Eat . Drink . Enjoy

Perfect to Share
Garlic Bread (V) 6.9
Add cheese (V)

Dips & Breads

1.0

Add bacon & cheese

2.0

8.9

trio of dips with Turkish bread, grissini sticks and seasoned flat bread
Add antipasto selection 5.0
olives, semi-dried tomatoes and cured meats

Bruschetta Roma (V)

9.9

toasted, stone-baked bread with vine ripened tomato, Spanish onion,
olive oil, basil, parmesan and a balsamic glaze

Pizza

“Our 11 inch pizzas are thin, crisp & delicious”

Cheesy Garlic (V)

Oysters

9.9 | Margherita (V)

9.9 | Pulled Pork

9.9

“Treat yourself with our delicious Pacific Oysters”

Natural | Kilpatrick | Thai Style

4.0 each (minimum 3)

A Little Lighter
Soup of the Day (V* | GF†) standard serve 6.9 large serve 9.9
Greek Lamb Salad (GF)

24.9

char-grilled marinated lamb skewers on a mixed leaf salad
with fetta, cucumber, olives, red onion & tomato, drizzled with
a zesty balsamic dressing, served with toasted seasoned flat bread

Lime & Chilli Chicken Salad (V)

22.9

chicken pieces marinated with lime and mild green chillies,
served with char-grilled corn, avocado and red onion on
crisp iceberg lettuce with a lime and olive oil dressing

Grilled Vegetable Salad (VG)

22.9

grilled eggplant, capsicums, zucchini, corn, onion, mushrooms and
asparagus in a tossed salad of spinach, quinoa and fresh tomato,
topped with hommus and grissini sticks

Lemon Pepper Calamari Salad (GF)

22.9

calamari curls with a zesty lemon pepper crust, on an Asian inspired
salad with pickled ginger, charred lemon and a side of lime aioli

Chicken Caesar Salad (GF†)

20.9

chicken breast, cos lettuce, garlic and herb croutons, parmesan, bacon,
anchovies (optional), poached egg and a Caesar dressing
Add prawn skewers (2)

5.0

Add avocado

3.0

Signature Dishes
Barramundi Fillet with Panko Crumbed Prawns

28.9

lemon pepper seasoning with a lemon citrus cream sauce,
crispy panko crumbed prawns, salad and a side of chips

Cajun Chicken Breast (GF)

27.9

oven-baked, topped with sliced avocado and hollandaise sauce,
served on beer battered zucchini fries with herb-baked roma tomato
and a side of capsicum coulis

Salmon Fillet (GF)

28.9

on rustic smashed potatoes with a lemon cream sauce,
roasted cherry tomatoes and grilled asparagus with a rocket pesto

Honey Mustard Chicken & Prawns (GF)

28.9

chicken breast and garlic prawn skewers, served on mashed potato,
with buttered broccolini and our signature honey mustard sauce

Snapper Fillet (GF)

28.9

oven-baked with fennel and preserved lemon salad, served on
spiced chick peas with broccolini and topped with a lemon gremolata

Steaks

“Our premium quality beef cuts have been selected by our award winning chef
due to their superior taste characteristics and grade profile.
All steaks are seasoned and char-grilled to your individual liking. Enjoy!”

Porterhouse | 300gm

36.9

grass fed aged beef, char-grilled to give a rich, full beef taste

Fillet Mignon | 200gm

39.9

the most tender cut of beef, wrapped in bacon

Rib Eye | 400gm

42.9

best steak for the richest, fullest beef flavour, char-grilled on the bone

Add Surf & Turf Sauce (GF)

9.9

prawns, calamari, mussels, scallops and fish in a creamy garlic sauce

Add Outback Topper (GF)

5.9

grilled bacon, egg, onion rings and BBQ sauce

All steaks are served with beer battered chips & your choice of:
seasonal vegetables or salad
Please choose one of the following sauces to accompany your steak:
creamy mushroom | pepper & brandy | garlic butter | red wine jus

Parmigiana
“Hand crumbed and prepared to the perfect thickness for even cooking.
Only the best ingredients including our house made traditional Napoli”

“Choose from Chicken or Veal”
Traditional ham, Napoli sauce & cheese
23.9

Melbourne avocado, fetta, bacon, cheese & a balsamic glaze
Italian semi-dried tomato, capsicum, fetta, Napoli & cheese

