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FROM THE GRILL

MEMBERS GUESTS

Smokey USA BBQ Pork Ribs [gf] $28 30,
slow 4-hour cooked pork ribs coated in :
smokey BBQ sauce, dressed w
coleslaw & chips
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Ribs & Rump [gf] $34
250g rump with 200g pork ribs served
with chips & house salad

Reef & Beef [gf] $42
2009 Eye Fillet on creamy paris mashed
potato & broccolini topped with creamy
garlic prawns

250g Rump $28 $30
3009 Ribeye $35 $37 YT
200g Eye Fillet $35 “$37 |

3009 Ginger Honey Soy Glazed Pork Cutlet $28 ' $30

All steaks seasoned with salt & cracked pepper, cooked to
your liking & served with chips & salad or vegetables & mash

Steak Toppers

creamy garlic prawns (4) $8 .

salt n pepper calamari [6] $6

onion rings (6) $4

eqgg $2

Sides ’

creamy mashed potato $4

bowl of wedges $6

bowl of chips $6

steamed vegetables with potato & pumpkin  $4

Sauces

Peppercorn [gf]

Dianne [gf] ot 7y E T
Creamy Mushroom [gf] o k i
Gravy [gf] i 1
Hollandaise

additional sauce %3
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KIDS MEALS

Cheeseburger
Spaghetti Bolognaise
Tempura Chicken Nuggets
Crumbed Whiting
Roast of the Day
150g Rump Steak

$10

served with a postmix soft drink,
a paddle pop
& kids colouring in pack
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[14 years and under]
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TO SHARE

MEMBERS  GUESTS

Bread Roll $2
Garlic Bread [v] $7
add cheese $2
add cheese and bacon $3

1/2kg Twice Cooked Chicken

Buffalo Wings Mild (gf) $12 $14
served with ranch & blue cheese sauce
Crumbed Haloumi Chips (gf) $10 $12

served with tzatziki sauce

BURGERS

Double Deluxe Cheese Burger $18 $20
2 beef patties, cheese, tomato chutney,

pickle on a milk glazed bun served with

chips & battered onion rings

Golden Crumbed Chicken Burger [gfa] $18 $20
panko crumbed chicken breast, lettuce,
tomato, bacon, on milk glazed bun, aioli,
served with chips & battered onion rings

Pulled Pork Burger $19 $21
slow cooked pulled pork with crunchy

creamy aioli dressed coleslaw,

on a milk glazed bun, served with

chips & battered onion rings

Want to add more to your burger?

add beef pattie $3
add bacon $2
add egg $2

SALADS

MEMBERS GUESTS

Lemon Myrtle Calamari Rings & Chorizo  $19
calamari rings coated in lemon myrtle,

chorizo sausage, mesclun, cucumber,

tomato & mayo

House Made Golden Coconut Prawns [6] $23
served with mesclun, cucumber, carrot,
tomato wedges, red onion & mango salsa

Caesar Salad [gfal $19
cos lettuce coated in caesar dressing,
bacon, parmesan, poached egg & croutons

add prawns (4)

add chicken

VEGETARIAN

Garlic Bread [vegan] $7

Chargrilled Portobello Mushroom Burger $18

served on a potato bun with onion chutney,
cheese and fries

Tofu Katsu Curry $21
panko crumbed tofu with katsu curry,
Jasmine rice and vegetable pakora

Eggplant Parmigiana $23
zucchini, spinach & melted cheese
Grilled 'VEEF’ Burger [v, gfal $19

vegan burger pattie, caramelized onions,
cos lettuce, tomato, beetroot, on a potato
bun, vegan aioli served with beetroot fries

$21

$25

$21

$9

$20

$23

$25

$21

CLUB FAVOURITES

MEMBERS GUESTS

Panko Crumbed Chicken Schnitzel [gfal $19 $21
250g panko crumbed chicken breast
served with your choice of sides & sauce

add schnitzel topper
Aussie hash brown, bacon,
melted cheese, BBQ &
hollandaise sauce
Parma leg ham, melted cheese
& napoli sauce
Hawaiian leg ham, pineapple, /.4
melted cheese & napoli sauce 4

Seafood Basket $28 $30
crumbed whiting, crumbed prawns,
battered sea scallops, calamari rings

with your choice of sides

Barramundi [gfa] $24 $26
crumbed, battered or oven baked with
your choice of sides, tartare & lemon

Fettuccini Carbonara [gfal $21 $23
chicken breast strips, garlic, bacon strip

in creamy garlic sauce topped with

parmesan cheese

Gluten Free Spaghetti Available
Zucchini Noodles Available

gf gluten free

gfa gluten free available
v vegetarian

va vegetarian available

dfa dairy free available




