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(V) VEGETARIAN   (VG) VEGAN   GF) GLUTEN FREE   (DF) DAIRY FREE   
 *ON REQUEST

WHILE WE OFFER GF/DF OPTIONS, WE ARE UNABLE TO GUARANTEE THAT ANY ITEM CAN BE COMPLETELY
FREE OF ALLERGENS

MAIN MEALSMAIN MEALS
AVAILABLE FROM 5PM

BRAISED BEEF CHEEK    $36
Slow-cooked beef cheeks with herbs, served on
shiitake mushroom and cheese risotto, green beans,
and red wine reduction.
SLOW COOKED LAMB SHANKS      $34
Braised lamb shanks with rosemary and thyme,
creamy mash, and seasonal vegetables.
GRILLED SCOTCH FILLET (300GM)     $37
Prime Scotch Fillet cooked to your liking, served with
mesclun salad, fries and garlic butter. 

$4 add mushroom sauce
$3 add red wine jus

GRILLED SALMON    $36
Grilled salmon with kumara rosti, rocket and snowpea
salad, tomato salsa, honey yoghurt dressing, and
lemon.
FISH AND CHIPS      $29
Tempura-battered fish of the day with fries, mesclun
salad, tartare sauce, and lemon.

FILO PARCELS     $24
Spinach, feta, fennel-roasted pumpkin and kumara in
crisp filo, with mesclun salad, pickled red onions, and
salsa verde.

BEEF SCHNITZEL     $32
Panko-crumbed sirloin schnitzel with creamy mash,
coleslaw, and mushroom sauce.
CHICKEN PARMIGIANA     $29
Panko-crumbed chicken thigh baked in tomato sauce
with mozzarella and parmesan, served with mesclun
salad and fries.
CHICKEN, BACON & MUSHROOM LINGUINE  $28
Chicken, bacon, mushrooms, and onions in a
creamy herb sauce over fresh linguini with shaved
parmesan.

PORK NOODLE BOWL    $28
Sliced pork in soy-mirin broth with fennel, celeriac,
kohlrabi, carrot, bean sprouts, and house chilli oil.

DESSERTSDESSERTS
GO ON - TREAT YOURSELF

ICE CREAM SUNDAE    $10
Ice cream selection: Vanilla,
Dutch Choc, Goody Goody Gum
Drops, Hokey Pokey, Maple
Walnut, Passionfruit
Sauce selection:
Chocolate, Berry, Caramel, Passionfruit

MINI DONUTS     $16
Warm cinnamon-sugar donuts with
whipped cream and caramel sauce.

CHOCOLATE BROWNIE    $16
Warm gluten-free brownie with berry
coulis, vanilla cream, and vanilla ice
cream.

Macadamia nut crumble with custard cream,
vanilla ice cream, and a cinnamon tuile.

CARAMELIZED APPLE & RHUBARB
CRUMBLE    $16 (served chilled)

Rich sticky date pudding with salted caramel
sauce, maple walnut ice cream, and poached
pear.

STICKY DATE PUDDING    $16

LEMON TART    $16
Sweet pastry filled with

tangy lemon curd,
served with vanilla ice

cream, berry coulis,
and lemon peel jam..

NUTELLA CHEESECAKE    $16
Chocolate hazelnut

cheesecake on an Oreo
crust with berry coulis,

macadamia nut
crumble, and double

cream.

SIDES & XTRAS

SEASONAL GREENS   $8
MESCLUN SIDE SALAD   $8
MASHED POTATO    $8

SAUCES $2 :AIOLI, TARTARE,
SOUR CREAM
GARLIC BUTTER    $4
RED WINE JUS    $3
CREAMY MUSHROOM SAUCE  $4TAKEAWAY (PER ITEM)   $1



ROASTED GARLIC PIZZA BREAD

THAT 70'S PIZZA
Red onions, roasted red peppers,
sundried tomato, feta, mozzarella
cheese, and harissa chicken topped
with aioli.

MARGHERITA PIZZA

POPCORN CHICKEN      $18 
Coated bite sized pieces of chicken, served
with fries and smoked paprika aioli.

