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BREADS & STARTERS 
GARLIC & HERB BREAD 5.00 

GARLIC, BACON & CHEESE BREAD 7.00 

MARGARITA SUB 

Garlic bread topped with roma  tomatoes, anchovies, basil and parmesan 
cheese 

7.00 

SALT & PEPPER CALAMARI 

Dusted tender strips of calamari, flash fried and served with 
citrus aioli 

Entrée 14.50 

Main 19.00 

SALMON CAKES 

Hand formed crispy patties with a refreshing citrus salsa and basil mayonnaise 

13.50 

COCONUT TEMPURA PRAWN SKEWERS 

Succulent tiger prawns coated in a crispy coconut and garlic 
tempura batter and served with spicy plumb dipping sauce 

13.50 

GOATS CHEESE AND SUN DRIED TOMATO TART 

Individual tartlets served with rocket and roasted pepper salad with a drizzle of 
balsamic syrup 

14.90 

SIZZLING GARLIC PRAWNS 

Tiger prawns sautéed in a creamy garlic and white wine 
sauce, served on a bed of rice 

Entrée 14.90 

Main 19.90 

OYSTERS NATURAL ½ Dozen  14.00 

 1 Dozen 25.00 

OYSTERS KILPATRICK ½ Dozen  15.50 

 1 Dozen 26.50 

SALADS 
CAESAR SALAD 

Cos lettuce, toasted bacon, garlic  croutons, anchovies, poached 
egg and shaved parmesan, mixed with our own Caesar dressing 

14.00 

Add prawns 6.00 

Add chicken 4.00 

Add calamari 5.00 

MEDITERRANEAN SALAD 

Roast pumpkin, marinated eggplant strips, red peppers, rocket and 
baby spinach, cashew nuts and freshly grated pecorino cheese 

14.50 

Add prawns 6.00 

Add chicken 4.00 

Add calamari 5.00 

ROASTED PEAR AND WALNUT SALAD 

Roasted pear segments tossed with peppery rocket, walnuts and feta cheese 
mixed with balsamic vinegar 

14.50 

THAI NOODLE SALAD WITH BEEF 

Marinated beef skewers served with fresh Asian salad, cashews and fried 
shallots and drizzled with a Thai dressing 

18.00 

PASTA  
SPAGHETTI CARBONARA 

With crispy bacon in a creamy white wine sauce finished with free range egg 
and fresh herbs 

18.00 

FETTUCCINE CALABRESE 

With salami, olives, capers and garlic in a spicy tomato sauce 

18.50 

HOT NOODLE STIR FRY 

Egg noodles tossed with Asian style vegetables, cashews, bean shoots and 
cooking sauces 

16.50 

add beef 4.00 

add chicken 4.00 

add prawns 6.00 

MUSHROOM RISOTTO 

Wild mushroom and Arborio rice with a hint of truffle oil 

16.90 

CHICKEN AND PUMPKIN RISOTTO 

Creamy Arborio rice roasted with chicken and sweet pumpkin with fresh basil 
and pecorino cheese 

18.50 

 

MAINS 
HOT PACIFIC PLATE 

Tempura prawns, battered fish pieces, lemon pepper calamari 
and a crumbed scallop served with chips and citrus aioli 

23.00 

Add fresh prawns (5) 7.00 

Add fresh oysters (3) 7.00 

Add fresh Kilpatrick oysters (3) 7.50 

CHICKEN PARMIGIANA 

Chicken breast schnitzel topped with leg ham, napoli sauce and 
mozzarella cheese, served with chips and salad 

18.90 

CHICKEN NEPTUNE 

Pan fried chicken breast topped with creamy garlic prawns and 
served with chips and salad 

24.50 

GRILLED PORK LOIN 

Tender barkers creek loin grilled and served with sage butter, button 
mushrooms, onion sauce, chips and salad  

24.50 

SUPER SCHNITZEL 

Giant size veal schnitzel freshly crumbed and cooked till golden 
brown and served with lemon wedges, chips and salad 

16.50 

ADD PARMIGIANA 

Super schnitzel topped with leg ham, napoli sauce and mozzarella 
cheese 

3.00 

ADD STOCKMAN’S DREAM 

Super schnitzel topped with grilled bacon and a tomato, 
mushroom, onion and garlic gravy 

3.00 

ADD GARLIC PRAWNS 

Super schnitzel topped with creamy garlic prawn sauce 

6.00 

LAMB SHANK CASSEROLE 

Slow cooked fall off the bone lamb shank, stewed in a 
tomato, garlic, leek and white wine stock and served on 
creamy mashed potato 

