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

300g Scotch Fillet    36 / 40
Marinated in Rich Glen® BBQ Meat Rub

Grilled Chicken Thigh    26 / 30
Marinated in Rich Glen® Zesty Herb Rub

Grilled Australian Yellowfin Tuna    32 / 35

Grilled Lamb Rump    30 / 33
Marinated in Rich Glen® Lamb Meat Rub

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

Grilled Australian Barramundi    30 / 33

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

Sides: Mash potato, fries, roast 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

Home Made Butter Chicken     26 / 29
in creamy tomato base sauce, served with rice, 

pappadum and coriander 

Pan Seared Tuna Fillet    28 / 31
with soba noodles and fresh miso broth, scallions, 

mushroom & spinach 

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  V     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

Battered Scallops    16 / 18
with house salad, lemon and tartare sauce

Mushroom & White Wine Arancini     16 / 19
with blue cheese sauce, watercress and crushed nuts 

Crustless Mini Beef Shepherds Pie     14 / 17
with house salad and poppy seed dressing   

Pan Seared Chicken Skewers     15 / 18
with rice, coriander and satay sauce

S A L A D S

Seared Lamb & Feta Salad     26 / 29
with mixed lettuce, cherry tomato, olives, red onions, 

cucumber, grissini stick mint dressing. 
Vegetarian on request.

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.



FAV O U R I T E S

Roast Of The Day   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

Organic Kangaroo Burger    26 / 29
Kangaroo mince pattie, with crispy shredded lettuce, 
tomato, cheese, burger mayo, brioche bun and fries

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 Chicken Parmigiana

Seniors Roast

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
Kids Chicken Parmigiana

Chicken Nuggets
Kids Roast

....
  V   Vegetarian

Gluten-free options available on request. 
Please note: Gluten ingredients are processed 

on this property.

O N  T H E  S I D E 

Steak Fries w/ Tomato Relish    12 / 14
Wedges w/ Sour Cream & Sweet Chilli    13 / 15

Garlic Butter Vegetables    8 / 10
Garden Salad w/ House Dressing    8 / 10

Battered Onion Rings w/ Garlic Aioli    12 / 15
Cauliflower Fritters w/ Sweet Chilli    12 / 15
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