WESTWATERS BISTRO

DINNER 7 NIGHTS 6-9PM

SMALL PLATES
Flat Bread, chili infused olive oil, warmed olives, balsamic (VG, GFO)

$14

Crispy chicken sliders (3), BBQ aioli and fresh slaw (DF)

$15

Crumbed haloumi fingers, tomato chili lime salsa, lemon and cress (V)

$15

Toasted garlic Panini (V, GFO)
- with cheese

$9
$12

Five spiced calamari with citrus aioli, cassava cracker, pickled oyster mushrooms (DF/GFO)

$16

Roast pumpkin arancini on lemon herb yogurt, toasted pepitas, micro greens (GF/VGO)

$15

Jalapeno and bacon potato bombs, lemon lime aioli

$14

Soup of the day, warm ciabatta roll & butter (GFO)

$12

SALADS
Asian slaw with sticky glazed pulled pork on a bed of, Daikon radish, chili peanuts (DF)

$18

Mexican salad black beans, grilled corn, jalapenos, cheddar,
sour cream dressing, and crunchy tortilla (V/GFO/VGO)

$17

Warm marinated chicken breast (GF/DF)
Salt & Pepper calamari (GFO)
Pulled Pork

$5
$8
$6

PASTA & NOODLES
Linguini of prawns, pipis, calamari, fresh chili, tomato, basil, olive oil & white wine (GFO)

$33

Coconut laksa, thin egg noodles, chicken, tofu, bok choy, sprout salad

$27

Baked Gnocchi, creamy three cheese sauce and garlic bread (V)

$26

Wild mushroom risotto, shaved fennel, herb mascarpone (V)

$25

MAIN COURSE
Pan fried veal schnitzel, herbed butter potatoes, crisp broccolini,
braised red cabbage, red wine jus

$30

Rockling, red curry sauce, rice noodles, roti, peanut & Thai basil salad (GF)

$32

Pork and Kaiserfleisch pie, roast baby root vegetable, grilled sourdough

$31

Cheddar and garlic stuffed chicken breast, hand cut wedges,
Dutch carrots, Seeded mustard sauce (GF)

$28

Chicken Parma, Napoli, ham, mozzarella, salad & chips

$26

Beer battered fish & chips, fresh lemon, caper dill mayo, salad (DF)

$24

Sweet potato lentil dhal, jasmine rice, coconut yoghurt (VG/GF)

$25

Please see our wait staff for the chef’s daily specials

WESTWATERS BISTRO

DINNER 7 NIGHTS 6-9PM

FROM THE GRILL
T-bone 350g – Premium pasture fed Gippsland beef, aged for 21 days

$55

Sirloin 300g – 120 day Grain fed beef, MSA Graded for tenderness

$42

Pork cutlet 250g – Southwestern Otway Ranges, free range pork

$38

All steaks are cooked to your liking, served with fat chips (GFO) & your choice of jus:
- Café de Paris (V)
- Red wine jus (GF)
- Green peppercorn jus (GF)

ADD ONS
Beer battered fat chips, Garlic aioli (DF)
Steamed vegetable medley with herb butter (GF/V/VGO)
Garden salad (VG/GF)
Herb roasted potatoes

$11
$10
$9
$10

INDIVIDUAL ADD-ONS
Half avocado
Warm marinated chicken breast (GF/DF) (Salads only)
Salt & Pepper calamari (GFO) (Salads only)
Pulled Pork (Salads only)
Egg
Bacon
Gravy or jus
Extra dressing / dipping sauce

$4
$5
$8
$6
$2
$4
$4
$2

SWEET PLATES
Please see the wide selection of individual desserts
on display from our dessert bar (GFO/VGO)

$7.90

Build your own tasting plate - choose any 3 from our range of 6 mini desserts

$11

Chocolate mousse, champagne strawberries, white soil, gel (V, GFO)

$12

Vanilla brulee, spiced mango, tuille, meringue (V)

$12

Carrot Cake, apple and walnut compote, choc crumble, cheese frosting (V)

$12

Caramel Cheesecake, salted popcorn, gel, McVitie’s (V)

$12

