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Our kitchen is completely peanut free

PUMPKIN AND ROASTED CAPSICUM ARANCINI (X3) (V) 
house rolled in panko crumbs and accompanied with confit garlic aioli

CHEESEBURGER SLIDERS (X2) 
mini brioche rolls with beef patty, cheese, pickles and ketchup

PEKING DUCK SPRING ROLLS (X3)
served with chilli, soy, and sesame marinated cucumber ribbons

SALT AND PEPPER SQUID (GF)
on fresh salad greens, with lemon and aioli

TERIYAKI CHICKEN SKEWERS (X3) (GF)
grilled pineapple and lightly sea salted edamame beans 

TRIO OF DIPS
chef dip selection, accompanied with warmed pita bread

PORK AND PRAWN DUMPLINGS (X7)
flat grill steamed dumplings with hotpot dipping sauce 

GARLIC SOURDOUGH (X 5)
oven toasted, garlic butter melted on slices of white sourdough 

$15 

$13 
 

$15 

$15

$16 
 

$17 

$17 
 

$10 

$23 

$25 
 

$24 

1pc $15
2pc $25

1pc $15
2pc $25 

2pc $18
3pc $24

SINGLE $22
DOUBLE $28

$24 
 

$23 

CHICKEN BREAST SCHNITZEL  
butterflied and twice crumbed, served with chips, salad and a side of sauce 

PORTERHOUSE BEEF SCHNITZEL 
panko crumbed, fried till golden served with chips, salad and a side of sauce

SALT AND PEPPER SQUID (GF) 
crispy coated squid served with chips, salad, laksa aioli and lemon

GRILLED N.T SALTWATER BARRAMUNDI (GF) 
lightly seasoned, marinated with fresh lemon, chips, salad and laksa aioli
 
N.T. ALE BATTERED BARRAMUNDI 
crispy saltwater fillet served with chips, salad and house made laksa aioli 

SOUTH AUSSIE BEEF BANGERS AND MASH 
on creamy mash with caramelised onion, gravy and green peas

AMERICAN CHEESEBURGER   
lettuce, cheese, pickles, fresh tomato, homemade burger sauce and chips 

SOUTHERN FRIED CHICKEN BURGER 
panko crumbed, fried till golden served with chips, salad and a side of sauce

VEGAN BURGER 
plant based burger patty, jalapenos, pineapple, vegan cheese, fresh tomato, 
lettuce and tomato chutney served with chips and sauce

ADD BACON
ADD EGG 
GLUTEN FREE BUN

STARTERS

WINTER MENU 2026

CLUB FAVOURITES

BURGERS

$4 
$4
$3
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GRILLED CHICKEN BREAST (GF) 
lemon garlic cream sauce, mash potato and medley of steamed vegetables

CRISPY SKIN NORWEGIAN SALMON (GF) 
baked fillet with sage cream tossed roasted potatoes and a fresh garden salad 

LAMB SHANK (GF)
slow cooked in a rich tomato gravy with diced vegetables, rosemary, thyme, 
served with mash and broccolini

300GM SCOTCH FILLET (GF)
on mashed potato with broccolini, melted garlic butter and Jus 

450GM AMERICAN T-BONE (GF)
with a greek style salad, chips and choice of sauce 

CHICKEN AND BACON RISOTTO
traditional risotto finished with butter, parmesan and chargrilled lemon tossed 
with parsley, spring onion and baby spinach 

PRAWN AND CHORIZO LINGUINE 
pan fried spicy sausage and prawn tails finished in white wine butter sauce 
with tomato, parmesan and baby spinach 

VEGAN SCHNITZEL
chips, salad and vegan gravy

MAKE IT A PARMI

MENU AVAILABLE FOR KIDS UNDER 12 YEARS OLD

FOR ALL THINGS SWEET, SEE OUR DESSERT MENU

CHIPS (GF)

WEDGES

SAUCES
Mushroom / Pepper / Dianne / Gravy / Jus
Parmi

$11

$13

$3.5 
$5

$6

$6

$29 

$29 
 

$28

$39
 

$49
 

$26
 

$26 

 

$23 

CHICKEN SHAWARMA SALAD (GF)  
tomato, red onion, roast vegetable combination tossed in salad greens, topped 
with house made mint and cucumber tzatziki 

SPICED ROASTED PUMPKIN AND HAZELNUT SALAD (VGN) 
vegan cheese, cherry tomato and hummus, sprinkled with mint and parsley

ADD CHICKEN

$29 
 
 

$29

SALADS

MAINS

SIDES & SAUCES

KIDS

DESSERT


