
Bistro Classics
Beer Battered Whiting 20.90
Chef’s salad, steakhouse fries, homemade tartare, lemon. 
Add lemon pepper calamari & grilled tiger prawns +10

Chicken Parmigiana 24.90
Napoli, cheese, Chef’s salad, steakhouse fries. 
Add smoky bacon +2

Open Souvlaki 24.90
Greek salad, hummus, Meredith Dairy goat’s feta mousse, 
lemon vinaigrette, confit garlic aioli. (GF*, DF*). Greek style 
lamb rump OR Herbed Chicken OR Pea & cumin falafels

Lemon Pepper Calamari Entree 16.90 Main 26.90
House salad, pickled green tomato aioli, lemon, 
steakhouse fries. (DF, LG)

Lasagna 22.90
Homemade Bolognese sauce & béchamel, egg pasta, 
cheese, Chef’s salad, steakhouse fries.

Roasted Pumpkin Cannelloni 20.90
Sage, pinenuts, baby spinach, Napoli sauce & cheese. 
Rocket & parmesan salad, homemade raspberry 
balsamic glaze.

Chicken Caesar Salad 24.90
Herb poached chicken, smoky bacon, Cos leaves, 
Turkish croutons, parmesan cheese, poached egg, 
homemade Caesar dressing. Add anchovies +2. 

Thai Salad 25.90
Thai marinated beef or Karaage chicken. Rocket, red onion, 
tomato, cucumber, bean shoots, crispy noodles, cashews, 
lime, Thai herbs, Thai dressing. 

Lamb Cutlets (3) 33.90
Sour cream & chive crumb, Paris mash, baby peas, lamb jus. 

Sauces
All sauces are gluten free.
• Rich gravy (df) • Mushroom gravy • Brandy & pink peppercorn 
• Chilli bacon • Creamy Hasty Tasty honey mustard 
• Beef & red wine jus (df) • Creamy garlic prawns +8. 
(Mustards also available, see staff) 

Miner’s Mains
12hr Rolled Lamb Shoulder 26.90
Smashed chat potatoes, roasted tomato, heirloom beans, 
shallot, lamb jus. (GF*, DF)

Roasted Chicken Breast 28.90
Spinach & Danish feta stuffing, Paris mash, heirloom beans, 
Hasty Tasty honey mustard cream sauce. (GF*)

Crispy Skinned Atlantic Salmon 28.90 
Citrus quinoa, charred corn, cherry tomato, avocado salad, 
scallions, cucumber juice. (GF, DF)

Smoked Duck Breast 32.90
Caramelized beetroots, honey glazed baby carrots, citrus 
quinoa, shallot, blood orange & beetroot sauce. (GF, DF)

Crackled Pork Belly 30.90 
12 hour slow cooked belly, roasted cauliflower salad; 
caramelized onion, pinenuts, chorizo, spiced chickpeas, 
pistou. (GF, DF) 

Sides
Steakhouse Fries 7.90
Old Boundary seasoning.

House Salad 6.90
Tomato, cucumber, red onion, celery, carrot, mixed leaves, 
Italian dressing.

House Vegetables 7.90
Steamed broccoli, green beans, corn on the cob, carrot.

Heirloom Beans 8.90
Green beans, white beans, snow peas, sugar snaps, lemon 
olive oil, mixed leaves, goat’s feta mousse.

Glazed Baby Carrots 9.90
Hasty Tasty honey, cumin, orange glaze, shallots, black 
sesame.

Roasted Cauliflower Salad 9.90
Caramelized onion, pinenuts, chorizo, rocket, pistou. 

Mini Miner’s Meals
Strictly Children 12 & Under

Cheeseburger & chips 9.00
Battered Fish & chips gf* 9.00 
Schnitzel, chips & salad df 9.00
Lasagne, chips & salad 9.00
Bolognese Pasta 9.00 
Chicken Nuggets & chips 9.00 
Busy Nipper kid’s activity packs 3.00

Settler’s Starters 
Garlic Bread  9.90
Turkish bread, confit garlic & parsley. 
Add Cheese +2.

Beer Mustard Pizza Bread  9.90
Pizza cheese, Turkish pita. 
Add Bacon +2.

Tomato & Black Garlic Bruschetta 9.90
Wild & Tamed sourdough, Spanish onion, raspberry 
balsamic reduction, extra virgin olive oil. (V, DF) 
Add feta mousse price to +3
 
Chickpea Shawarma Dip 11.90
Hummus, crispy spiced chickpeas, tomato salad, 
tahini dressing, Turkish croutons. (V).

