
Soup of the Day w/ Grilled Italian Bread (V) 13

Tuna Salad Niçoise (GF) - inspired by Chef Damien Pignolet 19
Roasted Pumpkin Salad w/ Zucchini Strips, Fetta, Honey Spiced Nuts 
& Harissa Dressing (V/GF)

18

Salt & Pepper Squid w/ Crunchy Noodle Salad & Aioli (GF) 16
Chilli & Garlic Prawn Linguine w/ Rocket & Lemon 21

Spinach, Ricotta & Tomato Lasagne w/ Green Salad (V) 15

Spicy Beef Nachos w/ Guacamole, Sour Cream & Salsa (GF) 16

Spaghetti & Meatballs w/ Chunky Tomato Sauce & Shaved Parmesan   16

MPB Pie of the Day w/ Mash, Peas & Gravy 16
Free-Range Chicken Schnitzel w/ Salad, Fries & Chilli Aioli 18

MPB Lean Beef Burger w/ Spiced Beetroot, Cheddar, Onion Relish, 
Lettuce & Seeded Mustard Mayonnaise w/ Salad OR Fries

18

MPB Scotch Fillet Steak Sandwich w/ Onion Relish, Spiced Beetroot, 
Chimichurri Sauce, Lettuce & Mayonnaise w/ Salad OR Fries 

19

Grilled ‘Spring Hill’ Beef Sausages w/ Mash & Onion Sauce (GF) 22
MPB BLT Sandwich - Free-Range ‘Otway’ Bacon, Lettuce, Tomato 
Relish & Avocado Mayonnaise w/ Salad OR Fries

15

Beer-Battered Fish & Chips w/ Salad, Tartare Sauce & Lemon 22

  [GF] – GLUTEN FREE  [V] – VEGETARIAN

ALL DAY MENU AVAILABLE 11.30AM - LATE
PLEASE ORDER AND PAY AT THE BISTRO

DESSERT/TEA & COFFEE
Smashed Pavlova w/ Seasonal Spring Fruit & Cream 10
Coffee/Tea by Single Origin 3.5

Steamed Greens 6 Garlic Bread 6
Gravy 2 Mushroom Sauce 3

BAR SNACKS & SIDES
Shoestring Fries w/ Tomato Sauce 4/9
Spicy Wedges w/ Sweet Chilli & Sour Cream 5/11

Chilli Salt School Prawns w/ Aioli & Lemon (GF) 14
MPB Mixed & Marinated Olives (GF) 7
House-Made Dips w/ Marinated Fetta, Toasted Italian Bread & Grissini 19
MPB Mezze Selection w/ Toasted Italian Bread & Grissini 
- Changes Daily - See Daily Specials Board

24

‘Farmhouse’ Cheese Plate w/ Crackers & Seasonal Fruit (Serves 2-3) 24

humane food


