
ENTREES

FRESH TASMANIAN OYSTERS
Served on bed of ice accompanied with a 

Mignonette vinaigrette

Natural  $22
Kilpatrick  $22

Lemon & Caviar  $25

MUSSELS IN WHITE WINE SAUCE  $19
Fresh mussels served in shallots, garlic, red chilli, 

parsley & white wine

TUNA TARTAR  $25
Marinated in a ginger & sesame seed sauce, 
served with avocado and cucumber salsa and 

siracha sauce 

CRANBERRY & WALNUT GOATS CHEESE  
$18

Goats cheese infused with cranberries and 
walnuts, served with rocket and caramelised 

red onion

KADAIFI PRAWNS  $25
Whole prawns wrapped in kadaifi pastry, 

served with caponata and salsa verde

ARANCINI
 Served on a bed of rocket & parmesan salad 

Pea & Mint w/ pesto mayo  $18
Crab & Parmesan w/ tartar sauce  $20
Chicken & Chorizo w/ pesto mayo  $20

HAM HOCK  $22
Slow-cooked ham hock served with sweet 

potato puree, pickled black oyster mushrooms 
and baby leeks
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MAINS

250G GRASS-FED EYE FILLET  $44  
Cooked to temperature, served with pea puree 
and garden vegetables, topped with red wine 

jus / mushroom / peppercorn sauce

THREE POINT LAMB RACK  $42  
Herb-crusted lamb rack, served with pea puree 
and garden vegetables, topped with red wine 

jus and mint sauce

CHICKEN SUPREME  $34
Stuffed with lemon and herb cream cheese, 

served with pea puree and garden vegetables, 
topped with garlic cream sauce

RISOTTO
Creamy risotto, topped with crispy kale

Mediterranean Vegetables  $28
Chicken & Chorizo  $32

Duck & Forest Mushroom  $32
Array of Seafood  $32

GNOCCHI
Homemade ricotta gnocchi, topped with rocket 

salad

Mediterranean Vegetables  $28
Chicken & Chorizo  $32

Duck & Forest Mushroom  $32

CRISPY SKIN SALMON  $34
Pan-fried salmon served on a bed of rice, with a 

creamy Tuscan sauce.

LINGUINI
Linguini tossed in garlic, shallots and fresh 

parsley

Mediterranean Vegetables  $28
Chicken & Chorizo  $32

Duck & Forest Mushroom  $32
Array of Seafood  $32

 

PAN-FRIED BARRAMUNDI  $36
200g fillet of Barramundi served with sweet 
potato puree, mussels, asparagus and white 

wine sauce



SIDES

ROSEMARY SALTED FRIES $9

SAUTÉED SEASONAL VEGETABLES $9

POLENTA FRIES $9

HERB ROASTED POTATOES $9

HOUSE SALAD $9

DESSERTS

APPLE & BLACKBERRY CRUMBLE  $19
Served w/ homemade custard and vanilla ice 

cream

DECONSTRUCTED STRAWBERRY 
CHEESECAKE  $19

Served w/ mixed berry coulis, fresh berries and 
white chocolate tuille

CARAMELISED LEMON TART  $19
Served w/ chantilly cream, berry compote and mini 

meringue

CAFÉ VERINE  $21
Chocolate mousse served w/ raspberry coulis, 
coffee-infused sponge, fresh berries and biscotti
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Welcome to Waterfront on the Pier 
and picturesque Port Phillip Bay. 

Formally known as Railway Pier, the 
historic Station Pier was opened in 
1854. Originally it was connected 
to Flinders Street station via 
the Sandridge Bridge, and was 
Australia’s first. For over 160 years, 
the pier has played an integral part 
in Australia’s history including its 
pivotal role throughout the gold rush 
of the 1850’s, as well as its function 
as a primary port for welcoming 
immigrants and refugees, and as a 
port for the Royal Australian Navy. 

Over the previous 160+ years, 
Station Pier has gone through 
some extensive change. It was 
extended in 1861, however, was then 
demolished and completely rebuilt 
between 1922 and 1930 in order 
to accommodate the larger, more 
powerful steamships of the era. 
Today it remains the largest timber 
piled wharf structure in Australia. 

It was only in 2001 when the base of 
the pier was redeveloped to include 
some restaurant buildings including 
our very own Waterfront Restaurant. 

As the Owner / Managing Director 
of On the Pier P/L, it is important to 
me to continue to pay homage and 
respect to the history of such an 
iconic and historical landmark right 
here in Port Melbourne. With my 
own background in hospitality as 
well as being a trained chef, I have 
dedicated my career to servicing the 
hospitality industry at every level. 
As a custodian within the industry, 
being able to combine my passion 
for food, wine, entertainment and 
curating a memorable experience 

for every patron is paramount. 
The ability to achieve this 
surrounded by such picturesque 
views of Port Phillip Bay is why I 

truly love Waterfront on the Pier. 

-Jonathan Hampton

PL AT TERS

SEAFOOD PLATTER

Crayfish tail, oysters, kadaifi prawns, salt & pepper 
squid, scallops, crab & parmesan arancini, soft-shell 

crab, served w/ sundried tomatoes, artichokes, 
olives, lemon wedges, tartar sauce and mignonette 

vinaigrette

for 2  $99
for 4  $169

DELUXE SEAFOOD PLATTER

Crayfish tail, Moreton Bay bug, oysters, kadaifi 
prawns, salt & pepper squid, scallops, crab & 

parmesan arancini, soft-shell crab, mussels, flathead 
tails, tuna tartar served w/ sundried tomatoes, 

artichokes, olives, lemon wedges, tartar sauce and 
mignonette vinaigrette

for 2  $339
for 4  $449

CHARCUTERIE BOARD

Bresaola, prosciutto, chorizo, salami, smoked chicken, 
smoked cheese, blue cheese and bocconcini served w/ 

crackers, grapes, figs, strawberries, mixed leaves, sundried 
tomatoes, olives, artichokes and grape chutney

for 2  $79
for 4 $139

POACHED PEAR  $21
Pear poached in red wine, served w/ diplomat, 

candied walnuts and a warm caramel sauce


