
V - Vegetarian
VG - Vegan
GF - Gluten Free
DF - Dairy Free

VO - Vegetarian Option
VGO - Vegan Option
GFO - Gluten Free Option
DFO - Dairy Free Option

Breakfast 10:00am – 2:00pm m / nm

Smashed Avocado Toast V, GFO 14 / 19
Lightly toasted sourdough with smashed avocado, 
crumbled Danish feta, tomato & dukkah

Eggs & Toasted Sourdough V, GFO 15 / 20
Lightly toasted sourdough, 2 eggs cooked the way you like 
and blistered vine tomatoes

Eggs Benedict GFO 18 / 23
Toasted Turkish bread, poached free range eggs, smoked 
ham, classic hollandaise & spinach

Pancakes V 17 / 22
With maple syrup, berry compote and ice cream

Additions: 
Bacon + 4 / Hash brown + 5 / Smashed avocado + 5
Extra Egg + 3 / Hollandaise + 3

Light Meals m / nm

Chips V, DF 10 / 15
With roasted garlic aioli

Onion Rings V, DF 12 / 17
With chipotle mayo

Confit Garlic Bread V 12 / 17
Romana style pizza bread topped with mozzarella cheese
Add bacon + 2

Pork and Shitake Gyoza (8) 18 / 23
Served with black sesame cracker, sesame & soy dressing, 
fresh herb salad

Sichuan Peppered Calamari GF 17 / 22
Tossed with fresh herbs & ginger, Sichuan & white pepper 
salt, aioli and lemon

Soft Shell Tacos (3) 16 / 21
Pulled BBQ pork with vibrant Asian slaw & togarashi 

Spicy Buffalo Popcorn Chicken 17 / 22
Tossed in buffalo sauce with fresh slaw & garlic mayo

All day
menu

Salads
Poke Bowl V, GF, DF 18 / 23
Rice, cucumber, onion, carrot, cherry tomato, wakame, 
avocado, pumpkin, furikake & roasted sesame dressing

Caesar GFO, VO 16 / 21
Cos lettuce, boiled egg, crispy bacon, croutons, parmesan 
with Caesar dressing

Greek Salad GF, DFO                                                                            16 / 21
Cos lettuce, cucumber, red onion, cherry tomato, kalamata 
olives, creamy feta & Za’atar

Additions: 
Grilled chicken + 6 / Panko chicken tenderloin + 6 
Pan fried prawns + 8 / Fried tofu + 5

Burgers & Sandwiches 
served with crispy coated chips m / nm

Steak Sandwich GFO 23 / 28
Toasted Turkish bread, grilled steak, lettuce, tasty cheese, 
tomato, aioli and beetroot relish

Veggie Burger V, GFO, DFO 20 / 25
Brioche bun, vegetable & lentil pattie, lettuce, tomato, 
cheese, avocado and mayo

Southern Fried Chicken Burger GFO 21 / 26
Brioche bun, crispy chicken breast, lettuce, tomato, cheese 
and chipotle dressing 

Wagyu Burger GFO 22 / 27
Brioche bun, grilled beef patty, bacon rash with pickle, 
cheddar cheese, crisp lettuce, tomato & aioli

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.

The Big Kabuna GFO 25 / 30
Brioche bun, grilled beef patty, pulled BBQ pork, cheese, slaw 
& onion rings



V - Vegetarian
VG - Vegan
GF - Gluten Free
DF - Dairy Free

VO - Vegetarian Option
VGO - Vegan Option
GFO - Gluten Free Option
DFO - Dairy Free Option

Pizzas m / nm

Tropic Thunder
Napoli, buffalo mozzarella, smoked ham, 
pineapple

11”  23 / 28
9”  18 / 23

Greek Goddess
Smoked garlic white sauce, Greek Lamb, 
spinach, feta, charred red peppers, zaatar 
and tzatziki drizzle

 11”  24 / 29
9”  19 / 24

Romana
Napoli, mozzarella, salami, ham, 
mushrooms, olives

11”  25 / 30
9”  20 / 25

Smashing Pumpkins V

Smoked garlic white sauce, pumpkin, buf-
falo mozzarella, cherry tomato, spinach, 
caramelized onion, feta & rosemary

11”  21 / 26
9”  17 / 21

Carnivores Cut
Smokey BBQ sauce, Pepperoni, ham, lamb 
yiros, mozzarella

11”  25 / 30
9”  20 / 25

Cold Drinks
Iced Coffee / Chocolate / Latte 8.0 / 9.0

Milkshakes 8.0 / 9.0
Chocolate / strawberry / caramel / white chocolate
Upgrade to thickshake + 2

Smoothies 9.0 / 10.0
Mango, banana and passionfruit

Frappes 9.0 / 10.0
Chocolate / caramel / mango

Matcha 10.0 / 11.0
Classic iced / strawberry / mango

Mains m / nm

Barramundi DF 32 / 37
Baked with ginger, soy, spring onions & sesame, served with 
jasmine rice, herb salad & Asian greens

Fish and Chips DF 29 / 34
Crispy panko crumbed flathead served with chips, salad, 
lemon and tartare

BBQ Glazed Beef Brisket GFO 32 / 37
Served with roasted corn, mustard potato salad and crispy 
onion rings

Chicken Supreme 32 / 37
Stuffed with fetta, semi-dried tomato, with mixed roasted 
vegetables & pesto cream sauce

Tea and Coffee m / nm

Short Black 4.5 / 5.0

Long Black 4.5 / 5.0

Flat White 4.8 / 5.3

Cappuccino 4.8 / 5.3

Latte 4.8 / 5.3

Chai latte 5.0 / 5.5

Piccolo 4.5 / 5.0

Mocha 5.0 / 5.5

Hot Chocolate 4.8 / 5.3

Affogato 6.5 / 7.0

Tea cup 4.5 / 5.0

Tea pot 5.0 / 5.5
Upgrade to mug + 1
Extra shot + 1
Syrup - caramel / hazelnut / vanilla + 1
Milks - almond / oat / soy / lactose-free + 1

Pastas & Curries
Rigatoni Duck Ragu 28 / 33
Shredded duck, confit garlic, shallots sautéed in a rich 
tomato ragu tossed with rigatoni and topped with shaved 
parmesan and herbs

Mushroom, Spinach and Ricotta 
Tortellini V

25 / 30

Mushrooms sautéed with garlic, shallots and spinach 
tossed in a creamy sauce with poached tortellini topped 
with shaved parmesan and herbs

Japanese Vegetable Curry VG, DF 20 / 25
Rich Japanese curry of potato & carrot with jasmine rice & 
spring onions

Thai Yellow Curry VG, DF, GF 21 / 26
Rich Thai vegetable curry served with jasmine rice and 
toasted cashews

Additions: 
Grilled chicken + 6 / Panko chicken tenderloin + 6 
Pan fried prawns + 8 / Fried tofu + 5

Kids Corner 
aged 12 and under
Chicken and Chips 12 / 17
Panko crumbed chicken tenderloin, fries and tomato sauce

Ham and Pineapple Pizza 12 / 17
9 inch pizza, tomato base topped with ham and pineapple

Grilled Cheese Sandwich V 12 / 17
Grilled sourdough bread filled with gooey cheese and chips