1 Shank 18.00 

2 Shanks 23.00 

THAI STYLE CHICKEN CURRY 

Fragrant green curry served with jasmine rice, pappadums, chutney and 
condiments 

24.50 

BEER BATTERED WHITING FILLETS 

Served with chips, salad and citrus aioli 

18.50 

CATCH OF THE DAY 

Please see our staff for today’s selection 

MP 

GRAZIER’S PIE RANGE  

Tender pieces of graziers beef slow cooked in silky onion gravy encased in pastry and 
served  with mashed potato and mushy peas  

GRAZIER’S BEEF  15.90 

GRAZIER’S PEPPER STEAK 15.90 

GRAZIER’S BEEF AND MUSHROOM 15.90 

GRAZIER’S STOCKMANS  

Bacon, mushroom, onion and garlic 

15.90 

SENIORS MENU (FOR SENIORS ONLY) 

CHICKEN BREAST SCHNITZEL WITH CHIPS AND SALAD 12.50 

BEER BATTERED WHITING FILLETS WITH CHIPS AND SALAD 12.50 

GRAZIER’S RUMP WITH CHIPS AND SALAD 12.50 

KIDS MEALS (12 YEARS AND UNDER)  

STEAK AND CHIPS 7.50 

BATTERED FISH AND CHIPS 7.50 

CHICKEN NUGGETS AND CHIPS 7.50 

CHEESE BURGER AND CHIPS 7.50 

ADD UNLIMITED SOFTDRINK REFILLS AND AN ICE CREAM 
UPGRADE 

2.00 

 



 

WWW.THEBLUEPACIFIC.COM.AU 07-11 

 

PREMIUM CHAR GRILLED STEAKS 
 

ALL STEAKS ARE COOKED TO YOUR LIKING AND SERVED WITH  

SALAD AND CHIPS OR VEGETABLES AND MASHED POTATO 

AND WITH YOUR CHOICE OF SAUCE: 

GRAVY | MUSHROOM | PEPPER | DIANNE  

RUMP 400 GRAMS 

 

26.50 

This classic primal cut is grain finished for 100 days and is full in flavour, aged to our specification with the supplier guarantee of ultimate flavour 
and tenderness. “Full of Flavour” 

 

RIB FILLET 300 GRAMS 

 

28.90 

Known as one of the better eating primal cut of beef, the rib fillet will exceed your eating expectations “Simply Superb”  

EYE FILLET 200 GRAMS 

 

26.90 

This delightful cut of beef is best described as succulent, lean and tender “Simply Sensational”  

PREMIUM EYE FILLET WRAPPED IN BACON 250 GRAMS 

 

29.50 

Succulent eye fillet wrapped in bacon and char grilled to capture that smokey hickory aroma “Tantalise Your Tastebuds”  

T-BONE 400 GRAMS 

 

29.00 

This specialty cut of beef has two components the meat on the larger side of the bone is known as the sirloin and the smaller is the eye fillet, 
with the flavour of the bone you can understand why this is known as “The Cattleman’s Favourite” 

 

 

 

 

 

STEAK TOPPERS 
SALT AND PEPPER CALAMARI 5.00 

CREAMY GARLIC PRAWNS (4) 7.00 

TEMPURA PRAWN CUTLETS (4) 7.00 
  

SIDE ORDERS 
SEASONED WEDGES WITH SOUR CREAM & SWEET CHILLI SAUCE 7.50 

CHIPS & GRAVY 5.00 

SIDE SALAD 3.50 

SIDE VEGETABLES 3.50 

EXTRA SAUCE 2.00 
  

LUNCH MENU (AVAILABLE 12.00 to 2.30 PM ONLY) 
GRAZIERS LUNCH RUMP    

300 gram tender grain fed rump cooked to your liking served with chips and salad and your choice of sauce  

14.00 

STEAK SANDWICH 

Tender rump steak on 1 inch thick toast with lettuce, tomato, beetroot, caramelised onion, cheese and BBQ sauce, served with chips  

12.90 

CAJUN CHICKEN WRAP 

Chicken, bacon, lettuce, avocado and aioli served with chips 

12.90 

OPEN BEEF BURGER 

 150gm tender grilled beef patty, bacon, beetroot, cheese, crisp lettuce and BBQ sauce in a toasted bun, served with chips 

13.90 

FISH AND CHIPS 

Battered whiting fillets with lemon wedges and lime aioli served with chips 

13.90 

CHICKEN AND AVOCADO PANINI 

Grilled chicken fillet with creamy avocado, tomato, bacon, lettuce and aioli in a toasted panini served with chips 

13.90 

SALT AND PEPPER CALAMARI 

Dusted tender strips of calamari, flash fried and served with a citrus aioli 

14.90 


