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STARTERS . « BURGERS . « SIDES -
CRISPY POTATO WEDGES (VEG) 15 18 CHICKEN SCHNITZEL BURGER 18 21 SIDE SAUCES 2 2
With Sour Cream & Sweet Chilli Lime dip With Cheese, Lettuce, Aioli & Chips Mushroom, Pepper, Red Wine Sauce, Aioli
PERI PERI CHICKEN WINGS 16 19 CHEESEBURGER 20 23 MIXED LEAF SALAD 8 11
Small chips & Hot Sauce With Spicy Pickle, Tomato, Mayo, Lettuce & Chips
VEGETARIAN SPRING ROLLS, 18 21 MBC BURGER 20 o5  CHIPS 9 12
CRISPY SAMOSAS & BEER-BATTERED With Cheese, Pickle, Tomato, Lettuce,
ONION RINGS (VEG) Onion Jam & Chips GREEN BEANS 9 12
With Hot Dipping Sauce

STEAK SANDWICH 22 25
THREE CHEESE PISTACHIO 18 21 With Lettuce, Tomato, Swiss Cheese,
ARRACINI (VEG + GF) Caramelised Onion, Smokey BBQ Mayo & Chips F o R T H E K I D S
With Chilli and Lime Chutney, & Grana Parmesan JALAPENO BEEF BURGER 24 27

With Cheese, Lettuce, Jalapefio, Tomato
SWEET POTATO WEDGES (VEG) 18 21 - sy ey ’ y VANILLA ICE CREAM & CHOCCIE SAUCE 6 9
With Sweet Chilli & Sour Cream Chimichurri & Chips

CHICKEN SCHNITZEL & CHIPS 12 15

SPICY BEEF NACHOS 25 28
With Cheese, Sour Cream, Guacamole M A I N S Sl SIS ST el Ly o
& Peri Peri FISH & CHIPS 14 17

HOME-MADE PASTA OF THE DAY - SEE SPECIALS BOARD

PANKO CRUMBED CHICKEN SCHNITZEL 20 23
W R A P S (aailable till 3pm daily) WL e e R

ADD CHEESE + NAPOLITANA SAUCE + $4

FRESH BEER-BATTERED FISH & CHIPS 24 27
g:;ﬁ,vlyzaze & Tomato S IS With Home-made Tartare Sauce & Mixed Salad
ADD CHICKEN + $4 CHICKEN SCHNITZEL MEXICANA 26 29

With Cheese, Tomatq Salsa, Sour Cream,
FALAFEL & AVOCADO WRAP (VEG) 14 17 Guacamole & Jalaperios
With Avocado, Lettuce, Tomato, Cheese & Aioli HOME-MADE CURRY OF THE DAY (GF) 26 29

With Basmati Rice, Spiced Yoghurt & Pappadums
e A oo sl 16 19 GRILLED ATLANTIC SALMON FILLET (GF) 20 32

With Lettuce, Tomato & Mayo

With Kipfler Potatoes, Pickles Cucumbers
& Lemon Butter

STEAK OF THE DAY (GF) - SEE SPECIALS BOARD
With Chips, Salad & Sauce (GF) of your choice

M = Member Pricing
VEG = Vegetarian

G = Non Member Pricing
GF = Gluten Free

Our meals are prepared in kitchens that handle nuts, shellfish, sesame + gluten. Whilst all reasonable efforts are taken to accommodate guests' dietary needs, we ask that guests with serious allergies speak to a Manager before ordering to determine allergen requirements.

All seafood is Australian or New Zealand sourced.
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