
MAIN COURSE

Bistro Elba’s fisherman’s pot pie; rock ling, salmon and grenadier fillets in a rich 
seafood and leek veloute with handmade puff pastry 33

Salad of Game Farm corn fed chicken with watercress, Pernod dressing,
rocket, fennel and chives 27.5 

Humpty - Doo barramundi fillets poached in olive oil with
citrus, soft herbs and pink peppercorns 35

Gnocchi Romano; baked semolina gnocchi with confit tomato,
sauce vierge and whipped ricotta 29.5

Char-grilled O’Connor’s premium grass fed Eye fillet 200g with chive butter,
parsley, parmesan, anchovy and black olive salad 45 

Crispy fried barramundi wing with coriander, garlic and mint 12

Chicken liver and Pedro Ximenez pate with Cognac jelly and toasted brioche 14

Corner Inlet calamari with almond skordalia and lemon gremolata 16

White peach salad with Carles Roquefort, roasted walnut and vincotto  16

Twice baked Caprinelle goats cheese souffle with sorrel salad  17  

Gin cured salmon gravlax with Swedish rye crisp bread,
salad burnett and cucumber salad 18

Vitello tonnato; poached milk fed veal with parmesan and rocket in 
a tuna and caper dressing  18

Whipped cod roe with Avruga caviar, pickled rock samphire,
radish and Summer vegetables 16 

Julian Martin jamon Iberico de Cebo aged 24 months 
with mustard fruits and green olive (40g) 24 

TO START

SIDES

Salad of cos hearts dressed with Champagne vinegar and shaved Parmesan 9

Coleslaw of shaved cabbage, orange, fennel and toasted almond 8

Broccoli and greens sauteed in lemon and caper butter 7
 
Salad of green beans with witloof, hazelnuts and tarragon 10 

Roasted russet potatoes with Montpellier butter 9

Shaw River buffalo mozzarella with pink grapefruit, nasturtium  
and caperberries  16 

LUNCH - DINNER 
OPEN 7 DAYS

PH. 5984 4995
www.bistroelba.com.au

OYSTERS

half price

oysters
5 - 6pm

7 DAYS

prix fixe 
lunch deal

$29.5
including wine

Freshly baked rosemary 
crusted olive oil bread to share 4 

 

four course

dinner

$100
a head

NYE

 TREAT SOMEONE
BISTRO ELBA

GIFT VOUCHERS
AVAILABLE 



L’ARTISAN EXTRAVAGANT timboon victoria with prosecco jelly

The Extravagant is a fascinatingly decadent triple cream 
cheese with a fluffy white mould and creamy paste. 
Mild and creamy when young, it develops a soft bite and 
softening texture at maturity. It reflects the softer side 
of the local climate and the generosity of the western 
Victoria pasture. The cream is incredibly delicate and 
makes this cheese Champagne’s best friend.

CHEESE

Dark chocolate parfait with drunken prunes and milk chocolate mousse 15

Red Hill strawberry shortcake with vanilla creme diplomat and passionfruit 15

Peach Melba with raspberry puree and vanilla ice cream 15

Lemon and ricotta torta with ricotta icecream and toasted almond  15

Affogato; Disaronno Italian almond liqueur, espresso and vanilla ice cream served 
with brutti ma buoni 16

Espresso Martini; Little Rebel espresso shaken with vodka and Kahlua liqueur 18 

Sgroppino; refreshing Venetian cocktail that doubles as a digestif... 
a mixture of whipped lemon sorbet vodka and Prosecco 14.5

DESSERT

DIGESTIF 

 perfect to enjoy with dessert, cheese or on their own at the end of the meal
there is a huge selection of delicious drinks avaliable including;  

Eau de Coing; French quince liqueur 12
Domaine Sathenay Creme de Mure; French blackberry liqueur 11
Vedrenne Creme de Chataigne; French chestnut liqueur 12
Grand Marnier Cordon Rouge; French Cognac & wild orange liqueur 11
Disaronno Amaretto; Our favourite 1980’s Italian liqueur cabinet staple  12
Tia Maria, old fashioned is often delicious coffee & vanilla as good as it sounds 9
Quinta do Vallado 10 year Tawny Port 14

individual cheese 14  selection of three 33

DESSERT WINE
---

2018
Mt Horrocks “Cordon Cut” 

Riesling, Clare Valley
12

GRANDMA’S SINGLETON CHEDDAR, lancashire,  crab apple jelly 
Grandma’s singleton is a traditional lancashire cheese 
which has been made the same way for 4 generations.  
This cheddar style is aged for a minimum of 10 months 
and made with locally sourced milk no more than 16km 
away.
 

JEAN PERRIN “LE SECRET DE SCEY”, comte, france, grapefruit

Don’t be frightened by the semi-potent washed rind 
smell of the cheese... the paste is creamy with a hint of 
funk. If you’re a “stinky” cheese fan, you should add this 
one to your list. As for a beverage pairing, I lean more 
toward a Saison/Farmhouse style beer. The light, almost 
fizzy quality of these beers help cut the cloying cream 
and slight funk of the cheese...

Carefully selected and perfectly ripe cheese is one of our favourite things 
to enjoy as part of a meal.. here we have done all the work for you. 

CAPRINELLE midi pyrennes, france with loquat

This goat’s cheese has an almost gruyere style texture 
with nutty flavour that will remind you of caramelised 
milk. Semi hard with great layers of flavour. The rind 
imparts a nutty character to the flavour nearer the rind, 
while the core is more traditional in its flavour with a 
slight nuance of salt and a lovely caramel finish on the 
palate.
 


