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Soup  $6.50 $7.50 
Our  soups are made on the premises by  
our chefs using fresh seasonal ingredients.  
Served with a crusty bread roll

Garlic Bread  $3.50 $4.50

Oven baked bread with garlic  butter

Garlic Cheese Bread  $4.50 $5.50
Oven baked bread with garlic  butter  and  cheese

Bruschetta  $7.00 $8.00  

Baked bread with tomato, garlic  and onion  
drizzled  with balsamic reduction 

Trio of Breads  $10.00 $11.00
A selection of Bruschetta, Garlic Cheese  
Bread and Garlic Bread

Beer Battered Chips  $5.50 $6.50
Thick cut beer battered chips

Wedges  $7.50 $8.50
Spicy potato wedges served with  
sweet chilli & sour cream

Fish Cocktails   $11.00  $12.00   

Our  own battered fish cocktails served  
with chips and lemon

Salt and Pepper Squid $12.00   $13.00

Seasoned squid flash fried with garlic  aioli  

Beef Nachos  $13.50   $14.50

Mexican  style ground beef with cumin, tortilla chips,  
cheese, salsa,  sour cream & avocado 
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Fresh Garden Salad $3.00 $3.50

Steamed Seasonal Vegetables  $4.00  $4.50

Hot Chips  $5.00  $5.50

Garlic Sauté Mushrooms  $6.00  $6.50
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150gr Rump Steak with Chips or 
Salad or Mash Potato $7.50 $8.00

Battered Fish Fillet with Chips 
or Salad  $7.50 $8.00

Spaghetti Bolognese $7.50 $8.00

100% Breast Chicken Nuggets  
with Chips or Salad $7.50 $8.00

Chicken Schnitzel 
with Chips or Salad $7.50 $8.00
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Chicken Schnitzel Burger   $12.50  $14.50   
Chicken breast schnitzel, mayonnaise,   
lettuce, tomato and cheese on a toasted bun

Flame Grilled Wagyu Beef Burger  $15.00   $17.00 
A prime wagyu beef pattie, cheese, beetroot,  
lettuce, tomato chutney on a toasted bun 

Turkish Steak Sandwich  $15.00   $17.00
Aged sirloin fillet, caramelised onion,  
tomato and lettuce with moroccan aioli   
on a toasted turkish bun

bu
rg

er
s



 MEMBERS   VISITORS  

400gr Rump Steak  $22.50 $24.50

An Aussie favorite. Grain  fed steak,  
grilled to your liking

 

300gr Sirloin – N.Y. Cut Steak  $20.00   $22.00

We  recommend cooked to medium for best results

400gr T-Bone  $26.00   $28.00
The porterhouse and the fillet in one piece of meat 

400gr Scotch Fillet $26.00   $28.00
Flavourful and well marbled. Best served medium.

All grill items served with thick cut fries, mushroom,  
baby onions and garlic butter or chips and salad.

Sauces
Prawn and garlic sauce - $5.00
Sticky American rib sauce - $3.50
Creamy Garlic, béarnaise, mushroom - $2.00
Peppercorn, dianne, rosemary gravy - $1.50
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Spaghetti Bolognese  $15.00 $17.00
Slow cooked beef mince in Italian herbs,  
tomato, garlic  and red wine
 
Fettuccini Carbonara    $15.00 $17.00
Fettuccini with mushrooms, bacon 
and herbs in a cream sauce

Roast Duck and Port Wine Risotto  $18.00 $20.00
Confit of roast duck with peas, orange and  
toasted walnuts with a drizzle of port wine jus

Penne Provencal $15.00 $17.00  
Penne tossed through a tomato based sauce 
with bacon and peas
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Baked Vegetarian Lasagne  $15.00 $17.00 
With chips and salad  

Mushroom, Feta and Spinach Crepe $17.00    $19.00   
Mushroom, feta and spinach crepes with 
a roma sauce and salad
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Veal with Prawns and Mushrooms $22.50 $24.50
Milk fed veal fillets with  a mushroom and 
prawn sauce served with mash potato and 
steamed greens

Chicken Breast with Cranberry, 
Leeks and Camembert $19.00  $21.00
Grilled chicken breast with cranberry, leeks, 
camembert cheese and hollandaise sauce.   
Served with chips and salad or vegetables.

Atlantic Salmon Fillet with Champagne 
and Dill Reduction $21.50  $23.50
Seared salmon fillet with a champagne,  
dill reduction on pressed potatoes and bok choy

Baked Barramundi Fillet with   
Sweet and Sour   $18.50  $20.50
Pan seared Barramundi on basmati rice with 
steamed greens and a light sweet and sour sauce

BBQ Pork Ribs  $28.00  $30.00
BBQ ribs with a smokey BBQ beer sauce  
served with chunky chips and coleslaw

Maple Glazed Pork Shoulder $21.00 $23.00
Maple glazed pork shoulder with braised 
root vegetables, truffle scented mash and  
a cider butter apple
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Grilled Chicken Caesar   $16.50   $18.50  
Grilled chicken breast on top of lettuce,  
shaved parmesan, bacon and croutons 
tossed in Caesar dressing

Pumpkin, Pine Nut and  
Goats Cheese Salad  $15.00 $17.00  
Roasted pumpkin, red onion, green bean  
and rocket salad with goats cheese,  
grilled corn and a balsamic dressing

Thai Beef Noodle Salad  $15.00   $17.00
Marinated beef tossed through glass noodles  
with tomatoes red onion cucumber and fresh herbs
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Battered Fish   $12.50 $14.50 
Served with chips and salad

Chicken Schnitzel  $15.50  $17.50
Served with chips and salad 

Tempura Prawns  $17.00  $19.00
With chips and salad with garlic mayonnaise

Seafood Basket  $17.50  $19.50
A selection of seafood served with chips

Veal Schnitzel  $16.00  $18.00
Served with chips and salad
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Available for our 60’s Plus card holders 
during lunch Monday to Friday only
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