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S P E C I A L S 

R O A S T  O F  T H E  D AY 
w/ roasted veggies,  

peas & gravy

F I S H  &  C H I P S 
beer battered flathead fillet  

w/ chips & salad 

H E R B  &  C I T R U S  
G R I L L E D  F I S H  ( G F ) 

w/ chips & salad 

P I E  O F  T H E  D AY 
w/ mash potato & peas

S T I R - F R Y  C H I C K E N  ( G F ) 
w/ cashew nuts, szechuan 

vegetables, chilli sauce & rice 

C R I S P Y  F I S H  
W/  B L A C K  B E A N  S A U C E 

w/ steamed rice & veg 

C R U M B E D  
C A L A M A R I  R I N G S 

w/ chips & tartare sauce 

L A M B S  F R Y  &  B A C O N 
w/mash & peas

-  AVAILABLE -

MONDAY TO FRIDAY LUNCH 
MEMBERS $15     NON-MEMBERS $16

MONDAY TO THURSDAY DINNER 
MEMBERS $17     NON-MEMBERS $18

b i s t r o

L U N C H 

7  D AY S 

1 1 : 3 0 A M  –  2 : 3 0 P M

D I N N E R 

S U N D AY  –  T H U R S D AY 

5 : 3 0 P M  –  8 : 3 0 P M

F R I D AY  &  S AT U R D AY 

5 : 3 0 P M  –  9 P M

c a f e

7  D AY S 

9 A M  –  9 P M 



Although we state certain items are gluten free on our 
menu, please inform our friendly staff when ordering if 
you have any food allergies. This will ensure complete 

safety whilst we prepare your meal.

(V) VEGETARIAN             (VEG) VEGAN             (GF) GLUTEN FREE

sauces
C L A S S I C  G R AV Y  –  2

M U S H R O O M  G R AV Y  -  3 
sautéed mushroom w/ double cream,  

confit garlic 

C R E A M Y  G R E E N  P E P P E R C O R N  -  3 
rosemary, eschallot & green peppercorns

H O U S E - M A D E  G A R L I C  A I O L I  -  1  ( G F )

sides
S T E A K  C U T  C H I P S  -  M 6  V 7  ( V )

P O TAT O  W E D G E S  -  M 9  V 1 0  ( V ) 

w/ sour cream & sweet chilli

H O U S E  M A S H  P O TAT O  M 5  V 6  ( V/ G F )

G R E E N  L E A F  S A L A D  M 6  V 7  ( V/ G F/ V G ) 
w/ house dressing

small plates
G A R L I C  B R E A D  -  M 8  V 9  ( V ) 

toasted w/ garlic butter & parsley

C H E E S E  &  B A C O N  B R E A D  -  M 1 2  V 1 3 
topped w/ melted mozzarella

B R U S C H E T TA  -  M 1 3  V 1 4  ( V ) 
diced tomato, fresh basil, Spanish onion,  

parmesan cheese, balsamic glaze & olive oil 

F I S H  TA C O S  ( 3 )  -  M 1 4  V 1 5 
soft shell, charred corn, spanish onion, coriander,  

sriracha mayo & cheese 

S Z E C H U A N  C A L A M A R I  -  M 1 8  V 2 0 
lightly fried w/ nam jim sauce & lemon

O V E N  R O A S T E D  B E E F  M E AT B A L L S  -  M 1 5  V 1 7 
topped w/ kale pesto, parmesan, grilled sourdough

C A E S A R  S A L A D  -  M 1 7  V 1 9 
smoked bacon, sourdough croutons, baby cos,  
boiled egg, shaved parmesan, ranch dressing

add grilled chicken +4   grilled prawns (4) +8

F L AT H E A D  &  C H I P S

C H I C K E N  N U G G E T S  &  C H I P S

C H E E S E B U R G E R  &  C H I P S

P E N N E  N A P O L I TA N A

kids ( a l l  M 1 1  V 1 2 )

pasta & risotto
C H I L L I  P R AW N  S PA G H E T T I  -  M 3 2  V 3 5 

king pawns, fresh chilli, confit cherry tomatoes, 
fresh basil, tomato sugo

P E N N E  B O S C A I O L A  -  M 2 4  -  V 2 6 
bacon, mushroom, white wine cream sauce, 

parmesan cheese  

M U S H R O O M  &  P E A  R I S O T T O  -  M 2 4  V 2 6 
basil pesto, cream, fresh herbs, parmesan cheese, 

truffle oil

burgers 
served w/ chips 

WA G Y U  B E E F  B U R G E R  -  M 2 4  V 2 6 
crispy bacon, melted American cheese,  
lettuce, onion, tomato, pickles, ketchup, 

aioli, toasted brioche bun

S O U T H E R N  F R I E D  C H I C K E N  -  M 2 3  V 2 5 
buttermilk fried chicken, lettuce, grilled bacon, 

cheese, chipotle aioli, toasted brioche bun

off the grill  
served w/ chips & salad or mashed potato & vegetables

2 5 0 G  S I R L O I N 
M 2 9  V 3 2  ( G F )  

grain fed msa, mbs 2+ pinnacle

M A R I N AT E D  C H I C K E N  B R E A S T 
M 2 5  V 2 7  ( G F ) 

sumac garlic & thyme marinated

mains
P O R T U G U E S E  C H I C K E N 

M 2 8  V 3 1  ( G F ) 
peri-peri marinated oven baked deboned chicken, 

roasted sweet potato, greens, chipotle mayo

C H I C K E N  &  M U S H R O O M  L A S A G N E 
M 2 4  V 2 6 

shredded chicken, mushrooms, rich tomato sauce, 
layered between pasta sheets w/ classic  

béchamel sauce, house chopped garden salad

S T I C K Y  P O R K  B E L LY 
M 2 8  V 3 1  ( G F ) 

slow roasted in a Korean bbq sauce, rice,  
steamed bok choy

B E E F  V I N D A L O O 
M 2 4  -  V 2 6 

Indian inspired dish w/ steamed rice & pappadam 

J O H N  D O R Y  F I L L E T 
M 3 1  V 3 4  ( G F ) 

flat grilled, steamed greens, roasted sweet potato, 
mustard hollandaise

B U T T E R  C H I C K E N 
M 2 4  V 2 6 

w/ steamed jasmine rice, pappadam, mango salsa

PA N K O  C R U M B E D  C H I C K E N  S C H N I T Z E L 
M 2 3  V 2 5 

hand crumbed in house w/ chips & salad

C H I C K E N  S C H N I T Z E L  M O N T E R E Y 
M 2 7  V 2 9 

panko schnitzel topped w/ maple bacon, 
mozzarella cheese, bbq sauce, chips & salad

B E E R  B AT T E R E D  F L AT H E A D  F I L L E T S 
M 2 3  V 2 5 

chips, salad, tartare sauce, lemon


