
	  
PORT BAR RESTAURANT 

www.portbar.com.au  

M E N U  
Mother’s Day 

 
Bruschetta 6 

 
Antipasto Board  

Selection of cured meats and cheeses, 
artichokes, olives, sundried tomatoes, 
served with olive oil, balsamic, chilli, 

and bread 22 
 

Angels on Horseback 
Prawns wrapped in bacon, served with 
soy and sesame dipping sauce (gf) 18  

 

Salt & Pepper Squid 18 
 

Salmon Carpaccio 
Thinly sliced smoke salmon with wild 

rocket, capers, enoki mushrooms, lemon 
and olive oil (gf) 18 

 
Seafood Board 

Salt and pepper squid, angels on 
horseback, prawn cutlets, and baby 

octopus 28

 
Veal Boscaiola 

Pan-fried veal in a creamy mushroom and bacon sauce, served with mash potato and 
seasonal vegetables 25 

 
Pollo Pizzaola 

Chicken breast sautéed in Napoli sauce with olives, roasted capsicums, mushrooms, 
onion and oregano 25 

 
John Dory 

John Dory fillet pan-fried in lemon and garlic, served with Italian salad and chips 29 
 

Scotch Fillet 
400-gram Scotch Fillet - creamy mushroom or dianne sauce – side of chips and salad 

or mash potato and veg. 34 
 

Penne Campagnola 
Penne pasta in Napoli sauce with eggplant, capsicum, zucchini, cherry tomato and 

mushrooms (v) 21 
 

Pulled Pork Pizza 
BBQ base, onion, roasted capsicums, jalapenos 25 

 
 

Rocket & Parmesan Salad 16 
Ceaser Salad  19 
Greek Salad 21 

 
 

Homemade tiramisu 12 
Gelato board 12 

Sticky date pudding 13 
Baked ricotta cheesecake 14 


