The Pinsent

Dr Gemmell's Private Hospi’tal

The Pinsent begqn as a private hospi’rcﬂ - a vote of confidence

in the future of the little settlement at the Ovens Crossing

Place by the new doctor, John Gemmel.

The Royal Hotel & The Crisps

When Dr. Gemmell moved out of his hospifql to do a little
gold mining before taking up his country seat at Woorajay,

the two-storey ]ouiloling potsseol into the possession of his

neigh]oour in Reid Street, the pioneer settler, John Crisp. Crisp
and his wife Mctry/ olctughfer of George Gray of "“The Pelicqn”,

converted Gemmell's hospital into a hotel, and some time in

equy to mid 185, openecl it as the Royotl Hotel.

Becoming the Pinsent Hotel

On April the 16th, 1917, Annie Edith Pinsent took over the
Roycd Hotel. Prior to coming to Wangaratta, she had been

operating the 1ctrge guest house "Coogee” in Middle Park.

During the time she had been Working in the office at the

Rqul, she had seen the possibﬂiﬁes for improvement, and

determined to buy it.

So firmly did she imprint her personqlify on the hotel, that in

1923, the Roycﬂ's name was chqnged to the Hotel Pinsent.

Prior to the chonge, extensive alterations were carried out.

Fifteen new bedrooms were added, a hot water service was

installed, so that hot and cold running water could be
provicleci for the guest rooms. With the additions and

renovations comple’fe, the old Roycﬂ presenfed its new face to
the world as The Pinsent, and it quickly gained the reputation

of ]oeing as Well—organiseol and equipped as any establishment

in any country town.
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DINING

SHARE PLATES SIDES & EXTRAS DESSERTS
2 DISHES 25 / 3 DISHES 39 Battered Chips V w/ aioli 11  Sticky Date Pudding w/ butterscotch sauce, 14
(SERVED AS A ‘SHARE PLATE’) Roast Vegetables V g cream &ice cream
Marinated Olives w/ Oregano V Queen Green, 11 Seasonal Vegetables V g8 Strawberry Panna Cotta w/ Vanilla Sponge 14
Kalamata, Black Jumbo & Greek Volos Soft-set Panna Cotta w/ meringue drops,
. . ) Potato Mash V LG 8
Grilled Saganaki V Rocket drizzled w/ 16 Carden Salad v LG g strawberry sauce & cream
arden Sala

Beechworth honey & lemon ) ) Chocolate Mousse & Berries LG Housemade 14
Sliced Jamon Tapas w/ housemade pickles & 17 Grilled Chicken or Prawns (3) 6 mousse w/ cream & fresh berries
charred sourdough GLOBAL PARMAS Affogato LG Shot of coffee, vanilla ice cream & 16
BREADS & STARTERS W/ YOUR CHOICE OF SIDES your choice of shot:
Garlic Bread 10 . . . Kahlua, Baileys, Frangelico
ADD Checse 2 ls\laeupc’zune Grilled schnitzel w/ creamy garlic prawn 33 Non- Alc Lyre's Coffee Originale
ADD Bacon +4

Aussie Outback BBQ sauce, cheese, bacon & fried 31 SENIORS _MENU -
Today’s Soup w/ sourdough 10 eqg on presentation of your Senior’s card
Lemon Salt & Pepper Squid Lightly dusted, served 17 gpanish Capsicum & tomato sauce w/ grilled 3, Entree évaila’;l:hwgh any/rcr;.ain meéif purchased 6
w/ salad & lime aioli cheese, crispy Jamon ham & jalapeno oup of the Day w/ dinner ro
Sogthern Beef Brisket Sliders (3) Brioche buns w/ 185  Mexican Salsa, cheese, guacamole & sour cream 31 Garlic Bread
braised beef & slaw 31 ADD cheese +2

Traditional Ham, Napoli & cheese . : .
Mexican Cheesy Nachos V LG Lime & tomato salsa 17 P Main Battered or Grilled Blue Grenadier w/ 17
ADD Jalapeno +2  Hawaiian Napoli, ham, grilled pineapple & cheese 31 your choice of sides
ADD BBQ pulled beef *+8  Naked Just crumbed chicken 29 Roast of the Day
Seasoned Wedges V w/ sweet chilli & sour cream 16 MAIN CLASSICS Spaghetti Napoli or Bolognaise
ADD cheese & bacon +6 . . s

Chicken Stir Fry Wok-tossed in Singapore sauce 26 Today's Special
SALADS w/ noodles or rice
ADD GRILLED CHICKEN OR PRAWNS (3) +6 Available Vegetarian 22 Chicken Schnitzel or Parma w/ your

choice of sides

ADD EXTRA .EGG +2 . Angus Beef Burger 100% beef patty w/ cheese, 26
Tandoori thcken Stack Grilled & Serveq ona 25 tomato, bacon, lettuce, caramelised onion, our Caesar Salad
potato rosti w/ salad greens, bacon, semi-dried burger sauce & egg on a milk bun w/ chips ADD grilled chicken or prawns (3) +6
tomato & a dollop of cucumber yoghurt - - -

. . Roast of the Day w/ roast vegetables & gravy 29 Dessert Available with any main meal purchased 6
Mexican Beef Burrito Bowl Pulled beef w/ 25 Sticky Date Pudding w/ butterscotch &
shredded lettuce, tomato-onion salsa & corn chips Beer Battered Hake w/ tartare & your choice of 28 crear: 9
loaded w/ corn, kidney beans, guacamole & sour sides
cream Thai Coconut Turmeric Prawn & Ling Curry Mild 32 Dessert of the Day
Teriyaki Chicken & Roast Peanut Marinated 24 vyellow curry w/ Rockling, tiger prawns, bok choy, Ice Cream w/ choice of topping
chicken, grilled & served w/ carrot, cucumber, wombok, carrot, Jasmine rice, yoghurt & turmeric
radish, rice noodles & egg roll strips crisps KIDS MEALS 15

. . L. FOR CHILDREN 12 YEARS & UNDER
Caesar Cos, bacon, croutons & Grana Padano w/ 22  Lemon Salt & Pepper Squid w/ lime aioli & your 28 |\clUDES A MAIN, ICE CREAM CUP & SMALL DRINK
our own traditional dressing & soft boiled egg choice of sides
STEAK Market Catch LG Lightly seasoned & finished 33 Spaghetti Napoli V or Bolognaise
W/ YOUR CHOICE OF SIDES on the grill, served w/ tartare & your choice of Crumbed Chicken Tenders w/ choice of 1 (one) side
sides
Sauces LG mushroom, thyme pepper, gravy, red Chicken Schnitzel or Parma w/ choice of 1 (one) side
- . Carbonara Fettuccine w/ bacon, garlic, egg,
wine or garlic butter cream & Grana Padano d 99 25 Beef & Cheese Burger w/ chips
frlér;m& 'I'r:(:/sa&ugeu\i(gusgitceea\ljv‘;op;ﬁ[eeddg/ ngarr:\(/:vn 14 Lamb Ragu & Fettuccine Slow cooked lamb w/ 30 Battered Fish w/ choice of 1 (one) side
P q 9 gerp ' rosemary, tomato, red wine & spinach finished w/
‘Black Angus’ Porterhouse 300g 100 day grain 45  Grana Padano
fed Wagyu Beef Bolognaise w/ Spaghetti Italian 25

Scotch 300g MSA graded for quality 47

herbs, tomato & beef sauce w/ parmesan

V=VEGETARIAN LG=LOW GLUTEN
PLEASE SEE OUR FRIENDLY STAFF FOR DIETARY REQUIREMENTS
10% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS




