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Welcome dear guests, 

Thank you for choosing to dine with us at the Panorama Hotel Bistro and Bar. 

At the Panorama hotel Bistro & Bar we believe that dining is not just about satisfying 

hunger. Whether you are a first-time visitor or returning guest, it's about creating cherished 

moments and fostering connections. 

Regardless of if you're here for a social occasion, a casual meal with loved ones or simply 

seeking a moment of culinary bliss we're here to cater to your every need. 

At the Panorama hotel Bistro & Bar we pride ourselves on utilising seasonal Tasmanian 

produce which at times can be a little difficult to source so we appreciate your patience if 

the meal you are hoping for is not available. 

We hope you will find the Panorama hotel Bistro & Bar welcoming and relaxing and leave 

feeling like you've experienced the great food and drink that Tasmania has to offer. 

We are proud to support local Tasmanian businesses and suppliers, and we believe they 

deserve a mention. 

PFD    Doppio  Springdale   Milton    James Boag 

McHenry   Tasfresh Lease 65  Bream Creek  McLean Bay 

TBone Brewing  Little Rivers  BidFood  Bay of Fires Lobster Priory Ridge 

Ashley Gorge  Bridgeport  Splendid Gin  Kyeema Seafood  Freycinet Field 

Glenyar  Manchild Brewery, 

 

For any specific dietary requirements please inform our friendly staff to avoid cross 

contamination but we cannot guarantee our food is 100% allergen free. 

We thank you for choosing the Panorama hotel Bistro & Bar for your dining pleasure and 

we're honoured to have you with us and look forward to creating wonderful memories with 

you. 

Here’s cheers to good food, great company, and unforgettable moments. 

As per Fair Worker Australia guidelines surcharges may be applied to your bill to reflect 

additional costs associated with providing Fair Work Wages for public holidays etc, and we 

thank you for supporting our establishment. 

Sincerely. 

The management and staff. 

 



 

Please note a surcharge applies on Sundays and Public holidays. 
. 

 

DINNER MENU  

5:00 PM – 9:00 PM 

ENTRÉE:  
 
Oysters – Lease 65 (N/F, D/F, G/F)      ½ doz/ doz 
Natural with Lemon          $28.00 / $54.00 

 The Killers – Our own take on the classic Kilpatrick      $32.00 / $58.00 
 Japanese Slipper with Ponzu and Pickled Ginger      $$32.00 / $58.00 
 

Confit Garlic Bread (V)         $9.00 
 
Cheesy Confit Garlic & Herb Bread (V)      $12.00 
 
Tender Salt and Pepper Squid (N/F)        $19.00     
Served with preserved Lemon Aioli  
 
Pumkin and Fresh Herb Arancini (V)        $19.00

 Served with confit garlic aioli. 
 
Crispy Pork Belly Bites (D/F)        $22.00

 Served with sweet soy sauce, pickled ginger and our own      
 house made Chilli Jam 

 
Butterfly Prawns & Avocado (N/F)       $28.00

 Served with house made seafood sauce. 
 
 

SALADS:  

Truffle Chicken Ceaser Salad         $24.00 
Served with cos lettuce, bacon, parmesan cheese, garlic croutons, red onion,  
egg and ow house made Caesar dressing. 

 
Poke Bowl (G/F, N/F, V, VN)        $22.00 
Carrot, avocado, cucumber, egg, edamame, seaweed, pickled ginger, rice,  
and fresh Poke dressing with your choice of. 

Grilled Eggplant          $4.00 

Chicken            $6.00 
Smoked Salmos           $8.00 
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MAINS:  

 
Middle Eastern Rosted Eggplant (V)       $32.00 
Served with hummus, cumin, yogurt, dukkha, seasonal greens,                                                          

and sweet potato fries. 

 
Bang Bang Chicken          $32.00 
Served with pickled cucumber, kaffir lime rice, seasonal greens      

and wasabi mayo     

 
Malaysian Chicken & Prawn Curry       $38.00 
Served with Rice tian  

 
Duo of Pork & Prawns         $44.00 
Crispy pork belly served with prawns in a coconut creole sauce, rice      

and eggplant pickles. 

 
Crispy Skin Tassie Salmon Fillet       $45.00 
Served with light soy, sesame & caramelised ginger sauce, on kaffir lime rice        
and seasonal greens.   

 
Premium Scotch Fillet         $54.00 
Cooked to your liking served with seasonal fresh vegetables and              
roasted kipfler potatoes and East Coast “Springvale” Melrose pinot noir Jus lie.  

 
Seafood Mezze Plate for 1 (Hot & Cold)      $59.00 
A selection of fish, prawns, calamari, mussels, and oysters served                                          
with French fries, salad, and various dipping sauces. 

Local “Bay of Fires” Lobster        M/P  
 Half or Whole served with chips, salad & various dipping sauces.               

 

PASTAS: 

Pasta Primavera (N/F, D/F, V)        $32.00 
Seasonal Vegetables in a house made Napoli sauce with gluten free pasta.  

 
Spaghetti Marinara (N/F, D/F)        $38.00 
Prawns, fish, calamari, mussels in a rich marinara sauce served on spaghetti                                

with Salsa Verde.  
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Lamb Ragu            $42.00                
Kelvedon Estate 2024 Pinot Noir braised lamb served on pappardelle     

 pasta with parmesan cheese and fresh herbs. 

 

 

Pizza: 

Middle Eastern Vegetarian         $26.00 
Grilled eggplant, cauliflower, onion, hummus, dukkha, & Persian fetta,             
golden mozzarella, and cumin yogurt   

 
Greek Lamb           $30.00 
Olives, onion, tomato, & Persian fetta, golden mozzarella, and fresh herbs                 
with smoked yogurt  

 
Butchers Block           $30.00 
Meat lovers with chicken, BBQ Sauce, and golden mozzarella 

Pork Belly & Prawn         $32.00     
 Crispy Pork Belly, Prawns, onion, tomato, light chilli jam, golden mozzarella,    

 and fresh herbs               

 

SIDES: 

Chips with Confit Garlic and Aioli       $11.00 
Sweet Potato Fries with Cumin Yogurt       $13.00 
Fresh local “Resonate Farms” Garden Salad     $13.00 

 Bowl of Seasonal Vegetables         $13.00 

 
 

KIDS MENU: 

Chicken Nuggets           $15.00 
Served with Fries 

Kids Steak            $15.00 
Served with Fries 

Cheeseburger           $15.00 
Served with fries 

Cheesy Tomato Pasta         $15.00 
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CAKES: 
Chocolate Mud Cake (gf)         $14.00 
Served with Cream or Ice Cream  

Red Velvet Cake          $14.00 
Served with Cream or Ice Cream  

Apple Pie           $14.00 
Served with Cream or Ice Cream  

Cookies and Cream Cheesecake        $14.00 
Served with Cream or Ice Cream  

Lemon & Citrus Tart         $14.00 
Served with Cream or Ice Cream  

Orange and Almond Cake (gf) (df)       $14.00 
Served with Cream or Ice Cream  

Ice Cream Sundae           $12.00 
 
Banana Split Ice Cream          $12.00 
 
Affogato            $14.00 
 

DESSERTS DRINKS: 

Pedro Ximenez           $10.00 
Black Sherry  

Pressing Matters R139         $14.00 
Dessert Wine 

Muscat Stanton & Colleen         $14.00 
Port 
 

Grandfather Port           $14.00 


