
S C H N I T Z E L S M N M

Served with your choice of mash and seasonal vegetables or chips and salad

Parmigiana
Panko crumbed chicken breast topped with Napoli 
sauce, mozzarella cheese

29 32.3

Mexican
Panko crumbed chicken breast topped with mild bean 
salsa, corn chips, mozzarella cheese, sour cream, 
guacamole

32 35.6

Hawaiian
Panko crumbed chicken breast topped with pulled 
pork, pineapple, BBQ sauce, mozzarella

32 35.6

Classic
Panko crumbed chicken breast

26 28.9

Plant-based
Plant-based schnitzel, topped with Napoli sauce, vegan 
cheese 

(VE) 26 28.9

Sauces

Gravy or Hollandaise sauce 2.5 2.8

Mushroom, green peppercorn or diane sauce 3.5 3.9

F R E S H  F I L L E T S M N M

Salmon
Risotto of prawn and salmon, saffron, dill mascarpone, 
herb oil

36 40

Barramundi 
Pan roast barramundi, potato and leek mash, 
sauté spinach, Jerusalem artichoke, mushroom 
truffle butter

34 37.8

S U C C U L E N T  S T E A K S M N M

Served with your choice of mash and seasonal vegetables or chips and salad

Char Grilled Grain Fed 250g Rump 30 33.4

Char Grilled Pasture Fed 250g Sirloin 36 40

Char Grilled Grainge Rib Eye Cutlet 350G 44 48.9

Steak extras

Gravy or Hollandaise sauce 2.5 2.8

Mushroom, green peppercorn or diane sauce 3.5 3.9

Grilled garlic prawns 11 12.3

Salt and pepper squid 10 11.2

Creamy garlic seafood sauce 14 15.6

Boscaiola mac and cheese 8 8.9

S H A R E D  S TA R T E R S M N M

Garlic Turkish Bread
Toasted with garlic butter, fresh herbs

(V) 9 10

    Add cheese 3 3.4

Salt and Pepper Squid
With sweet chilli lime dipping sauce, Asian herbs

(DF) 
(GFA)

17 18.9

Thai Green Curry Prawn Spring Rolls
With chilli lime dipping sauce, pineapple, Asian herbs

17 18.9

Tempura Zucchini Chips
With kewpie wasabi mayo

(V) 
(VEO)

16 17.8

Mushroom and White Wine Arancini
With boscaiola dip

15 16.7

Chips and Aioli (GF) 
(VEO)

10 11

H E A LT H Y  H A R V E S T M N M

Caesar Salad
Cos lettuce, garlic croutons, grilled bacon, shaved 
parmesan, boiled free range egg, Caesar dressing

20 22.3

Mexican Bowl
Avocado, cos lettuce, cucumber, radish, red beans, 
tomato, corn, corn chips, lime, coriander dressing

(GF)
(VE)

20 22.3

Pumpkin Salad
Roast pumpkin, feta, pinenut, beetroot, rocket, 
cranberry, balsamic roast onion, pear

(GF)
(V)

(VEO)

20 22.3

Salad extras

Super seeds
Pumpkin, sunflower, poppy, chia, sesame, flaxseed

(VE)
(GF)
(DF)

2 2.3

Grilled garlic prawns (GF) 11 12.3

Grilled chicken (GF)
(DF) 7.5 8.4

BBQ beef strips (GF)
(DF) 9.5 10.6

Avocado half
(V)

(GF)
(DF)

4 4.5

Souvlaki spiced plant-based lamb strips (VE)
(DF) 9.5 10.6

K I T C H E N

C L U B  C L A S S I C S M N M

Fish and Chips
Battered flathead with chips, house salad, lemon, 
tartare

26 28.9

Fritto Misto
Beer battered flathead, crumbed prawns, salt and 
pepper squid, served with chips, house salad, lemon, 
tartare

32 35.6

Belmont 16s Burger
Angus beef with cos lettuce, tomato, caramelised 
onion and burger mayo on a toasted milk bun, chips

(GFO) 22 24.5

Burger extras

Bacon (GF)
(DF) 3 3.4

Tasty cheese (GF) 1 1.2

Guacamole
(VE)
(GF)
(DF)

2 2.3

Pineapple
(VE)
(GF)
(DF)

2 2.3

    Gluten free bun (GF) 3 3.4

K I D S  C O R N E R M N M

Chicken Nuggets
With chips, cherry tomato, carrot sticks

(DF) 14 15.6

Cheeseburger 
Chips, BBQ sauce

14 15.6

Battered Fish 
With chips, lemon, cherry tomato, carrot sticks

14 15.6

Vegan Chicken Nuggets 
With chips, cherry tomato, carrot sticks

(VE) 16 17.8

Grazing Plate 
Ham, cheese, seasonal fruit, carrot sticks, cherry 
tomato

(GF)
(DF)

12 13.4

Food sold from these premises may contain allergens or traces of allergens including fish, 
shellfish, nuts, tree nuts, sesame seeds, lupins, eggs, milk, soy, wheat, gluten and sulphides. If 
you have any questions please talk to staff. To ensure a speedy service we limit alterations unless 
it is a dietary requirement.

Vegetarian (V)

Vegan (VE)

Vegan option (VEO)

Dairy free (DE)

Gluten free (GF)

Gluten free option (GFO)


