
NM = Non Members M = Members GFO = Gluten Free Optional DFO = Dairy Free Optional V = Vegetarian 

Entrees          NM  M 

Garlic Bread         11.5  10 

 Add cheese        13.5  11.5 

 Make it loaded         17  15.5 

  Add spring onion and bacon 

Cheeseburger Spring Rolls       14.5  13.5 

  House made spring rolls served with smoked mayo 

Karaage Chicken Bites GFO DFO      14.5  13.5 

  Japanese fried chicken served with sriracha mayo 

House-made Onion Rings DFO      14.5  13.5 

  Served with Aioli 

Three Cheese Arancini V       14.5  13.5 

  Warm rice balls served with Napoli Sauce 

Entrée Calamari GFO DFO       15.5  14.5 

  Lightly dusted calamari served with aioli and lemon 

Wedges V          15  14 

  Served with sweet chilli sauce and sour cream 

 

 

Salads 
 

Roasted Beetroot Salad GFO DFO V     25  22 

Roasted beetroot tossed with mixed nuts, fresh salad leaves, feta cheese, and 

dressing 
 

Grilled Chicken Salad GFO DFO      25  22 

 Grilled chicken served on a bed of tossed salad with mixed nuts, beetroot, 

orange, and mango, drizzled with an orange dressing 

 

  



NM = Non Members M = Members GFO = Gluten Free Optional DFO = Dairy Free Optional V = Vegetarian 

Mains - Seafood & Vegetarian    NM  M 
 

Pan Seared Barramundi GFO DFO      36.5  33.5 

 Topped with garlic butter served with a garden salad, lemon, and crispy chips 
 

Seafood Basket DFO        38  35 

Mixed seafood, ocean fish, garden salad, and crispy chips, with tartare and 

lemon  
 

Beer Battered Whiting DFO        29.5  26.5 

 Small Serve        22  20 

 Juicy whiting fillets with a lemon wedge, tartare sauce, and chips and salad 
 

Calamari DFO         34  31 

 Small Serve        22  20 

 Freshly made calamari, lightly dusted with house-made seasoning, and served 

with aioli and lemon 
 

Roasted Pumpkin Miso GFO DFO V      28  25 

Roasted pumpkin wedge served on a bed of pumpkin miso puree with grilled 

halloumi and mixed nuts 

 

Mains - Chicken 
 

Chicken Karaage Burger       26  23 

Japanese fried chicken with slaw, hot sauce, and cheese, on a toasted sesame 

bun, served with chips 
 

Chicken Schnitzel        29.5  26.5 

 Small Serve        21  19 

 Golden panko-crumbed chicken breast with your choice of sauce, with chips 

and salad 
 

Chicken Parma         35  32 

 Small Serve        22  20 

 Schnitzel topped with Napoli sauce, ham, and melted cheese, with chips and 

salad 
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Mains – From the Grill      NM  M 
 

Honey Glazed Pork Sirloin GFO DFO     32.5  29.5 

Served with roasted potato slices, mixed mushrooms, and wilted spinach, with a 

honey mustard sauce 
 

Lamb Cutlets GFO DFO        44  41 

Served on a bed of sweet potato mash, and grilled seasonal veg, with a berry 

wine sauce 
 

Roast of the Day GFO DFO       31  28 

 Small Serve        22  20 

 Changes daily. Served with roast potatoes and pumpkin, steamed vegetables, 

and house-made pan gravy.  

 

Sticky BBQ Ribs & Wings GFO DFO 

 1 person         39  36 

2 people         71  68 

Served with chips and salad 

 

Mains - Beef 
 

Porterhouse 300g GFO DFO       39.5  36.5 

 Cooked to your liking, with chips and salad or potatoes and vegetables, and 

your choice of sauce 
 

Steak Sandwich        34  31 

150g porterhouse with bacon, grilled onion, cheese, tomato relish, grilled eggs, 

and lettuce, on a Turkish bun, with beer battered chips 
 

Texas Smokehouse Burger        28  25 

Beef patty, crispy bacon, onion rings and melted cheese, with lettuce and 

smoked mayo, on a toasted sesame bun, served with beer battered chips 
 

BBQ Bacon Cheeseburger       26  23 

A sesame bun with beef patty, bacon, cheese, and BBQ sauce, served with chips 
 

 

Toppers 

Grilled Prawns 12 | Onion Rings 8 | Fried Eggs 8 
 

Sauces  4 

Creamy Mushroom | Pepper | Pan Gravy | Garlic Butter | Smoked Butter 



NM = Non Members M = Members GFO = Gluten Free Optional DFO = Dairy Free Optional V = Vegetarian 

Pasta           NM  M 
 

Honey Mustard Chicken & Asparagus GFO DFO   27  24 

 Small serve        22  20 

 Chicken breast in a honey mustard sauce tossed with asparagus 
 

Seafood Marinara GFO DFO       31  28 

 Small serve        26  24 

 Prawns, scallops, ocean fish, mussels, and calamari in your 

choice of rich tomato sauce or creamy white wine sauce 
 

Carbonara GFO         26  23 

 Small serve        21  19 

 Add Chicken        +6  +6 

 Bacon, cream, spring onion, garlic, and grana padano cheese 
 

Lemony Spring Vegetarian GFO DFO V     25  22 

 Small serve        20  18 

 Add Chicken        +6  +6 

 Seasonal vegetables in a lemony sauce 
 

Pumpkin, Spinach, & Pinenut GFO DFO V    29  26 

 Small serve        24  22 

 Add Chicken        +6  +6 

 Pumpkin, spinach, and pinenuts in a creamy white wine sauce 
 

Your choice of: 

Spaghetti | Fettuccine | Penne | Risotto 

 

Kids’ Meals 
 

Penne Napoli & Cheese       15 

Chicken Dino Nuggets       15 

Fish & Chips         15 

Roast of the Day        15 

Cheeseburger & Chips       15 

 

Kids’ meals come with a small soft drink and kids’ dessert 
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Side Dishes 
 

Seasoned Roasted Potatoes GFO DFO      8.5 

Steamed and Sauteed Vegetables GFO DFO     8.5 

House Garden Salad GFO DFO       8.5 

Beer Battered Chips DFO        8.5 

 

Desserts 
 

Cheesecake of the Week        12.5 

 Made fresh with seasonal ingredients 
 

Trio of Ice Creams GFO        16.5 

 Three flavours of ice cream, changed regularly, served on smashed biscuits 
 

House Made Pannacotta GFO       17.5 

 Flavour of the week, with garnish 
 

Poached Pear GFO DFO        16.5 

 Served with ice cream and fresh strawberries 
 

Banana Fritter          15 

 Served with caramel sauce and vanilla ice cream, topped with berries 
 

Apple Crumble           12.5 

 Served with ice cream and custard  

 

 

More options are available in the Display Case – please see staff for details 

 

 

 

 

 

While we take steps to minimize risk and safely handle potential 

allergens, please be advised that cross contamination may occur.   


