LITTLE
LEPRECHAUNS

All meals served with Dessert (Paddle Pop, Zooper Dooper
or Frozen Yoghurt) and a Kids Entertainment Pack

KIDSIBATHEREDIEISHIDE: S5 s S e i e i 13
Served with Chips or Apple Wedges
KIDSICHEESEBURGER "8 "% S« it ire S e Sy s 14
Served with Chips or Apple Wedges
KIDS TEMPURA CHICKEN NUGGETS (5)DF................. 12
Served with Chips or Apple Wedges
KIDS BROCCOLI & CHEESEBITESY ........................ 12
Served with Chips or Apple Wedges
KIDS SPAGHETTIMEATBALLS .............................. 13
KIDS PLANT-BASED CHICKENBITES V+ ................... 12

Served with Chips or Apple Wedges

KIDS RIB FILLET STEAK 120G DF. ... oteooiieean e, 15
Served with Chips

KIDS RIB FILLET STEAK 120G GF............................. 15
Served with Mash

KIDS GLUTEN-FREE GNOCCHIGF V+........................ 15
Served with Italian Tomato Sauce
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LUNCH ONLY

CHEESEBURGER . #5 rev - 860 SN ius sl gt 2. . (% 24
Char-grilled Beef Patty, American Cheese, Butter Pickles, Mustard,
Mayo & Tomato Ketchup, served with Chips & Dipping Sauce

MUSHROOMBURRITOV+ ................................... 24
Pulled “Meaty” Mushrooms, Rice, Beans, Corn Chips, Mixed Lettuce,
Tomato, Avocado, Spanish Onion & Citrus Herb Dressing, served
with Chips & Dipping Sauce

STEAKISANDWICH" "2 - £ il RN P - e, o s 28

Char-grilled Rib Fillet, Caramelised Onion, Tasty Cheese, Iceberg
Lettuce, Tomato, Beetroot, BBQ Sauce & Aioli on Toasted Thick Cut
Bread, served with Chips & Dipping Sauce

RISSOLESI&IMASHES s Sdf {0 b o oW = 5 19
Hand Rolled Beef Rissoles served with Buttery Potato Mash,
Peas & Tomato Onion Gravy

CORNED BEEF SILVERSIDE. ................................. 19
Ginger Ale Braised Corned Beef served with Buttery Potato Mash,
Peas & White Sauce

CRUMBED PRAWN CUTLETS (6) .............ccoeovennn.n. 20

Served with House Salad, Chips, Tartare Sauce & Lemon

HONEY CHICKEN & FRIEDRICE............................ 20
Battered Chicken Pieces smothered in Honey Sauce,
served on Fried Rice

Members Prices | Non-Members Add 12%
GF - Gluten-Free | V - Vegetarian | V+ - Vegan
DF - Dairy-Free | HC - Healthy Choice

DAILY SPECIALS

MONDAY

MONDAYOPOLY: CHOICEOF 12MEALS...................
Register at Reception before 7pm to win a share of 4 x $100 Cash
drawn between 7-9pm! Order your meal before 7:30pm for your
chance to win 4 x The Value Of Your Bill Voucher (up to $250).

2

MONDAYOPOLY

12 MEALS $17*..

TUESDAY

SCHNITZEL CHALLENGE ..................................
10 toppings to choose from, served with Chips & Salad

WEDNESDAY
CURRY DAY ...

Choice of 2 Curries served with Turmeric Rice

THURSDAY

250GRUMPSTEAK. ...
Served with Chips & Salad. + Sauce 1.

FRIDAY Lunch Only
FISH YOURWAY ...

SATURDAY Lunch Only

GARLICBREAD ............. ... ... ... .............
Y2 Price with any Main Meal purchase
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BREADS

GAREICIBREADI(BISI] CES) ittt - oo gt 4 4 9
MAPLE BACON CHEESE & GARLICBREAD ................ 12

@ &
STARTERS

WARM BOWL RAINBOWOLIVESV........................ 1.5
Served with Lavish Bread

STEAMED CHICKEN SAO MAI (DIMSIM)(3)............ouet.. 12
Served with Soy Sauce & Chilli Oil

VEGETABLE SPRING ROLLS (4)V+...............cooei.. 15.8
Served with Sweet Chilli Sauce

FRIED'CORN:RIBSiVE = R SR e 14.8

Garlic Butter, Tennessee Seasoning & Buttermilk Ranch

CHAR SIU GLAZE PORK BELLY BITESGF................. 17.4
Served with Fried Onion & Asian Cucumber Salad
+ 3 Steamed Bao Buns 4

SALT & PEPPERCALAMARI ................................. 16
Calamari tossed in Salt & Lime Pepper Spice Mix, fried until crispy
& served with Caper Aioli
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ROUGHAGE

HORIATIKI GREEK VILLAGE SALADV....................... 19
A vibrant mix of Tomato, Onion, Cucumber, Mixed Lettuce,
Capsicum, Olives, Tzatziki & Greek Dressing

+ Rump Steak 200g 12

+ Salt & Pepper Calamari 9

+ Grilled Chicken 8

+ Grilled Haloumi 5

JTAPANESESAIVADIA W -5 S S b = A8 S 2 s 18.7
Mixed Lettuce, Tomato, Red Cabbage, Cucumber, Avocado, Fried
Onion, Edamame Beans, Tomato, Miso & Sesame Dressing

