
AVAILABLE 7 DAYS LUNCH: 11:30AM-2:30PM OR DINNER: 5PM-8PM

Restaurant Menu
CHICKEN SCHNITZEL 
200g House-crumbed chicken breast served with 
chips, garden salad & gravy
Add Parmigiana Topper 2.50 | 4.50 
Add Creamy Garlic Prawns 5 | 7
Vegan Schnitzel          extra 2 | 4

24 29

CARBONARA  
Bacon, mushroom, onion, garlic in a rich, creamy 
sauce served with fettuccini & Parmesan cheese          
Add Chicken 4.50 | 6.50
Add Prawns 8 | 10

22 27

VEGETABLE RAGU  
Rich ragu sauce with carrot, celery, onion,
mushroom & cherry tomato, tossed through fusilli 
pasta, baby spinach & shaved parmesan
Add Chicken 4.50 | 6.50

22 27

LAMBS FRY & BACON 
Lamb liver & bacon pieces cooked in onion gravy, 
served with creamy mash potato & broccolini

27 32

COCONUT CHICKEN CURRY  
A creamy blend of Indian spices, tumeric & 
cinnamon, chicken thigh, broccoli and crispy 
shallots. Served over steamed rice 

26 31

BBQ BOURBON PORK RIBLETS 
Sweet spiced glazed riblets, served with chips, 
salad & bourbon sauce

35 40
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CAESAR SALAD 
Crispy bacon, parmesan cheese, croutons, cos 
lettuce, boiled egg & house dressing
Add Chicken 4.50 | 6.50
Add Prawns 8 | 10
Add Salt & Pepper Calamari 7.50 | 9.50

20 25

ROAST PUMPKIN SALAD 
With leafy greens, cherry tomato, Spanish onion, 
green beans, pinenuts & Greek yoghurt dressing          
Add Chicken 4.50  | 6.50 
Add Prawns 8  | 10
Add Salt & Pepper Calamari 7.50 | 9.50

21 26V

Salads

GFGARLIC BREAD
7” garlic & herb baguette, lightly toasted  
Add Cheese 2.50 | 4.50

8 13

CHEESY GARLIC PIZZA 
10” base topped with roasted garlic
& mozzarella 

13 18

COB LOAF
Oven-toasted cob loaf filled with maple
bacon, creamed corn & cheese filling 

18 23

SALT & PEPPER CALAMARI 
Tender hand-cut squid rings in lemon pepper
seasoning served with sweet chilli aioli & petite 
salad

16 21

KARAAGE CHICKEN 
Japanese-style fried chicken served with
kewpie mayonnaise & lemon  

17 22

VIETNAMESE SPRING ROLLS 
Crispy spring rolls filled with pork, vegetables
& rice noodles, served with house-made
sweet soy dipping sauce 

18 23

TEMPURA HOKI 
Lightly battered New Zealand Hoki fillet served 
with chips, garden salad & tartare sauce

25 30

SEAFOOD PLATTER  
Tempura Hoki, grilled prawns, salt & pepper 
calamari, crumbed scallops, chips, garden 
salad & tartare

30 35

SALT & PEPPER CALAMARI 
Hand-dusted calamari served with chips,
garden salad, sweet chilli aioli & lemon 

25 30

WILD CAUGHT MAHI MAHI 
Grilled fillet served with risoni, white bean and 
broccolini, topped with lemon and caper 
compound butter

28 33

PAN SEARED SALMON   
Crispy skin salmon fillet, served over crispy 
potatoes, beans & blistered cherry tomatoes, 
topped with hollandaise sauce 

29 34

GARLIC PRAWNS
Served in a creamy white wine sauce,
steamed rice, Parmesan & parsley 
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Dietary & Food Allergies Disclaimer
Please note that all care is given when catering for special dietary and food 

allergy requirements. Please be aware that, at this club we handle foods such 
as seafood, shellfish, nuts, sesame seeds, eggs, wheat flour, fungi and all dairy 
products. Customer requests will be catered to the best of our ability, but at all 

times ingredients may come in to contact with the meal in question and the 
decision to consume a meal is the whole responsibility of the diner.

GF SMALL

LARGE



AVAILABLE 7 DAYS LUNCH: 11:30AM-2:30PM OR DINNER: 5PM-8PM

Restaurant Menu
Kids Menu (12 & Under)

Sides
CHIPS
With tomato sauce 
Add a Loaded topper (bacon, cheese, sour 
cream, sweet chilli) extra 3 | 5 

6
  

11

    
11

  
16

SWEET POTATO CHIPS    
With aioli 6 11

    
11 10

SEASONED POTATO WEDGES 
With sweet chilli sauce & sour cream

11 16

STEAMED VEGETABLES 6 11

MASH POTATO   4 9

CAESAR SALAD 5 10

Pizza
HAWAIIAN
Sliced leg ham, pineapple pieces, 
Napoli sauce & mozzarella

20 25

SUPREME   
Sliced leg ham, pepperoni, mushroom, 
capsicum, onion, pineapple, olives, 
Napoli sauce & mozzarella

22 27

PEPPERONI  
Sliced pepperoni (mild), onion, Napoli sauce 
& mozzarella 

20 25

ROAST PUMPKIN
Roasted butternut pumpkin, pesto, red 
onion, cherry tomatoes, fetta & mozzarella

20 25

CARNE    
Sliced leg ham, pepperoni, chorizo,
bacon, beef, BBQ sauce & mozzarella 

23                  28

BBQ CHICKEN
Roast chicken breast, onion, bacon,
pineapple on BBQ sauce base & mozzarella

23 28

Gluten free base add 1 | 3 

SAUCES
Gravy, mushroom, Diane, pepper, garlic, 
Bourbon BBQ & hollandaise

Grill
SIDES
Chips, creamy mash potato, garden salad,
Caesar salad, steamed vegetables 

300G RIB FILLET ANGUS MB2+   40 45

300G RUMP BLACK ANGUS MB2+ 36 41

250G SIRLOIN GRAIN FEB MB2+ 30 35

GARLIC PRAWN TOPPER 9 14

PORK RIB TOPPER 12 17

All steaks are served with the choice of two sides & sauce.

ADDITIONAL SAUCE 2.50 4.50

Members | Non members Pricing 
Dietary Key: = Vegan Option Available | = Dairy Free | = Gluten Free |  = Gluten Free Option Available | V  = VegetarianVO DF GF GFO

All kids meals include a kids drink, activity pack & ice cream. 

CHICKEN NUGGETS 
Chips, salad/vegetables & tomato sauce 

11 16

CRUMBED FISH 
Chips, salad/vegetables & tomato sauce 

11 16

CHEESEBURGER 
Chips, salad/vegetables & tomato sauce

11 16

SPAGHETTI 
House-made bolognese with mozzarella 

11 16

HAM & PINEAPPLE PIZZA  
6” base, leg ham, pineapple, Napoli sauce & 
mozzarella. Served with chips

11              16
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