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Garlic Cheese Bread 
Marinated Olives  (GF)
Soup of the Day, served with Vegetable Dumpling’s
Ask our friendly team for today’s flavor
Peking Duck Bao Buns 
Hoisin plum sauce 
Salt & Pepper Calamari (GFO)
Sichuan chilli, lemon mayonnaise
Classic Prawn Cocktail 
Crisp baby gem, avocado, Marie Rose, lemon and dill
Pressed Chicken Terrine 
Fig and stone fruit Chuckey, sour dough toast
Heirloom Tomato Salad
Fior di latte, avocado, balsamic pearls, basil olive oil
Caesar Salad (GFO)
Cos lettuce, bacon, parmesan, poached egg, sourdough croutons, Caesar dressing
- add Grilled Chicken 
- add Prawns 

ENTREES

Milawa Lamb Rump (GF)
Slow roasted, broccolini and beans, chat potatoes, mint jus
Humpty Doo Barramundi Fillet (GF)
Grilled, green bean salad, shallots, garlic aioli, lemon
Chicken Parmigiana
Napoli sauce, Parma ham, basil, mozzarella, salad, chips
Tuscan Beef Ragu Pappardelle 
Reggiano parmesan, fried egg, truffle pangritata
Persian Chickpea & Eggplant Curry (VE)
Sweet potato, croquettes saffron rice, mango chutney 
Porterhouse 300g (GF)  
Grilled, green beans, broccolini, chat potatoes, choice of sauce
Eye Fillet 200g (GF)
Grilled, green beans, broccolini, chat potatoes, choice of sauce
Sauces Extra (GF)
Pepper, mushroom, red wine jus

MAINS
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Chips (GFO)
Garlic aioli 
Steamed greens (GF)
Olive oil, fried shallots
Garden salad (GF)
Avocado, Persian feta, house dressing

SIDES

Members enjoy 10% off  al l  menu items. Simply show your member card.

A 10% surcharge appl ies on Sundays and a 15% surcharge appl ies on publ ic hol idays
Credit  card transact ion fees apply
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DRINKS
MEMBERS’ DINING

BEER

TAP
Stone & Wood Pacific Ale
Great Northern
Carlton Dry
Carlton Draught
Balter
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BOTTLE/CAN
Heineken 0.0
Carlton Draught 
Great Northern 
Corona 
Cascade Light 
Pure Blonde 
Hahn Superdry GF 
Victoria Bitter 

9
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SPIRITS
GIN
Tanqueray Gin
Hendricks Gin
MCG Gin
Four Pillars Navy Strength Gin

VODKA
Absolute Vodka
Titos Vodka 
Belvedere Vodka
Grey Goose Vodka

TEQUILA
Rooster Tequila
Tromba Resposado 
La Gritona Resposado Tequila

WHISKEY/WHISKY
Johnny Walker
Johnny Walker Black
Dewars 
Glenfiddich 12 Year Old
Nikka From The Barrel
Bulleit Rye
Makers Mark

RUM
Bundaberg Rum
Captain Morgan
Sailor Jerry Spiced

LIQUEUR
Frangelico
Baileys
Amaro Montenegro
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COCKTAILS
Espresso Martini Kahlua, espresso coffee, vodka
Tommy’s Margarita Tequila, lime, salted rim
Aperol Spritz Aperol, Prosecco, soda
Negroni Gin, Campari, sweet vermouth
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19
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