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Piknik is a cafe and larder housed in a converted Golden Fleece petrol station, between 
Queenscliff and Portarlington.Aside from the bread (which is sourced from renowned 
Queenscliff bakery Alchemy Woodfire Bakehouse), the team makes everything on site – 
from the wall of jams, chutneys and relishes to the daily selection of tarts, cakes and 
scones. 

Allpress coffee is made with Allansford-based Sungold milk, which is also churned into 
seasonal ice-creams. Meats from Western Victoria and Tasmania are smoked on site, 
which chefs Hamish Hames and Scott Marshall weave through a constantly changing 
menu that’s informed by local seasonal produce. 

Piknik is known for its gluten-free muesli (which you can take home from the larder), as 
well as its Drysdale goats cheese and caramelised onion tart. For something a little 
heartier, try the kitchen’s take on steak and eggs – a hotpot of braised beef cheek, kipfler 
potatoes, tomato and a free-range egg from Kossies in nearby Stonehaven. 

There’s an on-site orchard (brimming with pears, cumquats, tamarillos, limes, lemons and 
passionfruit) and a veggie patch to supply the kitchen. Locals also bring in excess fruit 
from their own trees, which is transformed into small batches of grapefruit marmalade, 
beetroot and orange relish or apricot and vanilla jam. The cafe is licensed, so you can also 
enjoy local wines or a Melbourne Gin Company G&T (the limes from the garden) with 
lunch or dinner. 
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Situated in a former Golden Fleece roadhouse, Piknik has people travelling for miles for their 
scrambled eggs (we can confirm they are fluffy goodness on a plate). Also for breakfast - or let's 
be honest anytime - they also take the Bloody Mary to the next level by floating a local pinot on 
top. Don't leave without a slice of house-made coffee cheesecake or salted caramel ice-cream in 
a waffle cone. Pssst Coeliac friends: the French crepes here are ridic (and they're GF). You can 
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pick up something for a picnic at Piknik too; they make thousands of jars of spreads and jams. 
Go the apricot vanilla jam. 
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Well, we're down at the Bellarine this weekend for A Moveable Feast but there's no way we'll be 
able to cover all your dining options down there in a single, one hour show. 

I took a long time to get round to discovering the Bellarine, but having visited properly for the 
first time around 5 years ago, I've made myself pretty familiar with it ever since. 

I spent a weekend there recently courtesy of Tourism Greater Geelong – and really tried to run 
the gamut of dining and tourism offerings. Here's a little rundown of some of the gastronomic 
treats: 

Piknik 

Probably the best meal we had was in the most unassuming location! 

Housed in a converted servo, PIKNIK started out making preserves from forgotten fruits 
'picked' and 'nicked' from backyards on the Bellarine Peninsula. After a few years selling their 
wares at local markets and throughout the state, they opened this café and store. David 
Humphris and his wife Denise took over and continued the tradition of churning out great home 
made meals to local and tourist alike. 

It may seem like you're in the middle of nowhere, but there's a city feel to the food and drinks – 
starting with our very sophisticated Aperol Spritz. 

I absolutely adored our starter of grilled saganaki cheese with Seville orange marmalade and farro 
salad. Seriously,what a delight. 

The mains were hearty, they somehow managed to deliver slow smoked lamb shoulder with 
casserecce pasta in a form that was perfectly Spring-like rather than the mid-winter's dish it 
sounded; pork belly was a cracker too! 

Owner David has boundless energy, and an obviously a love of what he does. Piknik's a real gem 
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