
MENU
Light Options Asian Dishes

Winter

ROAST CANTONESE CHICKEN ½............................................$28 
with Mustard Greens (DF, GF)

WOK‑FRIED XO PRAWNS.........................................................$25 
with Garlic Chives (DF, GF)(I)

STEAMED BARRAMUNDI .........................................................$25 
with Ginger, Shallot & Soy (DF, GF) (A)

TEA‑SMOKED DUCK BREAST...................................................$26 
with Winter Plum Jus, Mustard Greens (DF, GF)

SHANGHAI‑STYLE BRAISED PORK BELLY...........................$25 
with Mustard Greens (DF, GF)

CANTONESE BEEF BRISKET CURRY......................................$25 
with Potato (DF, GF)

MAPO TOFU..........................$22 
with Silky Egg Custard & Sichuan Oil  
(DF, GF)

All Asian dishes served with Jasmine Rice

Pasta Dishes Club Classics

PRAWN & PORK WONTONS...................................................$15 
in Warm Chilli‑Soy Broth (DF)(I)

SALT & PEPPER SQUID............................................................$18 
with Lemon Aioli (DF, NF)(I)

SOUP OF THE DAY....................................................................$12 
served in Cob Roll (NF)

MINI BEEF BAO BUN ...............................................................$13 
with Pickled Cucumber 2pc (DF)

GRILLED HALLOUMI ................................................................$15 
with Honey & Five‑Spice Seasonal Fruit (V, GF)

CRISPY CHICKEN WINGS .......................................................$18 
with Spiced Sweet Sauce and Cashew (DF)

GARLIC AND HERB BREAD....................................................$7 
(V)

HONEY CHILLI BREAD.............................................................$8 
with Cheese (V)

VEGETARIAN SPRING ROLLS................................................$8 
with Soy Dipping Sauce

CHICKEN SCHNITZEL.............................................................$26 
with Lemon & Herb Crumb served with Chips and Slaw (DF, NF)

CHICKEN PARMIGIANA..........................................................$29 
served with Chips and Slaw (NF)

STEAK SANDWICH..................................................................$18 
with Caramelized Onion, Aged Cheddar, Rocket & Aioli, Italian loaf (NF)

BEER‑BATTERED MARKET FISH.........................................$25 
with Tartar and Chips (DF, NF)(I)

SLOW‑ROAST LAMB SHOULDER .......................................$32 
with Rosemary Jus, Mash Potato and Broccolini (GF)

ANGUS BEEF BURGER ..........................................................$14 
with House Pickles, Aioli, Ketchup, Lettuce, Tomato, Cheese

SHEPHERD’S PIE .....................................................................$24 
with Parmesan Mash and Chips

RIGATONI ALLA VODKA ........................................................$25 
with Chicken Pancetta & Parmesan (NF)

TRUFFLE, MUSHROOM, GOATS CHEESE RISOTTO..........$23 
with Thyme & Parmesan (V, GF)

FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR FRIENDLY WAITER

TRADING HOURS
Lunch: Monday to Thursday: 11:30am - 2pm  |  Friday to Sunday: 11:30am - 2:30pm

Dinner: Sunday to Thursday: 5:30pm - 8:30pm  |  Friday to Saturday: 5:30pm - 9:30pm

(VG) - VEGAN  |  (V) - VEGETARIAN
(NF) - NUT FREE | (DF) DAIRY FREE

(GF) - GLUTEN FREE
(A) - AUSTRALIAN | (I) - IMPORTED

(M) - MIXED



From the Grill

Sides

Healthy Eating

Desserts

All grilled items served with chips salad and sauce. (Mash and Veg +$2) Add Smoked Salmon (A) or Chicken to meal +$5

Add 2 Prawns (A)  
to any grilled meal +$10

Sauces 
Gravy, Green Peppercorn, Dianne, Mushroom, Bearnaise

250G MSA RUMP MB2 .............................................................$35 

220G STRIPLOIN BLACK ONYX ANGUS..............................$34 

300G SCOTCH FILLET MB3....................................................$37 

GRILLED SALMON.....................................................................$29 
with Lemon Butter (A)

GRILLED BARRAMUNDI................$28 
with Lemon Butter (A)

WARM ROASTED PUMPKIN, FETA & PEPITA SALAD.....$18 
with Maple Vinaigrette (V, GF)

POACHED CHICKEN, PEAR & WALNUT SALAD..............$24 
(GF)

WARM CHARRED BROCCOLINI  
& QUINOA, POMEGRANATE SALAD...................................$18 
with Citrus‑Miso Dressing (VG,GF)

WINTER WATERMELON, CUCUMBER 
& MINT SALAD............................$25 
with Black Sesame & Rice Wine  
(VG, GF)

BLACK SESAME CHEESECAKE............................................$10 
with Yuzu Gel (V)

WARM CHOCOLATE FONDANT...........................................$12 
with Chocolate Ice Cream, 8min to Cook (V)

MANGO PUDDING...................................................................$10 
with Coconut Cream (VG)

APPLE CRUMBLE TART..........................................................$12 
with Cinnamon Custard and Vanilla Ice Cream (V)

MENU

Kids Menu

KIDS CHEESEBURGER ..........................................................$12 
with Chips (NF)

CRISPY CHICKEN TENDERS.................................................$12 
with Chips

FISH BITES................................................................................$12 
with Chips (I)

KIDS BUTTER CHICKEN.........................................................$12 
with Steamed Rice (NF)

ICE CREAM..................................................................$3/SCOOP

(VG) - VEGAN  |  (V) - VEGETARIAN
(NF) - NUT FREE | (DF) DAIRY FREE

(GF) - GLUTEN FREE
(A) - AUSTRALIAN | (I) - IMPORTED

(M) - MIXED

TRADING HOURS
Lunch: Monday to Thursday: 11:30am - 2pm  |  Friday to Sunday: 11:30am - 2:30pm

Dinner: Sunday to Thursday: 5:30pm - 8:30pm  |  Friday to Saturday: 5:30pm - 9:30pm

FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR FRIENDLY WAITER

GARLIC FRIED RICE .................................................................$6 
(VG, GF, NF)

STEAMED SEASONAL GREENS.............................................$8 
(VG, GF, NF)

CREAMY MASHED POTATO....................................................$5 
(V, GF, NF)

STEAMED JASMINE RICE........................................................$5 
(V, GF, NF)

MIXED GARDEN SALAD..........................................................$6

ROASTED ROOT VEGETABLES..............................................$10 
with Herb & Garlic Butter (V, GF)

CHIPS............................................................................................$6 
with Sea Salt (VG, GF, NF)

SEASONED WEDGES...............................................................$9 
with Sour Cream and Sweet Chilli (V)

SWEET POTATO CHIPS............................................................$9 
with Chipoltle Aioli (V)

Winter