Soft Tacos (2) 13.50
Spiced beef or Karaage chicken, fine slaw, tomato salsa, 
chipotle aioli, lime, steakhouse fries. (DF, GF*) Add Taco +6.50

Duck Spring Rolls (2) 14.90
Korean BBQ confit duck leg, spring vegetables, 
wombok, chilli jam dipping sauce. (DF)

Extra Large Coffin Bay Oysters 
Natural (GF, DF)              Half 18.90 / Doz 33.90
Kilpatrick. (GF, DF)           Half 19.90 / Doz 35.90 

Hustler’s Reef Steaks
All steaks served with smashed chat potatoes & 
heirloom beans, & your choice of sauce.

Porterhouse                                   400g 36.90
100 day grain fed, yearling grade.

Scotch  300g  38.90
100 day grain fed, yearling grade.

Eye Fillet Mignon                          200g  33.90 
Smoky bacon wrapped Prime                           400g 43.90
grade medallion/s.                              

Rib-Eye  500g  44.90
100 day grain fed, 90 day dry aged, Prime grade.

Due to the quality, cooking methods & resting 
times, please allow 30 minutes.

Bistro Menu

• Please order and pay at counter • Please see our staff about our vegan menu • Present all dietary requirements when ordering • No surcharges on Sundays or Public Holidays
• (v) – Vegetarian  //  (df) – Dairy Free  //  (gf) – Gluten Free  //  (LG) - Low Gluten   //  (*) – Alteration to suit



Welcome to the Old Boundary Hotel. 

Open 7 days  

12-2pm / 6-8.30pm

Ph: 5443 6502

Fax: 5441 1967

info@oldboundaryhotel.com.au

@old_boundary_hotel                       facebook.com/OldBoundaryHotel                                     Rate us @ TripAdvisor.com

Our mission is to provide you with the freshest seasonal produce from local suppliers.

We have been reinventing our classics & bringing more traditional flavours to create more authentic dishes.

We are constantly striving to provide the best customer service in our busy environment.

We are always finding ways to surpass our old boundaries.

www.oldboundaryhotel.com.au

Hosts 
 

Kane & Nat Gould
&

Matt & Jenny Pinniger

Managers 

Luke Goodson - Head Chef
Brodie Rivett - Sous Chef 

Matt Chandler - Bistro Manager

Kids Eat Free

Sunday, Monday, Tuesday 
Nights

Up to 2 kids meals per Adult Main meal

Suppliers 
 

We would like to shout out to our fantastic local 
suppliers:

 
Hasty Tasty Honey   

Meat Matters Eaglehawk 

Travis Diss’ Fine Foods

Bendigo Fresh Seafood

Thomas’ Poultry  

B&B Basil Microherbs 
 

 Keane’s Free Range Eggs  

 Favourite Flavours Gelato 

  Wild & Tamed Sourdough

Murphy’s Creek Pork



Entrees
Garlic Bread 8.90
Turkish bread, confit garlic & parsley. Vegan 
Mozzarella +3

Tomato Bruschetta 9.90
Wild & Tamed sourdough, black garlic, Spanish 
onion, basil, homemade raspberry balsamic 
reduction, extra virgin olive oil. (V, DF) Add 
homemade cashew feta +6

Soft Tacos (2)  13.90
Slaw, veganaise, lime, pistou. Your choice of 
100% Spiced Not Chicken or Spiced 100% Not Beef

Chickpea Shawarma Dip. 11.90
Hummus, crispy spiced chickpeas, tomato salad, 
tahini dressing, dark rye croutons.

Express Lunch*
$18.90 (Mon - Fri) 

$21.90 (Sat) 12pm-2pm
including a pot of house beer, wine 

or soft drink
*not available Sundays or public holidays

Avocado Salad 
Baby spinach, toasted pine nuts, homemade 
cashew feta, red onion, pistou, veganaise. (GF, 
DF*) Add 100% Not Chicken +6.

Field Burger
Roasted field mushroom, rocket, tomato, 
hummus, homemade cashew feta, veganaise, 
potato bun. 

Vego Pizza  
Napoli, rocket, pumpkin, cashew, roasted 
capsicum, semi-dried tomatoes, vegan 
mozzarella. Add 100% Not Chicken +6 or 
100% Not Beef +6
 
Soft Tacos (2) 
Slaw, veganaise, lime, pistou. Your choice of 
100% Spiced Not Chicken or Spiced 100% 
Not Beef

MAINS
“Bruschetta” Risotto 19.90
Black garlic, fresh tomato, red onion & basil 
risotto, extra virgin olive oil, fresh lemon, topped 
with homemade cashew feta.  

Pasta 23.90
100% Not Chicken, charred broccoli, garlic 
‘butter’, pinenuts, lemon hummus cream sauce, 
spring onions, nutritional yeast.