MINI HOTDOGS                $12
Three tempura battered sausages served
with fries

SPAGHETTI & MEATBALLS   $18
Beef meatballs on a fresh spaghetti topped
with a herbed tomato sauce and
gratinated with cheddar cheese

KIDS BEEF BURGER    $16
Toasted sesame seed bun with a grilled
beef patti, smoked cheese, tomato relish
and aioli. Served with fries

KIDS PIZZA    $12
Grilled cheese pizza served with fries
      add shaved ham: plus $2
      add grilled pineapple:  plus $2

KIDS MENUKIDS MENU
OR A SMALL BITE

MINI DONUTS     $16
Warm mini donuts coated in cinnamon
sugar and served with whipped cream and
caramel sauce

Ice cream selection:
Vanilla, Dutch Choc, Goody Goody Gum
Drops, Hokey Pokey, Maple Walnut,
Passionfruit
Sauce selection:
Chocolate, Berry, Caramel, Passionfruit

Marinated squid, maize-
flour coated, with carrot,

red onion, capsicum,
cucumber, cherry

tomatoes, cos, and
cabbage, and a sweet

and spicy tamarind
sauce.

$26

FISH OF THE DAY TACO'S
Grilled flour tortilla filled with
texas slaw and the fish of the
day, tomato salsa and coriander
sprouts. 

HANDHELDS
CLUB BEEF BURGER   $27
Grilled beef patty with
caramelized onion, bacon,
smoked cheese, lettuce, tomato
relish, and mustard aioli in a
toasted sesame bun. Served with
fries.

CRUMBED CHICKEN BURGER $26
Panko-crumbed chicken thigh
with Texas slaw, tomato relish,
and mustard aioli in a toasted
sesame bun. Served with fries.

STEAK SANDWICH $30
grilled steak on garlic focaccia,
with lettuce, tomato, onion jam,
mustard aioli. Served with fries.

1x $8     2x $16     3x $24

ONION RINGS $10

CURLY FRIES $10
With smokey paprika aioli.

Crumbed onion rings served with truffle aioli.

BOWL OF FRIES $9

LOADED WEDGES $19
Served with bacon, cheese, and topped with tomato salsa

and sour cream.

Served with aioli.

BUFFALO WINGS  $24

NACHOS (GF)  $22
Pulled pork, red kidney beans, chopped tomatoes, onions,

chipotle sauce, cheese and served with sour cream.

Crispy chicken wings in spicy buffalo sauce.

GARLIC BREAD $6
4 triangles of focaccia toasted with garlic herb butter.

CLUB HAWAIIAN

SMOKED SEAFOOD

Shaved ham, grilled pineapple,
mozzarella cheese

House smoked salmon, garlic
prawns, red onion, capers, sour
cream, aioli, mozzarella, served
with lemon.

Cherry tomatoes, mozzarella
cheese, and a basil pesto dressing.

Brushed with a roasted garlic
puree, mozzarella cheese, and
fresh thyme and rosemary salt.

PIZZAPIZZA

GLUTEN FREE BASE AVAILABLE ON REQUEST

ICE CREAM SUNDAE    $10

HOUSE MADE PIZZA BASES TOPPED
WITH A HERBED TOMATO SAUCE

PEPPERONI PIZZA
Thin slices of pepperoni and
mozzarella cheese.

FISH TACO     $8
Single grilled flour tortilla filled with Texas
slaw, battered fish of the day, tomato salsa,
and coriander sprouts.

SEAFOOD CHOWDER $20
Mussels, prawns, and clams in a creamy chowder with

onion and bacon. Served with garlic bread.

SALT & PEPPER SQUID $19
Crispy squid pieces with cos lettuce, red onion, cherry
tomatoes, cucumber, feta, lemon, and smoky paprika

sauce.

SNACK FISH & CHIPS $18
Tempura-battered fish of the day with fries, tartare

sauce, and lemon.

gluten free on request

SNACK OR SHARE

THAI CRISPY
SQUID SALAD

(G/F, D/F)

CLUB CHICKEN
CEASAR SALAD

(G/F, V)

Baby cos, grilled coppa
cola, parmesan, white

anchovies, harissa
chicken, ciabatta

croutons, poached egg,
and creamy dressing.

SALADS

change to fried Falafel for a
vegetarian option

CRISPY PORK
BELLY SALAD

(D/F)

Crispy pork belly in
honey, chilli, and soy,

with soba noodles,
slaw, fresh herbs,
cucumber, fried

shallots, and lime.

$26 $26

$28

$26

$30

$24

$26

$18


