
Tuesday

5:30pm – 8:30pm

Wednesday to Saturday 

11:30am – 2:00pm | 5:30pm – 8.30pm

Sunday & Monday

Closed

Members | Non-Members Pricing

V  Vegetarian/Vegan   GF  Gluten Free   DF  Diary Free   EF  Egg Free   DFO  Dairy Free Options Available 

GFO  Gluten Free Option Available  VO  Vegetarian / Option Available   I  International Origin   A  Australian Origin

Dietary & Food Allergies Disclaimer
Please note that all care is given when catering for special dietary and food allergy requirements. Please be aware that, at 
this club we handle foods such as seafood, shellfish, nuts, sesame seeds, eggs, wheat flour, fungi and all dairy products. 
Customer requests will be catered to the best of our ability, but at all times ingredients may come in to contact with the 
meal in question and the decision to consume a meal is the sole responsibility of the diner.

MENU



Entrée
M NM

HALOUMI CHIPS  V

Served with garlic aioli

$17  $22

CHARGRILLED CORN RIBS V

Served with chipotle mayo

$17 $22

SOFT SHELL FISH TACOS (3) A

Lightly battered, golden fried tempura 
whiting in warm tortillas, topped with 
crunchy cabbage slaw, a ginger/mayo 
& lime dressing, fresh coriander & lime 
wedge 

$17 $22

SALT & PEPPER CALAMARI I  DFO  GF  

Tender calamari dusted with lemon 
pepper seasoning flash fried served 
with petite salad & tartare sauce

$17 $22

M NM

PORK BELLY BITES DF

Crispy pork belly bites served with 
Nam jim sauce

$17 $22

KARAAGE CHICKEN DF

Crispy chicken served with soy & 
sesame seed Japanese dipping sauce

$17 $22

GARLIC BREAD V

+ Add cheese $2 DFO

+ Add bacon and cheese $4

$8 $13



Mains
M NM

CHICKEN SCHNITZEL VO  DF

Chicken breast golden fried served with 
your choice of sides & sauce

$26  $31

CHICKEN PARMIGIANA VO  

Chicken breast crumbed & fried, topped 
with ham, Napoli sauce & mozzarella 
cheese, served with your choice of 
sides & sauce

$29 $34

CRISPY SKIN SALMON I  

Served on a potato rösti with asparagus, 
topped with cream, lemon sauce & 
crispy capers

$32 $37

GINGER BEER BATTERED  

BARRAMUNDI I  
House battered barramundi served with 
chips, garden salad, lemon & tartare 
sauce

$29 $34

M NM

ROAST OF THE DAY GF  DF  

A hearty, comforting meal with roasted 
potatoes, roasted pumpkin, seasonal 
vegetables & gravy

$22 $27

SLOW BRAISED RUSTIC  

LAMB SHANK GF  DF

Succulent slow cooked lamb shank in a 
house made rosemary jus, served over 
smashed potatoes with seasonal root 
vegetables

+ Add extra lamb shank $8 - $10

$36 $41

HOISIN GLAZED PORK CUTLET GF  DF

Grilled pork cutlet served with steamed 
rice, green beans, hoisin sauce & 
sesame seeds

$30 $35



Grill

M NM

250G RUMP 

Wet aged for a minimum of 8 weeks, 
sourced from cattle in Queensland’s 
Darling Downs region

$32  $37

300GM SIRLOIN 

Grain fed for 100 days & aged for 
a minimum of 8 weeks to ensure 
tenderness, sourced from the Riverina 
region

$41 $46

300G RIB FILLET

Grain fed beef & wet aged for a 
minimum of 8 weeks to ensure 
tenderness, sourced from the Darling 
Downs region

$41 $46

SAUCES 
All sauces are gluten free 

Gravy | Creamy garlic | Diane  
Pepper | Mushroom | Hollandaise

All steaks cooked to your liking, with your choice of sauce, served 
with either caesar salad & crispy coated chips or seasonal 
vegetables & mash