Falafel & Grain Bowl 19.90
Cumin, pea & chickpea falafels, citrus quinoa, fine 
slaw, cucumber, tomato, crispy spiced chickpeas, 
tahini dressing.

Open Souvlaki 24.90
Greek salad, beetroot hummus, homemade 
cashew feta, lemon vinaigrette, veganaise. (GF*). 
Choice of 100% Not Chicken / Pea & cumin 
falafels.

Vego Pizza 19.90
Rocket, pumpkin, cashew, roasted capsicum, 
semi-dried tomatoes, vegan mozzarella. Add 
100% Not Chicken +6 or 100% Not Beef +6.

Thai Salad 24.90
Rocket, red onion, tomato, cucumber, bean 
shoots, crispy noodles, cashews, lime, Thai herbs, 
Thai dressing. Your choice of Thai marinated 
100% Not Chicken or 100% Not Beef.

Dessert
Sticky Date Pudding 11.50
Coconut butterscotch sauce, Favourite Flavours 
coconut sorbet, strawberries.

Dark Chocolate Brownie 11.50
Hot chocolate sauce, caramel popcorn, raspberry 
coulis, raspberry sorbet, strawberries.

100% Not is a soy based meat substitute with the texture 
of shredded meat and the flavour of either chicken or beef.

Cashew feta is handmade and appearance can vary

Vegan Menu
Entrees

Garlic Bread 8.90
Turkish bread, confit garlic & parsley. Vegan 
Mozzarella +3

Tomato Bruschetta 9.90
Wild & Tamed sourdough, black garlic, Spanish 
onion, basil, homemade raspberry balsamic 
reduction, extra virgin olive oil. (V, DF) Add 
homemade cashew feta +6

Soft Tacos (2)  13.90
Slaw, veganaise, lime, pistou. Your choice of 
100% Spiced Not Chicken or Spiced 100% Not Beef

Chickpea Shawarma Dip. 11.90
Hummus, crispy spiced chickpeas, tomato salad, 
tahini dressing, dark rye croutons.

Express Lunch*
$18.90 (Mon - Fri) 

$21.90 (Sat) 12pm-2pm
including a pot of house beer, wine 

or soft drink
*not available Sundays or public holidays

Avocado Salad 
Baby spinach, toasted pine nuts, homemade 
cashew feta, red onion, pistou, veganaise. (GF, 
DF*) Add 100% Not Chicken +6.

Field Burger
Roasted field mushroom, rocket, tomato, 
hummus, homemade cashew feta, veganaise, 
potato bun. 

Vego Pizza  
Napoli, rocket, pumpkin, cashew, roasted 
capsicum, semi-dried tomatoes, vegan 
mozzarella. Add 100% Not Chicken +6 or 
100% Not Beef +6
 
Soft Tacos (2) 
Slaw, veganaise, lime, pistou. Your choice of 
100% Spiced Not Chicken or Spiced 100% 
Not Beef

MAINS
“Bruschetta” Risotto 19.90
Black garlic, fresh tomato, red onion & basil 
risotto, extra virgin olive oil, fresh lemon, topped 
with homemade cashew feta.  

Pasta 23.90
100% Not Chicken, charred broccoli, garlic 
‘butter’, pinenuts, lemon hummus cream sauce, 
spring onions, nutritional yeast.

Falafel & Grain Bowl 19.90
Cumin, pea & chickpea falafels, citrus quinoa, fine 
slaw, cucumber, tomato, crispy spiced chickpeas, 
tahini dressing.

Open Souvlaki 24.90
Greek salad, beetroot hummus, homemade 
cashew feta, lemon vinaigrette, veganaise. (GF*). 
Choice of 100% Not Chicken / Pea & cumin 
falafels.

Vego Pizza 19.90
Rocket, pumpkin, cashew, roasted capsicum, 
semi-dried tomatoes, vegan mozzarella. Add 
100% Not Chicken +6 or 100% Not Beef +6.

Thai Salad 24.90
Rocket, red onion, tomato, cucumber, bean 
shoots, crispy noodles, cashews, lime, Thai herbs, 
Thai dressing. Your choice of Thai marinated 
100% Not Chicken or 100% Not Beef.

Dessert
Sticky Date Pudding 11.50
Coconut butterscotch sauce, Favourite Flavours 
coconut sorbet, strawberries.

Dark Chocolate Brownie 11.50
Hot chocolate sauce, caramel popcorn, raspberry 
coulis, raspberry sorbet, strawberries.

100% Not is a soy based meat substitute with the texture 
of shredded meat and the flavour of either chicken or beef.

Cashew feta is handmade and appearance can vary

Vegan Menu




