. chorizo 34 

w. prawns (I) 36 

 
Pumpkin & Cashew Risotto (LG) (V) pumpkin, cashews, semi-dried tomato, baby spinach & white 

wine w. arborio rice topped w. grana padano 28 

w. chicken 33 

w. chorizo 34 

 
Spaghetti & Meatballs house-made meatballs in a rich napoli sauce w. spaghetti, topped 

w. grana padano 38 

 
Vegetable Fettuccini (V)  mixed mushrooms, broccolini, fire-roasted capsicum, semi-dried tomato, 

baby spinach, onion & garlic in a rich napoli sauce, tossed through fettuccine & topped w. grana 

padano  30 

 
 
 
 
 

 

 

A = Australian I = Imported M = Mix of Australian & Imported 



 

 

Flake Fish & Chips (A) in a crisp beer batter, served w. chips, salad, lemon & tartare sauce  

@ Market Price (see chefs suggestion board) 

 
Lemon Pepper Calamari (LG) (I)  flash-fried calamari strips tossed with lemon pepper 

seasoning, served with chips, salad, lemon & aioli  38 

 
Garlic Prawns (LG) (I) pan fried creamy garlic prawns, served w. jasmine rice & salad 40 

 
Roast Beef (LG) slow cooked roast beef served w. seasonal roasted vegetables, greens, yorkshire 

pudding, gravy & horseradish 35 

 
Chicken Schnitzel lightly crumbed chicken breast served w. chips, salad, gravy & lemon 34 

 
Chicken Parmigiana lightly crumbed chicken breast topped w. tomato napoli, ham & melted 

cheese blend, served w. chips & salad 37 

 
Mexican Parmigiana lightly crumbed chicken breast topped w. tomato napoli, salami, red onion, 

corn, jalapenos melted cheese blend & sriracha hot sauce, served w. chips & salad 37 

 
BBQ Bacon Parmigiana lightly crumbed chicken breast topped w. bacon & a melted cheese blend 

& BBQ chipotle sauce, served w. chips & salad 37 

 
Bangers & Mash (LG) beef sausages, creamy potato mash, broccoli, bacon & caramelised onion, 

topped w. gravy 32 

 
Lambs Fry & Bacon (LG) lightly grilled lambs fry served on creamy potato mash w. broccoli 

topped w. bacon & gravy 32 

 

BURGERS — SINGLE OR DOUBLE OPTIONS AVAILABLE 

Fried Chicken Burger  milk bun, buttermilk fried chicken, bacon, cos lettuce, tomato, peppered 

mayonnaise & sriracha hot sauce, served w. chips  Single 35  |  Double 39 

 
Beef Burger  milk bun, 100% beef patty, American cheese, bacon, cos lettuce, tomato, pickles & 

chef’s special burger sauce, served w. chips  Single 37  |  Double 45 

 
Vegetable Burger (VO)  vegan vegetable patty, vegan cheese, house-made tomato relish, lettuce, 

tomato, onion & roasted peppers on a potato bun, served w. chips  Single 36  |  Double 40 

 
Steak Sandwich  toasted sourdough, tenderised porterhouse, house-made relish, rocket, 

tomato, crispy bacon, pickles & onion rings, served w. chips  39 

 
 
A = Australian I = Imported M = Mix of Australian & Imported



 

 
Seafood Plate (M)  Australian king prawns, chilled oysters, smoked salmon, grilled 

barramundi, battered flake & flash-fried lemon pepper calamari, served w. a generous serve of 

chips & salad, finished w. lemon & dipping sauces  75 

 

Mixed Grill (LG) 150g porterhouse cooked to your liking, chicken tenderloin, bacon, sausage 

& fried egg served w. chips, salad & choice of sauce 53 

 
Porterhouse Steak 300g (LG) cooked to your liking w. your choice of sides & sauce 60  

Rib Eye 500g (LG) cooked to your liking w. your choice of sides & sauce 70 

SAUCES 

Gravy (LG) 

Red wine jus (LG) 

Mushroom sauce (LG) 

Creamy peppercorn (LG) 

Garlic butter (LG) 

 

 
ADD ONS 

Bacon rashers 6 

Creamy garlic prawns (LG) (I) 15 

Fried egg (LG) 3 

Lemon pepper calamari (LG) (I)  11 

 

 
SIDES 

Bowl of chips w. tomato sauce & gravy (LG) (V) 11 

Bowl of wedges w. sweet chilli sauce & sour cream (V) 16 

Seasonal salad (LG) (V) 9 

Seasonal vegetables (LG) (V) 10 

Creamy potato mash (LG) (V) 9  

Jasmine rice (LG) (V) 7 

 
 
