
JULY 2023

MENU ONLY

[GF] Gluten Free  | [VG] Vegetarian

THELUNCHMENU

Soup & Main OR
Main & Dessert

$22 - 2 Course
Members & Seniors onlY

(Discounts already applied)

Sticky Date 
With butterscotch sauce and ice cream

Bread & Butter Pudding
Served butterscotch sauce and double cream

Mini Pavlova  [GF] 
Topped with double cream, passionfruit
and mixed berries

Mixed Berry Cheesecake
With double cream and berries

De
ss

er
ts

MEMBER
DISCOUNTS

APPLY

Wagyu Burger  18.00 20.00

Wagyu beef burger topped with bacon,
American cheese, frisée lettuce, fresh tomato
and smokey BBQ onion relish on glazed
top milk bun served with chips
Egg, add on extra 2.00 2.00

Steak Sandwich 18.00 20.00

Scotch fillet, bacon, lettuce
and tomato served on Turkish
bread with onion relish and a side of chips
Egg, add on extra 2.00 2.00

Sesame Chicken Strips 18.00 20.00

Sesame crumbed chicken tenders
served with salad, chips and
a side of plum sauce

Salt & Pepper Calamari 18.00 20.00

Lightly fried on an Asian slaw salad
served with Szechuan mayo and lemon
Main served with chips

Battered Fish 18.00 20.00

Served with tartare sauce and lemon

Sausages and Mash  18.00 20.00

Grilled gourmet pork sausages served                            
with creamy mash, steamed seasonal
vegetables and gravy

Korma   18.00 20.00

Slow cooked lamb korma served
with steamed rice and roti bread

    MEMBER     VISITOR

Roast Of The Day  [GF]  18.00 20.00

Served with gravy, roast potatoes
and vegetables, see specials board

Chicken Schnitzel 18.00 20.00

Crumbed chicken breast choice
of sauce included

Chicken Parmigiana 18.00 20.00

Crumbed chicken breast topped with
house made Napolitano sauce and cheese
Vegetarian option available eggplant Parmigiana

Chicken Burger 18.00 20.00

Buffalo chicken with ranch slaw
and American cheese topped with
roast garlic aioli on a toasted glazed 
milk bun served with chips

Warm Chicken and
Halloumi Salad   [GF]  18.00 20.00

Grilled chicken tenders, roasted pumpkin,
Spanish onion, candied pepita seeds,
cherry tomatoes tossed in a honey mustard dressing
topped with grilled halloumi and balsamic glaze

Eggplant Parmigiana  [VG] 18.00 20.00

Crumbed eggplant topped with house 
made Napolitano sauce and cheese

    MEMBER     VISITOR