25.9

Meat Lovers BBQ sauce, ham, bacon, pulled pork & cheese
Served with your choice of vegetables

or

20.9

bacon, garlic and cracked pepper, tossed with egg and cream,
with shaved parmesan
Add chicken
3.0
Add mushroom
2.0

Spaghetti Marinara (GF† penne pasta)

24.9

prawns, calamari, mussels, scallops and fish with garlic,
fresh chilli and herbs, olive oil and cherry tomatoes,
a touch of Napoli and topped with parmesan

Vegetarian Lasagna (V)

20.9

layers of grilled eggplant, zucchini and capsicum
with cheese sauce and Napoli, served with a side salad

Nasi Goreng (V*)

24.9

Indonesian style fried rice with chicken skewers, prawns
and vegetables, served with a fried egg,
crispy shallots and prawn crackers

Beef Madras Curry

24.9

served on steamed rice with roti bread, a pappadum and raita

Chicken & Cashew Stir-Fry (V*)

22.9

chicken, cashew nuts, Asian style greens,
Hokkien noodles and Cantonese sauce

Mediterranean Risotto

25.9

chips and salad

Wok and Pans
Fettuccine Carbonara (V* | GF† penne pasta)

25.9

26.9

arborio rice sautéed with garlic, white wine, char-grilled zucchini,
roasted capsicum, artichokes and green beans,
with a hint of Napoli sauce, parmesan and fresh basil
Add grilled lamb skewers 6.0

Classics
Roast of the Day (GF†)

23.9

with complementing sauce, served with seasonal vegetables

Fish & Chips (GF†)

24.9

beer battered or lightly grilled (garlic butter optional)
with tartare sauce, lemon wedge, chips and salad

Veal Saltimbocca (GF†)

26.9

bobby veal with prosciutto and a sage and lemon butter sauce,
served with potato mash and broccolini

Prawn & Calamari Duo

26.9

garlic prawn skewers, panko crusted prawns and
lemon pepper calamari, with tartare sauce, chips and a side salad

Club Burger

22.9

beef pattie served on a toasted damper bun with aioli,
cheddar, bacon jam, lettuce and tomato,
with beer battered chips and a chunky beetroot relish

Add Outback Topper (GF)

5.9

grilled bacon, egg, onion rings and BBQ sauce

Schnitzel
Veal Schnitzel

22.9

house-made, crumbed veal with lemon or sauce:
mushroom, pepper or gravy;
served with your choice of vegetables or chips and salad

Chicken Schnitzel

22.9

crumbed chicken breast with lemon or sauce:
mushroom, pepper or gravy;
served with your choice of vegetables or chips and salad

Sides

Chips | Side Salad | Onion Rings | Creamy Mash
Seasonal Vegetables | Beer Battered Chips | Roast Potatoes
Extra Sauce & Gravy
Bowl of Chips with Dijonnaise or tomato sauce
Bowl of Beer Battered Chips with Dijonnaise or tomato sauce

4.0 each
4.5 each
1.0 each
5.5
8.0

(GF) Gluten Free (GF†) Dish may be prepared as gluten free
(V) Vegetarian (V*) Dish may be prepared as vegetarian (VG) Vegan
Not all ingredients are listed in descriptions.
Notify staff on ordering of any allergies or aversions you may have

Members and Seniors
Soup of the Day

2.5

Main Meals

Members

Seniors

17.5

13.5

18.5

14.5

19.5

15.5

Crumbed Calamari *
Fettucine Carbonara

Add chicken 2.0

Add mushroom 2.0

Lambs Fry served with mash & vegetables
Bangers & Mash

Pork sausages on creamy mash with peas & gravy

Fried Beer Battered Fish *
Grilled Fish * (GF †) (garlic butter optional)
Chicken Schnitzel *
Roast of the Day * (GF †)
Cottage Pie

Slow-cooked beef with vegetables bound in a
rich gravy with a cheesy mash top

Chicken Caesar Salad (GF†) (anchovies optional)
Chicken Parmigiana *

* These main meals served with one of the following sides:
chips & salad or vegetables or
salad & potato
Dessert of the Day

2.5

One Seniors / Members card per meal must be presented upon ordering.
Members & Seniors soup &/or dessert must be served with an accompanying
Members or Seniors Main Meal to receive at the discounted price.
Complimentary tea / coffee offer does not apply to Seniors / Members Dessert.
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