 
 
 
 
 
 
             

            A = Australian                       I = Imported                       M = Mix of Australian & Imported 



 

     PIZZA 
Tropical  Napoli base topped w. mozzarella, ham & pineapple  27 

Capricciosa Napoli base w. ham, olives, mushrooms, anchovies & mozzarella 28 

Pepperoni  Napoli base topped w. pepperoni & mozzarella  27 

Margherita (V) napoli base topped w. cherry tomatoes, fresh basil & mozzarella 27 

 
Mexican napoli base topped w. chicken, jalapeno, spanish onion, capsicum, corn & 

mozzarella drizzled w. sour cream 29 

 
Potato & Bacon (V) garlic base topped w. sliced potato, bacon, rosemary & mozzarella 28 

 
BBQ Meatlovers BBQ base topped w. ham, salami, pepperoni, bacon, chicken &  

mozzarella 29 

 
Mediterranean (V) napoli base topped w. roasted peppers, mushroom, spanish onion, 

olives & feta 28 

 
Low Gluten base add 5 

 

KIDS 
Includes soft drink & ice cream - 12 years & under  

 Chicken Schnitzel w. chips 10 
 Chicken Parma w. chips 10  
 Ham & Cheese Pizza 10 
 Lemon Pepper Calamari w. chips (I) (LG) 10 
 Chicken Nuggets w. chips 10 
 Roast Beef w. chips or vegetables (LG) 10  
 Spaghetti & Meatballs 10 
 Mac & cheese balls w. chips 10  
 Cheeseburger w. chips 10 

 

 

 

 

 

A = Australian I = Imported M = Mix of Australian & Imported 



 

SENIORS 
   Soup of the Day (see chefs suggestion board) 6 

 

Roast Beef (LG) served w. roasted potato, pumpkin, seasonal vegetables, yorkshire pudding, 

gravy & horseradish 25 

 
Flake Fish & Chips (A) in a crisp beer batter served w. chips, salad, lemon & tartare sauce 25 

 
Lemon Pepper Calamari (LG) (I)  flash-fried tender calamari tossed w. lemon pepper 

seasoning, served w. chips, salad, lemon & aioli  25 

 
Pumpkin & Cashew Risotto (LG) pumpkin, cashews, semi-dried tomato, baby spinach & white 

wine w. arborio rice topped w. grana padano 23 

 
Chicken Schnitzel or Parmigiana served w. chips & salad or seasonal vegetables 25 

 
Thai Beef Salad marinated strips of porterhouse, salad greens, cucumber, peppers, cherry 

tomatoes, carrot & red onion tossed in a thai reduction, topped w. fresh chilli, crushed peanuts 

& crispy fried noodles 25 

 
Lambs Fry (LG) lightly grilled lambs fry served on creamy potato mash w. broccoli topped w. bacon & 

gravy 25 

 
Bangers & Mash Sausages (LG) beef sausages, creamy potato mash, broccoli, bacon & 

caramelised onion, topped w. gravy 25 

 
Steak Burger porterhouse steak, cheese, lettuce, tomato & house-made tomato relish served w. 

chips 28 

 

Dessert your choice of cake served w. ice cream (see cake display cabinet) 10  

Tea or coffee 4 

 
Please note: A $2 surcharge will apply to all seniors’ meals on weekends. 

Seniors receive 10% discount on main meals 

(Excludes pizzas, entrees & Chef’s 

Suggestions) 

 
Seniors’ menu or discount is not available on public holidays, Mother’s Day or Father’s Day 

 

A = Australian     I = Imported    M = Mix of Australian & Imported 



 

DESSERTS 

 

Spanish Churro coated in cinnamon sugar served w. chocolate fudge & ice cream 18  

House-Made Sticky Date Pudding served w. fresh cream & strawberry 18 

Selection of Cakes served w. ice cream 14 

 
-Black Forest 

-Biscoff Sponge Cake 

-Lemon Meringue 

-Vanilla Slice 

-Passionfruit Cheesecake 

-New York Baked Cheesecake 

-Cake of the week (See Display Cakes) 

-Flourless Chocolate (GF) 

-Flourless Orange (GF) 

 

 
 TEA & COFFEE 

Espresso, Latte, Flat white, Cappuccino, Short/Long Black, Macchiato, Mocha, Hot Chocolate 

4.70 

 
Spiced/Vanilla Chai Latte 5.70 

 
English Breakfast, Earl Grey, Peppermint, Green 4.70 

Iced Coffee/Chocolate 7  

Extras 

Large Mug/Extra Shot +.50 

 
Alternative Milks - Soy, Almond, Oat, Lactose Free +1 


