e s BIS TRO

AUTUMN / WINTER
MENU




ENTREE
Soup of the Day $6.5
Garlic and Cheese Club House Loaf (V) $8.5

Caesar Salad $16.5
Crispy pancetta, oven roasted croutons, sliced egg, cherry tomatoes and parmesan
cheese, drizzled with our tangy Caesar dressing

Yarrawonga Scallops Mornay
Plump scallops in a rich cheese sauce lightly gratinated
Half $13.5 Dozen $20

Camembert Delight (V) $16.5
Deep fried crumbed camembert served with caramelised red onions and sliced avocado
set on a crisp garlic baguette

Salt and Pepper Squid $17.5
Tender pieces of flash fried squid, served on baby salad leaves and lime aioli

Seafood Fettucini $19.5
Seafood tossed with fettucini, garlic, chilli marinated cherry tomatoes, spring onions,
fresh lemon juice and olive oil

Beef and Guinness Mini Pastie $18.5
Chunky beef and fresh seasonal vegetables shaped into a mini pastie resting on grilled
marinated mushrooms and baby salad greens

LIGHT AND HEALTHY

BBQ Thai Chicken - (GF) $16.5
Marinated chicken skewers served with Jasmine rice and Thai dipping sauce

Harissa Lamb Salad - (GF) $17.5
Grilled harissa spiced lamb tossed with mushrooms, cherry tomatoes and rocket finished
with a balsamic glaze and crisp sweet potato chips

Fish of the Day - (GF) $22.5
Oven baked fresh fillet topped with basil lemon cream sauce

Sweet Chilli and Lime Prawns $20.5
Juicy marinated prawns served with seasonal salad and lemon aioli

Vegetable Tower (GF) (V) $16.5
Roased red onion, pumpkin, zucchini, mushroom and capsicum layered with a red wine
beetroot reduction topped with feta cheese and drizzled with a sticky balsamic glace

Oven Baked Polenta Stack (V) $16.5
Oven baked disc of Polenta topped with tomato salsa, pesto, zucchini and marinated
onions topped with shaved parmesan

Satay Chicken and Sesame Noodle Salad $17.5
Tossed with crisp vegetables and finished with a light coconut and coriander dressing




MAINS

Steak Selection Sauces on Offer

Scotch Fillet $25.5 Pepper (GF)
Prime Hereford Rump  $25.5 Dianne (GF)
Eye Fillet $27.5 Mushroom (GF)
Garlic Butter (GF)
Surf and Turf (GF) extra $2.5

Osso Buco and Gremolata (GF) $23.5
Slowly cooked tender veal pieces full of flavour topped with our Club made Gremolata
(fresh lemon rind, fresh parsley and seasoning)

Prosciutto Pork Porterhouse $22.5
Sirloin of pork wrapped in prosciutto resting on cumin spiced pumpkin puree topped with
caramelised pear

Apricot and Curry Chicken $20.5
Oven baked chicken breast filled with plump apricots and finished with a rich coconut
curry sauce

Salmon and Pesto Wellington $28
Oven baked Salmon fillet rolled in pesto and wrapped in puff pastry, set on wilted spinach
topped with lemon cream sauce

CLUB HOUSE FAVOURITES

Chicken Parmigana
Full serve $20.5
Small serve  $16.5

Chicken Schnitzel
Full serve $18.5
Small serve  $15.5

Battered Flathead Fillets

Crispy fried flathead fillets served with gourmet tartare sauce
Full serve $18.5

Small serve  $16.5

Main meals are served with chips, salad or vegetables, a bread roll
plus tea or coffee (unless otherwise stated)

Once you have selected your meal, please place your order with the cashier,
quoting your table number. A waiter will then bring your meal to you.




SPECIAL MENU

Chefs’ Carvery
Choice of meats carved by our chef with your selection of self-serve vegetables.
Full Serve $18

Small Serve  $14
(Available Friday and Saturday evenings only)

Sunday Roast
Traditional roast with all the trimmings
Full Serve $18

Small Serve  $14
(Available Sundays from 12pm—2pm)

Tuesday TOP 8

Your choice of 8 special meals ranging from casseroles, pastas and rice dishes $11
Or

Soup of the day and a special meal $13

Or

Soup of the day, special meal and choice of dessert $16

CHILDRENS MENU

Battered fish & chips $7 Spicy wedges & sour cream $7
Crumbed calamari & chips $7 Bowl of chips $4

Chicken nuggets & chips $6.5 Penne Carbonara $7

Lasagna & chips $7 Bowl of vegetables $5
Children’s carvery $8.5 (only served on Fri and Sat evenings)

Children’s roast $8.5 (only served on Sundays between 12 - 2pm)

DESSERT

Tempting Desserts- selection available from our dessert bar $6

Ice-creams - a delicious selection available from our dessert bar
Single $2.5
Double $3.5
Sundae $4.5

Waffle Cone .70c extra
Cheese Platter - selection of local cheeses served with crackers $19
Espresso coffees and a selection of herbal teas

Cup $2.9
Mug $3.2




