
Pier Hotel is proud to support local 
producers and supply fresh local 
ingredients throughout the menu.

Not all ingredients are listed - please 
inform staff of any dietary requirements

10% Public holiday surcharge

GF - Gluten Free

GFO - Gluten Free Option

DF - Dairy Free

V - Vegetarian

VO - Vegan Option

Wine List SHIRAZ	 150ML	 250ML	 BTL

Woodbrook Farm Shiraz	 9	 13	 36

Bremerton ‘Selkirk’ Shiraz			   44

Mitolo Lupo Shiraz			   44

Hentley Farm 
Villain & Vixen’ Shiraz	 12	 18	 53

Lincoln Estate Shiraz	 11	 18	 53

Boston Bay Shiraz			   54

Munda Wines Kaura
Country Syrah			   80 

Hentley Farm
The Beast Shiraz			   160

CABERNET SAUVIGNON
Rymill ‘The Yearling’
Cabernet Sauvignon	 10	 14	 42

Majella The Composer
Cabernet Sauvignon			   44

PINOT
The Lane Pinot Noir	 11	 17	 48

Cantina Lavis Pinot Noir			   48

Tamar Ridge Pinot Noir			   65

MERLOT
Majella Merlot			   55

OTHER REDS
Pikes ‘Los Compañeros’
Shiraz Tempranillo			   43

Hancock & Hancock
Tempranillo	 11	 15	 44

Mandrarossa Nero D’Avola			   46

Ricasoli Chianti Barone
Classico DOCG			   50

Valpinzana Montepulciano
d’Abruzzo DOC			   52

RIESLING	 150ML	 250ML	 BTL

Hentley Farm Riesling			   53

Pikes Traditionale Riesling	12	 19	 54

Boston Bay Riesling			   54

PINOT GRIS / GRIGIO
The Lane Pinot Gris	 11	 17	 48

Cantina di Gambellara
Monopolio Pinot Grigio			   48

Pike & Joyce ‘Beurre Bosc’
Pinot Gris			   54

CHARDONNAY
Robert Oatley
Signature Chardonnay	 11	 17	 48

The Lane Series Chardonnay		  48

FIANO
Mandrarossa Fiano	 12	 16	 45

Pikes Luccio Fiano			   48

MOSCATO & ROSÉ
Fiore Moscato	 8	 12	 32

Pikes Luccio
Sangiovese Rosé	 11	 15	 44

Boston Bay Rosé (250ml Can)		  18

GSM | GRENACHE
Robert Oatley
Signature Series GSM	 12	 16	 45

Munda Wines Ngadjuri +
Peramangk Country Grenache		  80

SPARKLING	 150ML	 250ML	 BTL

Grandin Méthode
Traditionnelle Brut 200ml			   13

Hancock & Hancock 
Shiraz Cuvée 200ml			   14

The Lane Lois
Blanc de Blanc 200ml Piccolo 		 14

Mionetto Prosecco 200ml			   14

Bird in Hand 200ml Piccolo			  16

Woodbrook Farm
Brut Cuvée NV	 9		  36

The Lane Lois
Blanc de Blanc			   48

Lincoln Estate
Sparkling Diamond Sea			   48

Hentley Farm
Blanc de Noir			   65

CHAMPAGNE
Piper-Heidsieck
Cuvée Brut NV			   110

SAUVIGNON BLANC
Woodbrook Farm
Sauvignon Blanc	 9	 13	 36

Wicks Estate
Sauvignon Blanc			   53

Giesen Vineyard Selection
Sauvignon Blanc	 11	 18	 53

Lincoln Estate
Sauvignon Blanc			   53

Boston Bay
Sauvignon Blanc	 12	 19	 54



OYSTERS 
COFFIN BAY
Natural (gf)

DOZ: $42     ½  $24

Kilpatrick (gf)
DOZ: $44      ½ $25

Honey Gochujang Vinegarette & Crispy Leek Furikake (gf)
 DOZ: $44       ½ $25

SHARED ANTIPASTI | ENTREE
Oilve Patch Warmed Marinated

Mixed Olives / Charred Focaccia $14 (gfo)

Burrata / Fresh Proscuitto /Sumac Carrot Puree /
Heirloom Tomato /Charred Focaccia $24 (gfo)

Urfa Hot Honey Baked Haloumi / Molasses / 
Fresh Pomegranate / Charred Focaccia $19 (gfo)

Spanish Prawns / Nduia Oil / Garlic / Chilli /
Lemon / Charred Focaccia $22 (gfo)