Toppers
M NM

CREAMY GARLIC PRAWNS GF  DFO  I $8 $10

GRILLED CHICKEN  GF  DF $8 $10

CALAMARI  GF  DF  I $8 $10

CORN RIBS GF  DF $8 $10

Sides
M NM

SEASONAL STEAMED VEG $8 $10

GARDEN SALAD $8 $10

CHIPS $8 $10

MASH POTATO $8 $10



Salads
M NM

CRISPY ASIAN PORK BELLY 

SALAD DF  GF

Asian slaw with green & red cabbage, 
carrot, spring onions, red capsicum, 
beans sprouts, crispy noodles & pork 
belly bites tossed through a roasted 
sesame dressing

$22  $27

GRILLED VEGETABLE COUS COUS 

SALAD V  GF

Pearl couscous mixed with char grilled 
zucchini, red capsicum, red onion & 
mushrooms, tossed through a basil & 
feta dressing

 

$22 $27

CEASAR SALAD GFO  DFO

Crispy cos lettuce, shaved parmesan, 
crispy bacon, boiled egg & house 
made croutons, tossed in a creamy 
caesar dressing 

+ Add prawns $8 - $10 I   
+ Add chicken  $8 - $10
+ Add calamari $8 - $10 I   

$20 $25

Pasta
M NM

FETTUCINE CARBONARA GFO  
Fettuccine tossed in a rich, creamy 
sauce with bacon, garlic, mushrooms & 
parmesan cheese

+ Add prawns $8 - $10 I

+ Add chicken $8 - $10

$19  $24

GARLIC PRAWN PASTA GFO  I  
Linguine pasta tossed through a rich 
creamy garlic sauce with prawns & 
parmesan cheese

$25 $30

ITALIAN MEATBALL LINGUINE VO  DF  
House made meatballs in a rich tomato 
sauce served over linguine

$22 $27



Kids Menu (12 YEARS AND UNDER ONLY)

Dessert

M NM

CHEESEBURGER & CHIPS $13  $18

BATTERED FISH & CHIPS DF  A  $13  $18

NUGGETS & CHIPS DF  GF  $13  $18

MINI HAM & PINEAPPLE PIZZA WITH CHIPS $13  $18

M NM

STICKY DATE PUDDING

Served warm with caramel sauce & chantilly cream

$11  $16

PAVLOVA GF  DFO  

With passion fruit, kiwi fruit & mango

$11  $16

NEW YORK BAKED CHEESECAKE

Served with berry compote

$11  $16

Includes soft drink and ice cream 
Vegetables available on request



Available: 

Wednesday – Saturday

11:30am - 2:00pm

Lunch Menu
M NM

CAESAR SALAD  GFO  DFO

Cos lettuce, croutons, parmesan cheese, 
crispy bacon & boiled egg tossed in a 
creamy caesar dressing

+ Add prawns $8 - $10 I

+ Add chicken $8 - $10

$16 $21

LUNCH RUMP 

200g rump steak grilled to your liking, 
served with garden salad & chips with 
your choice of sauce

$20 $25

ROAST OF THE DAY  DF  GF  

Served with roast potato, pumpkin, 
seasonal vegetables & gravy

$17 $22

CRUMBED PRAWNS  

Lightly crumbed prawns, flash fried and 
served with chips, garden salad, lemon & 
tartare sauce

$17 $22

M NM

LINGUINE ALFREDO  GFO   
Crispy bacon and onion tossed through 
a rich garlic cream sauce
 

+ Add prawns $8 - $10 I

+ Add chicken $8 - $10

$12  

 

 

$17

PETITE CHICKEN SCHNITZEL VO  DF

140g chicken schnitzel, cooked until 
golden and served with chips, salad & 
your choice of sauce
 
+ Make it a parmy $5 - $7

$16 

 

$21

PORK SAUSAGES  GF  

Two pork sausages served on creamy 
mash with rich onion gravy

$15 $20

BATTERED FISH  A  

Crispy battered fish served with chips, 
garden salad, tartare sauce & lemon

$16 $21

I



Weekly Meal Deals

TUESDAY NIGHTS

Reef & Beef
200g rump grilled to your liking topped 
with creamy garlic prawns, served with 
chips and salad

THURSDAY NIGHTS

Mega Parmy
300g crumbed chicken breast topped with 

shaved ham, Napoli sauce & mozzarella 
cheese served with chips and salad

$25
MEMBERS 

PRICE

$25
MEMBERS 

PRICE

Terms and conditions apply. Members only specials. Available for a limited time only while stocks last. 


