
F R O M  T H E  G R I L L

300g Scotch Fillet    38 / 42
Marinated in Rich Glen® BBQ Meat Rub

Grilled Chicken Maryland    27 / 30
Marinated in Rich Glen® Zesty Herb Rub

Grilled Australian Yellowfin Tuna    32 / 35

Grilled Lamb Rump    32 / 35
Marinated in Rich Glen® Lamb Meat Rub

Grilled Salmon    32 / 35
Marinated in Rich Glen® Thai Spice Rub

Grilled 300g Pork Belly    28 / 32
Marinated in Rich Glen® BBQ Meat Rub

All grill items cooked to your liking and served with 
your choice of two sides and a sauce

Sides: Mash potato, fries, roasted potatoes, 
house salad, seasonal vegetables

Sauces: Red Wine Jus, Gravy, Mushroom, 
Green Peppercorn, Blue Cheese. Gluten free on request 
Extra Sauce $3.50

F R O M  T H E  PA N

Lamb Shanks    25 / 29
Braised Lamb shanks with mash, vegetables & gravy 

Goat Curry    26 / 29
Slow cooked goat meat in Rogan Josh spice, rice, 
pita bread and raita

Tom Yum Soup    26 / 29
Vermicelli noodles, topped with chicken, prawns, 
mushrooms, cherry tomatoes & fresh herbs 

S TA R T E R S
M E M B E R  /  G U E S T  P R I C E

Bread Roll w/ Butter    1 / 1.2                  
Herb Crusted Garlic Bread Roll     10 / 11
Oven baked and finished with butter and chopped herbs 
Add $4 for two-cheese mix

Soup of the Day    10 / 12
With parmesan garlic bread

Shallow Fried Lasagna Bites    15 / 18
Topped with savory beef mince, melted cheese, 
micro herb salad

Salt & Pepper Calamari     16 / 19
Flash fried calamari strips coated in Yarra Golf salt & 
pepper mix. Served with mix leaf salad, garlic aioli & 
lemon

Smokey Kale & Quinoa Patties      16 / 19
Topped with Yarra Golf house salad, 
coriander & ginger dressing   

Steamed Mussels     15 / 18
Half shell mussels cooked in ginger, lime & coconut 
broth, served with garlic bread, micro herbs & lemon

S A L A D S

Crab Salad     26 / 29
Pan seared crab cake with mix leaf lettuce, roasted 
capsicum, cherry tomatoes, red onion, olives, 
lime dressing, Rye wafers

Traditional Caesar Salad    22 / 24
With crispy bacon, shaved parmesan cheese, croutons, 
anchovies, poached eggs, and golf club Caesar dressing 
Add chicken/salmon/prawns (4) for $5 
Vegetarian on request

Open daily from 5.30pm. For bookings please call (03) 5744 1911 
Surcharges apply on NSW public holidays

WINTER MENU

BORDER BISTRO



Gluten-free options available on request. 
Every effort is made to cater for dietary needs, however we cannot guarantee that our food & drinks are allergen free.

O N  T H E  S I D E

Bowl of Fries w/ Tomato relish    12 / 14

Wedges With The Works    16 / 18 
w/ Cheese, bacon, sour cream & sweet chili sauce

Garlic Butter Vegetables (gf, v)   8 / 10

Garden Salad w/ House dressing (gf, v)    8 / 10

Battered Onion Rings w/ Garlic aioli    12 / 15

Cauliflower Fritters w/ Sweet chilli    12 / 15

K I D S

12 years or under    12 / 14
All meals served with chips (excluding Bolognese) 
Also includes kids ice-cream cone

Kids Fish & Chips
Kids Spaghetti Bolognese
Kids Chicken Schnitzel
Chicken Nuggets
Kids Roast

FAV O U R I T E S
M E M B E R  /  G U E S T  P R I C E

Roast Of The Day (gf)  24 / 27
With roasted potatoes, steamed vegetables and gravy

Chicken Schnitzel    24 / 27
250g Schnitzel with lemon wedge and choice of sauce

Chicken Parmigiana    26 / 29
With napoli sauce, shaved ham and cheese

Crispy Battered Fish Of The Day    26 / 29
With fries, salad, lemon and tartare sauce

Spaghetti Bolognese    26 / 29
With rich herb tomato sauce, topped with shaved 
parmesan cheese

S E N I O R S

Available with valid Seniors Card     13.5 / 18
All meals come with your choice 
of soup or ice-cream cone

Seniors Fish & Chips
Seniors Spaghetti Bolognese
Seniors Chicken Schnitzel
Seniors Roast


