
FOR STARTERS	 MEMBER / GUEST  

PANS & SALADS

FAVOURITES

Bread Roll w/ Butter V 		  1 / 1.2                  

Garlic Bread V 		  8.5 / 9.5
Oven baked and finished with fine chopped herbs

Soup of the Day		  9 / 11
Presented with warm crusty herb bread.

Pork Spring Rolls		  14.5 / 16.5
With soba noodle salad and honey soy dipping sauce.

Prawn Cocktail GF 		  15 / 17.5
Old school cocktail with a twist. Chef’s own cocktail sauce and served with 
oysters natural

Scallops Mornay		  16.5 / 18.5
Served to you gratin and in the shell 

Warm Cobb Loaf V 		  10.5 / 12.9
Balsamic oil, garlic butter, butter

Warm Kangaroo Salad GF 		  23 / 25
Marinated, pan fried and served on a radish and beetroot bush salad with 
balsamic dressing

Spaghetti Bolognaise		  20 / 22.5
Slow cooked rich Italian meat sauce, finished with fresh parmesan and basil

Pan Fried Garlic Prawns GF 		  25.5 / 28
Large king prawns pan tossed in olive oil, white wine and slivered onions.
Served with fragrant rice and garlic cream sauce

Goats Cheese and Spinach Pasta V 		  22.5 / 25
Zesty with pumpkin and sage ravioli, pan fried in fresh garlic, olive oil and 
Spanish onion.

Chicken Schnitzel	 (Half) 13 / 15	 (Full) 19.5 / 22.9
Crumbed tender chicken breast, cooked to golden with lemon and/or choice of 
sauce	

Chicken Parmigiana	 (Half) 16.5 / 18.5	 (Full) 23.9 / 26.5
Chefs made Napoli puree, leg ham, and mozzarella

Roast of the Day GF 	 (Half) 15.5 / 17.5	 (Full) 19.5 / 21.9
Steamed and roasted vegetables

Crispy Beer Battered Whiting	 (Half) 15.5 / 17.5	 (Full) 22.5 / 24.5
Served with beer battered chips and salad, house made tartare and lemon 
wedge.

Summer / Autumn Menu 
Serving from 5.30pm



SIDES

Beer Battered Steak fries		 8 / 9
With chunky tomato relish

Crispers		  8 / 9
With chunky tomato relish

Spicy Wedges		 9.8 / 11.5
Sour cream, sweet chilli

French Fries		  8 / 9
With chunky tomato relish

Steamed Vegetables		  6 / 8
Olive oil, sea salt

Garden Salad		  6 / 7
Olive oil, sea salt

KIDS’ MEALS

12 years or under
Includes ice-cream cone

All options		  10 / 12

•	 Kids Chicken Schnitzel
•	 Fish & Chips
•	 Kids Chicken Parmigiana
•	 Nuggets & Chips
•	 Spaghetti Bolognaise
•	 Kids Roast GF

STEAKS

SOMETHING MORE

All of our steaks are cooked to you liking and served with a choice of chips and 
salad or vegetable, plus your choice of sauce.

300g Premium Grain-Fed Porterhouse GF 		  34 / 36.5

300g Premium Grain-Fed Scotch Fillet GF 		  38 / 40.5    

200g Premium Grain-Fed Eye Fillet GF 		  43 / 45.5

Sauces: Mushroom, Pepper, Garlic Butter, Gravy. Extra Sauce $2.50

Crispy Skin Pork Knuckle GF 		  33 / 35.5
With braised cabbage, hodge podge mash and beer gravy

Sea Salted Salmon GF 		  27 / 29.5
Chargrilled and served fresh broccolini, blanched carrot and whole roasted baby 
potato.

1kg Buffalo Chicken Wings		  24 / 26.5
Served crispy with our special crispers and creamy blue cheese sauce.

American Pork Rib		  42.5 / 45
Memphis style American pork rack, slow cooked and served with coleslaw and 
special V crisps.

Mega Meat Platter		  99 / 104
Share with a friend a selection of chefs own choices. American Pork Rib, 
Chicken Schnitzel, Buffalo Chicken Wings, Scotch Fillet Steak, Crumbed 
Calamari, Bacon. Served with Chips and Salad.

Eggplant Schnitzel V 		  21 / 23
Hand crumbed eggplant lightly fried and finished with our famous Napoli sauce 
and topped with a crumbled feta cheese.

Grilled Whiting GF 		  19.5 / 22
Served with house made tartare and lemon. With your choice of vegetable or 
chips and salad.


