
Lunch Menu
Monday - Sunday 

11:30am - 5pm

Garlic Bread  (VG)	 12.80	 10.90
Crusty bread topped with house made  
garlic butter & Parmesan. 
Add cheese & bacon +$4

Seasoned Chips (VG, GFO)	 12.80	 10.90 
Served with tomato sauce or aioli. 

Arancini of the Day  (4) (VG)	 17.50	 14.90 
Served with aioli.

Duck Spring Rolls  (4)	 17.50	 14.90 
Served with plum sauce.

Soup of the Day (GFO)  	 12.80	 10.90 
Served with crusty bread & butter. 

Sesame Prawn Toast 	 18.70	 15.90 
Crispy prawn toast with garlic, sesame seeds  
& ginger, served with mayonnaise & sweet chilli sauce. 

Rustic Antipasto Board (GFO)	 38.70	 32.90 
Italian salami, prosciutto, Camembert,  
cheddar cheese, olives, garlic yoghurt  
labneh, toasted spiced flatbread & crackers. 

Starters
The Works (GFO)	 29.25	 24.90
Beef patty, American cheese, bacon, lettuce,  
tomato, onion, beetroot, BBQ sauce & TSS sauce  
on a toasted milk bun. Served with chips.  
Make it a double +$6
Add egg +$3

Chicken Katsu (GFO)	 28.10	 23.90 
Chicken schnitzel, coleslaw, Japanese curry  
& miso sesame mayonnaise on a toasted milk bun.  
Served with chips 
Add bacon +$3

Sticky Pork Belly Banh Mi   	 29.25	 24.90
Twice cooked pork belly, house made pâté,  
sticky soy sauce, Kewpie mayonnaise, cucumber  
& pickled carrots. Served with coriander, shallots  
& chilli in a toasted Banh mi roll. Served with chips.

Chimichurri Steak Sanga (GFO)  	 29.25	 24.90
Tender steak, bacon, caramelised onion,  
Swiss cheese, chimichurri sauce, rocket, tomato &  
garlic aioli on a toasted Turkish bread. Served with chips. 

Burgers
NON-MEMBER’S  |  MEMBER’S  |  NOT A MEMBER? JOIN FOR $5!



Herb & Parmesan Schnitzel  	 29.25	 24.90
Served with chips, salad & gravy.  
Make it a Parmi +$6 
Add bacon, avocado & Hollandaise +$6

Salt & Pepper Calamari (GFO)	 24.55	 20.90 
Served with chips, salad, aioli & lemon.

Roast of the Day (GFO)	 25.75	 21.90 
Served with rosemary potatoes,  
roast pumpkin, steamed vegetables & gravy. 
Please note if roast is lamb	 28.10	 23.90

Barramundi & Chips (GFO)	 26.90	 22.90 
Grilled or panko crumbed barramundi,  
served with chips, salad, tartare & lemon.

Beef Rissoles  	 25.75	 21.90 
Served with green peas, mashed potato  
& caramelised onion gravy. 

Classics

Chicken & Cashew (GFO)   	 30.45	 25.90
Chicken, cashews & seasonal vegetables, tossed  
through sweet chilli jam & served with jasmine rice. 

Beef Tapa (GFO)	 35.15	 29.90 
Filipino beef tapa (cured beef), served with  
pickled papaya salad & jasmine rice, topped with  
a fried egg & fried garlic.

Honey Prawn Pop	 37.50	 31.90 
Golden fried prawns, glazed in a honey sauce.  
Served with jasmine rice & garnished with  
sesame seed & fried rice noodles.

The Fun Guy (VG, VO)	 35.15	 29.90 
Fried cauliflower, garlic yoghurt labneh, haloumi  
& a mini summer citrus salad, served with  
toasted flatbread, pomegranate glaze & za’atar spice.

Add salt & pepper calamari, beef or chicken +$6

Lasagna	 32.80	 27.90 
Traditional Italian lasagna baked with a  
rich bolognese, layered between pasta sheets  
& Béchamel sauce. Topped with Parmesan.

200g Angus Rump (GFO)	 26.90	 22.90
Served with rosemary potatoes & steamed  
vegetables, mashed potato & steamed vegetables  
or chips & salad, plus your choice of sauce: gravy,  
mushroom, pepper, chimichurri or Hollandaise.

Add fried onion rings (6) +$4 
Add salt & pepper calamari (6) +$6
Add creamy garlic prawns (4) +$9

Signatures

Vietnamese Noodle Bowl (VO,  GFO)   	 25.75	 21.90 
Rice noodles, salad leaves, cabbage, carrots, cucumber, 
bean sprouts, Asian herbs, mini vegetarian spring rolls  
& coriander, finished with a chilli & lime dressing. 

Summer Citrus Salad (V, GF) 	 25.75	 21.90 
Mesclun leaves, rocket, cherry tomatoes,  
slaw, mandarin segments, avocado  
& red onion, served with a honey miso dressing. 

Chipotle Burrito Bowl (GFO, VGO)   	 30.45	 25.90	
Chipotle braised beef, rice & beans with Pico di Gallo,  
corn chips, smashed avocado, Grana Padano cheese  
& sour cream. Topped with coriander & chilli.

Add fried onion rings (6) +$4
Add haloumi +$5
Add salt & pepper calamari, beef or chicken +$6

Salads

Our kitchens & dining amenities adhere to procedures to accommodate many dietary requirements, food intolerances & allergies. 
 However, due to the shared environment, it is impossible for us to guarantee that products such as gluten or nuts are absent in the final product  

that is consumed. Please keep this in mind when placing your order & ensure you discuss your requirements with our staff.

  Spice Level  |     Contains Nuts  |   Gluten Friendly (GF)  |   Gluten Friendly Option (GFO) 
Vegetarian (VG)  |   Vegetarian Option (VGO)  |   Vegan (V)   |   Vegan Option (VO)

VERSION 1.0.1

Desserts
The Sticky Situation    	 18.80	 16.10
Warm sticky date pudding topped with toffee sauce.  
Served with homemade caramelised walnuts,  
fresh strawberries, salted caramel sauce & vanilla ice cream.

Sweet Harvest Tart   	 18.80	 16.10
Warm shortcrust pastry with poached apples  
& topped with crumble. Served with warm  
caramel sauce, custard & vanilla ice cream.

Tango Tropic Cheesecake  	 18.80	 16.10
Passionfruit cheesecake filled with tropical compote,  
set on chocolate praline in a shortcrust pastry.  
Served with passionfruit, raspberry coulis,  
toasted almonds & vanilla ice cream.

Banoffee Dulce Delight   	 18.80	 16.10
Caramelised banana, banana cremeux & vanilla  
cream in a shell tart. Served with vanilla ice cream,  
fresh bananas, caramel sauce & dusted with cocoa powder.

Children 12 & Under	 	 12.9

Cheeseburger & Chips (GFO)

Ham & Cheese Pizza (Available Wed - Sun)

Fish & Chips

Pasta Bolognese (VGO, GFO) 

Dino Nuggets & Chips	

Add kids soft drink  +$2 
Add Mr Whippy cup  +$4
Add both for $5

Kids