+ Rump Steak 200g 12

+ Salt & Pepper Calamari 9

+ Karaage Chicken 9.3

+ Grilled Chicken 8

+ Pulled "Meaty” Mushrooms V+ 8

Members Prices | Non-Members Add 12%
GF - Gluten-Free | V - Vegetarian | V+ - Vegan
DF - Dairy-Free | HC - Healthy Choice

JAPANESE FRIED
KARAAGE CHICKEN

Bite-Sized Chicken Pieces marinated in Soy Sauce, Sake
& Ginger before being coated in a light dusting
of Potato Starch & fried until crispy

STEP 1 Choose Your Heat!
* PLAIN CRISPY FRIED KARAAGE

served with Kewpie Mayo

« SPICY KOREAN BBQ STYLE

STEP 2 Choose Your Size
* ENTREE

¢ MAIN (CHOOSE 2 SIDES)
EXTRA SIDES 5 EA

* Chips

» Steamed Bao Buns

« Japanese Coleslaw
« Fried Rice

CHARGRILL

All Steaks Served With Your Choice of Sauce & 2 Sides

RUMP 200G GF

RUMP 300G GF

RIB FILLET 250G GF

EYE FILLET 200G GF

T-BONE 400G GF

STEAK TOPPERS

Garlic Prawns (4) 12

Bacon, Avocado & Hollandaise Sauce 4
REEF & BEEF

200g Rump Steak, Creamy Potato Mash, Greens,
Garlic Prawns (2) & Salt & Pepper Calamari

SAUCES

Garlic | Peppercorn | Mushroom | Gravy | Dianne

SIDES

Dressed House Salad GF DF
Chips DF
Steamed Garden Vegetables GF DF
Creamy Potato Mash GF
Coleslaw GF DF
4 EA

FOOD ALLERGY?
Ask before you eat...

Please ask a staff member about the ingredients
in your meal before placing your order.

PAN DISHES

PORK CUTLET st o o b ST MBE F e bl o 34
Rubbed in Tennessee Spices & glazed in Smoky BBQ Sauce, served
over Potato Mash, Sautéed Broccolini, Onion Rings & Chipotle
Hollandaise

CARNETAS ADA FA I ITA S S s ..o 31
Marinated Rump Steak sautéed with the Holy Trinity (Capsicum,
Onion & Celery), served with Guacamole, Sour Cream, Chipotle
Hollandaise & 3 soft Flour Tortillas

SINGAPOREAN STYLE YELLOW CURRY GF
WITH CHICKEN = = e o i 8 o S0 o 28

WITHEISH EIELETS' "™ e © 2 Sy o f Siiae i 27
Arich and creamy Coconut & Lemongrass Style Curry served with
Lychee & Snow Peas, served over Kaffir Lime Scented Rice

& Fresh Herbs

LAMB, SHANK GE. & 2 i e S e W el 31.7
Slow Braised Lamb Shank, served over Buttery Potato Mash,
Greens & Braised Vegetable Tomato Ragu

CHICKEN KATSUKHAOSOI ................................ 30
A creamy, rich Thai-Japanese fusion dish that combines a Coconut
Noodle Curry Soup with Crispy Chicken Schnitzel, Fresh Lime,
Asian Herbs & Chilli Oil

SCHNITZELS

All Schnitzels Served With Your Choice of Sauce & 2 Sides

CHICKEN S CHNIZEIR o e et e oot 27.4
GRUMBED) STEAKG S Frmietn == el eyl oo e o 30
PLANT-BASED SCHNITZEL V+.............................. 25
( 3
PARMI
Tomato Napoli, Ham & Cheese 3
BACON & AVOCADO
Bacon, Avocado & Hollandaise Sauce 4
SEAFOO0D
Garlic Prawns & Fried Calamari 9
N o

Members Prices | Non-Members Add 12%
GF - Gluten-Free | V- Vegetarian | V+-Vegan
DF - Dairy-Free | HC - Healthy Choice

ROAST CARVERY

TODAY’S ROAST MEAT SELECTIONGFDF....16.5S | 20.5L
Served with classic sides of Roasted Chat Potato, Broccoli,
Steamed Carrots & Roasted Pumpkin

SOUP OF THE DAY

Served with a side of Garlic Bread

SEAFOOD

CRUMBED SWEETLIP
Herb Crumbed Sweetlip Snapper served with House Salad,
Chips, Tartare Sauce & Lemon

PAN SEARED SNAPPER GF
Served with a Cherry Tomato, Caper & Olive Salsa, Mash,
Sautéed Broccolini & Hollandaise Sauce

BATTERED FISH & CHIPS
Crispy Beer Battered Fish Fillets served with House Salad,
Chips, Tartare Sauce & Lemon

PASTA

SPINACH & RICOTTA TORTELLINI ALLA VODKA v
Served with Sautéed Spinach, Roasted Cherry Tomato, Capers
& Olives in a Creamy Vodka Sauce

+ GF Gnocchi 2

PENNE SEAFOOD ALLA MARINARA

Sautéed Prawns, Clams, Mussels & Squid, House Tomato Napoli,
Chilli, Garlic, White Wine, Parmesan Cheese & Parsley

+ GF Gnocchi 2

FOOD ALLERGY?
Ask before you eat...

Please ask a staff member about the ingredients
in your meal before placing your order.




