
v

gfSAUCES     $1.5

Gravy | Pepper | Mushroom | Garlic & White Wine

SIDES

  7Mash | Salad | Vegetables | Roast Potato &

Pumpkin 

Wedges with Sour Cream & Sweet

Chilli
 12      13.8

Large Chips & Gravy
10      11.5

Battered Onion Rings Topper    

Fried Egg 4

6

Garlic Prawns    7

v

gf

Beef Shoulder Tenderloins 

gf

Crispy Pork Belly 

gf

gf

gfo

gfo

gfo

gf

gf

Salads

all steaks served with chips and salad or mash and veg 

plus your choice of sauce

250g Black Angus Rump 35      

300g Sirloin MB1 44

Steaks

Mains

Fully Loaded Dirty Fries

fries, chicken, bacon, bbq sauce, cheese,
jalapeños, sour cream & guacamole 

20         

 28

house smoked & slow cooked red wine
beef shoulder tenderloins, horseradish
mash, honey roasted carrots, red wine and
baby onion jus 

Portuguese Chicken Breast 

chargrilled Portuguese infused chicken
breast, sea salted roast potatoes, garlic,
black olive butter infused broccolini and
finished with a Peri- Peri sauce

28

crispy pork belly, fermented honey red
cabbage, jasmine rice and finished with
Asian sauce 

28     32.2

Middle Eastern Slow Cooked

Lamb Shoulder 

 5hrs slow cooked lamb shoulder, served
with baba gonoush, Moroccan couscous
and finished with a middle eastern
marinade 

29    

Extras

Hickory Smoked Bacon

Carbonara Spaghetti 
22  

Burgers
all served with chips

Seafood

choose from battered, crumbed (gfo)

or baked barramundi (gf), served with

chips & salad, lemon & tartare sauce

Creamy Garlic King Prawns

cooked in a garlic, white wine, mixed

herbs cream sauce, spinach, lemon

jasmine rice and a warm French

baguette 

Fish & Chips 28     32.2

 26      29.9

28     32.2Homemade Thai Style Fish

Cakes

crumbed Thai salmon and barra fish

cakes, roast potatoes sautéed zucchini

spaghetti, sweet chilli and lime dressing,

preserved lemons

M NM M NM M  NM
Entrees

12Crispy Karaage Chicken   

finished with a sriracha lime mayo and
sesame seeds 

Australian Flathead Tacos

crumbed Cajun flathead fillets, lettuce,
spicy tomato relish, citrus mayo served
on flour tortillas

Tapas Board 

9  Garlic Bread 10.4  

12.5       Crumbed Prawn Cutlets 

13.8

olive tapenade, smoked fetta puree,
tomato & onion relish and served with
grissini breadsticks 

16       

served with a wasabi mayo and
preserved lemons 

14.4       

18.4      

2 Tacos

3 Tacos

18      20.7      

23      26.5      

Mediterranean Salad 

marinated olives, cherry tomatoes,
cucumber, red onion, smoked fetta,
spinach, parmesan cheese finished with
caramelized balsamic dressing

Caesar Salad 

cos lettuce, bacon, parmesan cheese,
croutons, caesar dressing & poached egg

 20       

22

add prawns   $7

add chicken  $7

25.5

add prawns   $7

add chicken  $7

 23       

Karaage Chicken and Rice

Salad 

crispy karaage chicken, rice, spring onion,
peas, chilli, red onion, cucumber salad
tossed with a soy & sesame seed oil and
finished with a sriracha and lime kewpie
mayo

24 27.6

 32.2

32.2

add cheese   $1
add bacon    $1

33.4    

23

 smoked bacon, creamy garlic sauce
topped with parmesan cheese

25.3  

add prawns   $7

add chicken  $7

40.3      

50.6

gfo

Beef Burger

beef pattie, bacon, cheese, lettuce,

tomato, beetroot, in house bbq sauce

wagyu steak, caramelised onion, swiss

cheese, lettuce, tomato, beetroot, BBQ

Dijon mustard mayo served in toasted

sour dough bread 

21     24.2

    24      27.6Steak  Sandwich gfo

Bread Roll with Butter 1.7
gfogf Gluten Free Option

vo

v Vegetarian

Vegetarian

Option

Gluten Free

vo

vo

ve Vegan



Club ClassicsSchnitzels

Roast Pork gf

Little Crickets

12.5

Crumbed Flathead Fillets and Chips 

Cheeseburger and Chips

Chicken Dino Nuggets and Chips

12 years & under (complimentary drink & ice cream)

available for our members  

Monday to Friday Lunch

Monday to Thursday Dinner

all schnitzels served with chips & salad

M
EN
U

Vegetarian

Creamy Garlic Tempura

Battered Cauliflower 

Plant Based Parmigiana

crumbed plant base schnitzel topped with
napoli sauce, plant based bacon & vegan
cheese, served with chips & salad

25         28.8

lightly spiced battered cauliflower florets
topped with a garlic, white wine & herb
cream sauce, parmesan cheese and served
with jasmine rice and sautéed zucchini
spaghetti 

22      

Roast pork, roast potatoes, pumpkin,
steamed carrots broccolini and gravy 

add chef’s dessert of the day   $3

with a side of gravy

24Crumbed Chicken Schnitzel

Bacon & Caramelised

Onion Parmigiana

bacon, bbq sauce, caramelised onion
and cheese

   25          28.8

Coop & Surf Schnitzel 

schnitzel topped with creamy garlic
prawns

 27 

Chicken Parmigiana

napoli sauce, ham & cheese

 26

add pineapple   $1

Please note, while the utmost care is taken to minimise

allergen risks, we cannot guarantee an allergen free meal

as our premises handles nuts, seafood, shellfish, sesame

seeds, wheat flour, eggs, fungi & dairy products. Requests

will be catered to the best of our ability, but decision to

consume a meal is the responsibility of the diner. 

Sm Lrg

 16  22

Lambs Fry

Crumbed Flathead 

Crumbed flathead fillets, chips and salad,
tartare sauce and lemon

lambs fry, bacon and onion, mash
potato, carrots served with gravy

gf

German Bratwurst Sausages 

16

16

16

22

22

22

M NM

27.6

29.9

 31.1 

Desserts

Chocolate Volcano Cake 

Vanilla Crème Brule 

chocolate cake with a gooey choc
ganache, white chocolate sauce, Oreo
and peanut dust

set custard base dessert topped with a
caramelised sugar top, served with a
chocolate dipped lemon and Anzac
biscuit

 12 

 12 

13.8 

13.8 

Pork Sausage and mash, side of

gravy 

25.3      

Mediterranean Smoked Fetta

Couscous 

sautéed with olives, smoked fetta, peas,
onion, spring onions, cherry tomatoes
topped with spinach & a corn and zucchini
fritter, finished with a spice tomato relish  

23      26.5      

German bratwurst sausages and mash,
onion gravy 

gf

Baked Barra

Baked barra, chips, salad, lemon and
tartare sauce  

gf 16 22

ve

v

v

Napoli Spaghetti v

gf


