
Monday to Sunday
11:30am – 8:00pm

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 mealin question and the decision to consume a meal is the whole responsibility of the diner.

S A L A D S M      NM
Roasted Lamb Salad (GF)
Yiros style cut lamb leg on tossed 
lettuce, cucumber, capsicum, Kalamata 
olives, tomatoes, red onions, and fetta 
with a Champagne vinaigrette

21   |   26

Beef Noodle Salad  
(GF, DF)
Marinated and grilled rump tossed in a 
sweet soy and chilli Asian slaw salad, 
topped with crispy rice noodles

19   |   24

Caesar Salad (GFO)
Cos lettuce, bacon, parmesan cheese, 
Turkish bread croutons & a boiled egg

19   |   24

 
Salad Toppers
Grilled Chicken (GF, DF)                               5
Grilled Haloumi (V, GF)	                              5

S O U P M      NM

Soup of the Day
Served with Turkish bread

12   |   17

V Vegetarian    |    VA Vegetarian Available    |    DF Dairy Free    |    DF Dairy Free Options Available 
GF Gluten Free    |    GFO Gluten Free  Options Available

S N A C K S M      NM

Garlic Bread (V)
add cheese	            $2
add bacon	            $2

9   |   11

Garden Salad (V, GF)
With house Champagne vinaigrette

4  |   6

Chips (V, GF, DF)
With aioli or gravy

5   |   7

12   |   14

Sweet Potato Chips  
(V, GF, DF)
With aioli

9   |   11

Seasoned Wedges (GFO)
With sour cream and sweet chilli

10   |   12

S

L



MEMBERS PRICE  I  NON-MEMBERS PRICE

F A V O U R I T E S M      NM

Tot-Chos (VA, GFO)
Fried potato gems, nacho mince, melted Mexican cheese, sour cream, and avocado

22   |   27

Fisherman’s Basket 
Crumbed prawns, tempura fish fillet, crumbed squid rings, and seafood bites,  
served with chips, salad, lemon, and tartare

21   |   26

Battered Barra
Battered Barramundi fillet served with chips, salad, lemon, and tartare 

20   |   25

Chicken Schnitzel
200g golden crumbed chicken breast, served with chips, salad, and gravy

26   |   31

Lemon Pepper Calamari
Served with garden salad, lemon, and aioli

17   |   22

Bangers & Mash (GFO, DFO)
Two thick pork and parsley sausages served on mashed potatoes with caramelised onion gravy

17   |   22

Roast of The Day (GFO, DFO)
Roasted meat of the day, served with chat potatoes, steamed vegetables, and gravy  

17   |   22

H O U S E  M A D E  P I Z Z A S

ALL PIZZAS MADE ON A 12 INCH PIZZA BASE & TOPPED WITH FRESH BASIL

Gluten-Free Pizza Bases available. See our team for details       M      NM
Garlic & Cheese (V, GFO) 
Confit crushed garlic and mozzarella

18   I  23

Hawaiian  (GFO)					   
Napoli base, mozzarella cheese, chopped ham, and pineapple

21   I  26

Tandoori Chicken (GFO)				  
Napoli base, spinach, mozzarella cheese, tandoori chicken, red onion, and yogurt dressing

24   I  29

Meat Lovers (GFO)						    
BBQ base, pepperoni, bacon, ham, meatballs

24   I  29

Spicy Prawn (GFO)				  
Confit crushed garlic, mozzarella, fresh chilli, red & green capsicum, prawn

26   I   31

B U R G E R S     M      NM
Cheeseburger Deluxe (VA, GFO)
150g Wagyu beef patty, grilled bacon, tasty cheese, lettuce, tomato, and caramelised onions  
on a toasted bun

23   I  28

Classic Steak Sanga (GFO)
150g rump steak, grilled bacon, caramelised onion, tasty cheese, lettuce, tomato, beetroot & your 
choice of sauce, served on toasted sourdough

25   I  30

Swiss, Chicken, Bacon & Ranch
Crispy battered chicken thigh with grilled bacon, Swiss cheese, ranch dressing, lettuce & tomato, 
served on a toasted bun

23  I  28

Pulled Pork BBQ Bun (GFO)
Slow roasted BBQ pork leg and house made coleslaw on a toasted bun

24   I   29