Cacio Pepe Fried Polenta / Aioli /
Fresh Parm / Pepper $12 (gf,v)

Hiramasa Kingfish Crudo / Green Curry Dressing /
Pickled Jalapeno / Kaffir Herb Oil $27 (gf)

Roasted Heirloom Tomato Bruschetta / Candied Maccadamia 
/ Kaffir Herb oil / Chive $15 (gfo)

Whipped Hummus / Olive Patch Oil / Za’taar /
Smoked Paprika / Charred Focaccia $15 (gfo)

Garlic Bread / Garlic Butter / Parsley (5) $12 (gfo)

Charred Focaccia or Charred Flatbread + 5

Gluten Free Bread + 5

BIGGER BITES
Creamy Nduja, Chorizo & Octopus Fusilli Pasta / Crispy Shallot / Fresh Dill $38

Open Chargrilled Flatbread / Harissa chicken or MB2+ Harissa Beef / Pickled Onion

/ Hummus / Roasted Heirloom Tomato / Za’atar / Rocket / Fries $30 (vo)

Harissa Chickpea Shakshukka / Sugo / Marinated Olive / Fetta

/ Green Tahini / Chared Focaccia $26 (gfo,vo)

Pan Seared Hiramasa Kingfish / Basmati Rice / Soy & Miso Broth

/ Crispy Shallot Chilli Oil / Herbs / Lime $44 (gf)

Preserved Lemon Chicken Maryland / Sugo / Farro / Marinated Olives / Yogurt / Chive $33 (gfo)

Shared Salad (2+) Radicchio / Candied Macadamia / Blood Orange

/ Burrata / Farro / Red Onion/ Baby Beets $30 (gf,v)

Greek Salad: Marinated Olives / Heirloom Tomato / Cucumber / Marinated Fetta

/ Red Onion / Lettuce / Vinaigrette $25 (gf,v)

Add Harissa Chicken or Beef $14

Add Hot Honey Haloumi $9

PIZZAS
Pork Sausage / Fetta / Hot Honey / Pickled Onion $28 (gfo)

Margarita / Sugo / Cheese / Roasted Heirloom Tomato / Herb Oil / Basil $26 (gfo,v)

Hawaiian / Sugo / Boston Bay SmallGoods Bacon / Cheese / Pineapple $28 (gfo)

+GF BASE $5

SCHNITZELS
Chicken Schnitzel 350g $28

Panko Herb Crumbed / Fries / Salad

Beef Schnitzel 350g $29
Marble Score 2+

Panko Herb Crumbed / Fries / Salad

GRAVIES & TOPPINGS
Plain Gravy / Creamy Mushroom and Thyme /

Peppercorn Gravy $5 (gf)

Hollandaise / Creamy Garlic $5 (gf)

Hawaiian $8
Boston Bay Smallgoods Bacon / Pineapple /

Sugo / Mozzarella

Parmy $8
Sugo / Mozzarella

Kilpatrick $9
Boston Bay Smallgoods Bacon / Kilpatrick ft. 

Chilli Jam / Mozzarella

Seafood Topping $17 (gf)
Mussels / Spencer Gulf Prawn / Squid /

Garlic Cream

KIDS
(includes 1 small soft drink or juice)

Kids Nuggets / Fries / Tomato sauce $15

Kids Chicken Schnitzel / Fries / Tomato Sauce $15

Kids KingFish Goujon / Fries /
Tomato Sauce / Lemon $17 (gfo)

AN OLD FAVOURITE
Signature Garlic Prawns $43 (gf)

Spencer Gulf King Prawn / Charred Cherry 
Tomato / Spinach / Basmati Rice

Fried Chicken Burger $27 (gfo)
Pickled Onion / Aioli / Lettuce / Tomato / Fries

Scotch Fillet '36 Degrees South' 300g $52 (gf)
Caramalised Onion Puree / Sumac Honey

Carrots / Jus / Crispy Potato

King George Whiting $42 (gfo)
Battered / Chips / Salad / Aoili / Lemon

Lime & Cracked Pepper Squid $36 (gfo)
Local Squid / Chips / Salad / Aoili / Lemon

Bowl Fries / Aioli $12 (gf, v, df)

Wedges / Sweet Chilli & Sour Cream $16 (gf,v)

Sweet Potato Fries / Aoili $14 (gf,v,df)

SWEETS
Bread and Butter Pudding $20

Pistachio Gelato / Knefeh & Pistachio Crumble

Brioche Tiramisu French Toast $23 (gfo)
Marscapone / Mocha Creme / Cocoa

Kids Icecream & Topping $5


