STARTERS / SHARE PLATES
MEMBER

GUEST

$6

$8

Today’s Soup
Garlic Bread

$5

$7

Garlic Cobb Loaf
Add Cheese $1
Add Bacon Jam & Cheese $2

$9

$11

Bruschetta (V)

$9

$11

Oven baked garlic baguette topped with fresh tomato, red onion,
basil and garlic, finished with shaved parmesan cheese and
drizzled with balsamic glaze.

Salt & Pepper Calamari (10) (GF)

$13

$15

Tender pineapple cut calamari dusted with salt & pepper flour,
flash fried and finished with garlic aioli and lemon wedges

Prawn & Avocado Sliders (2)

$15

$17

Deep fried panko crumbed prawn cutlets served on a brioche
slider bun with fresh avocado, and slaw dressed with thousand
island dressing.

Satay Chicken Tenderloins (GF)

$15

$17

Succulent chicken tenders marinated with satay spices and
peanut, served on a bed of steamed basmati rice finished with a
tangy satay sauce.

Chicken Tostadas (2)

$13

Bistro Menu
PIZZA - 9 INCH

SEAFOOD MAINS

$15

Plump chicken thigh pan fried with onion, paprika, garlic,
cayenne pepper and salt, served on crispy flour tortilla topped
with slaw dressed with Cajun spiced mayonnaise

Prawn Toast Caesar Salad

$15

$17

House made prawn toast served with cos lettuce, parmesan
cheese, bacon and house made Caesar dressing

SALADS
Vegetable Kofta Salad

MEMBER

GUEST

$18

$20

House made vegetable koftas pan fried to golden served on a
spinach, tomato, cucumber and red onion salad dressed with a
coriander ginger and lime dressing.

Tandoori Prawn &
Pappadum Salad

$24

$26

Pan fried tandoori spiced prawns served on a salad leaf,
cucumber, cherry tomato and red onion, and pappadum salad
dressed with tzatziki

Warm Balsamic &
Lamb Salad (GF)

$25

$27

Lean lamb back strap marinated with olive oil, garlic, balsamic
vinegar, salt and pepper, pan fried to medium rare sliced and
served with a lettuce red onion, asparagus, pumpkin and fetta
salad dressed with a coriander ginger and lime dressing.

Caesar Salad
(GF- Omit Croutons)

$19

$21

Crisp cos lettuce, baked bread croutons, shaved parmesan
cheese, pan fried bacon pieces all combined with our house
made Caesar dressing topped with a boiled egg
Add Avocado $4, Add Chicken $5, Add Prawns $7

Please note: Menu items may contain peanuts, soybeans
and bee pollen which can cause severe allergic reactions
(Please ask staff for clarification on ingredients if you
have any allergies)

SPECIALS & SENIORS

FROM THE COUP
Chicken Parmigiana

PADDOCK TO PLATE

MEMBER

GUEST

$23

$26

Hand cut chicken breast, lightly breaded cooked to golden,
topped with ham, house made Napoli, and cheddar Cheese
grilled to golden. Served with chips and salad or vegetables

Gluten Free Chicken
Parmigiana

$25

$28

Hand cut chicken breast, lightly coated with gluten free flour
and crumbs topped with ham, house made Napoli, and cheddar
cheese grilled to golden. Served with chips and salad or
vegetables

Gluten Free Chicken
Schnitzel

$22

$25

Hand cut chicken breast, lightly coated with gluten free flour and
crumbs finished with a side of gravy. Served with chips and salad
or vegetables

Chicken Schnitzel

$20

$23

Hand cut chicken breast, lightly breaded cooked to golden
finished with a side of gravy. Served with chips and salad or
vegetables
Add Aussie Topper - Bacon, egg & battered onion rings $7
Choice of Sauces - Mushroom, Green Peppercorn, Creamy Garlic,
Rich Gravy, Dianne, Garlic Butter all our house made sauces are
Gluten Free

Chicken Kiev

$22

$25

Succulent chicken breast filled with garlic butter and coated
with breadcrumbs cooked till golden brown, served on a bed of
basmati rice and topped with a creamy garlic sauce. Served with
chips and salad or vegetables

Peri Peri Chicken (GF)

$25

$28

Fresh butterflied chicken marinated with fresh chilli, garlic, sea
salt, oregano, bay leaf, paprika, olive oil and red wine vinegar.
Chargrilled to cook through. Served with a side of chips and
salad or vegetables.

Chicken Laksa

$25

$28

Sliced chicken breast poached in a house made laksa paste
consisting of garlic, ginger, onion, chilli, lemon grass, coriander,
fish sauce and cumin infused into a chicken stock with coconut
milk, finished with flat noodles and Julienne seasonal vegetables

ALL OUR STEAKS ARE
CHAR-GRILLED

FROM THE PAN

VEGAN / VEGETARIAN

MEMBER GUEST MEMBER GUEST
ENTREE ENTREE MAIN
MAIN

$16

Bacon Jam &
Three Cheese
Risotto (GF)

$18

$20

$22

Pan fried onion, garlic, house made bacon jam, cheddar,
parmesan and smoked gouda cheese, with white wine and cream
sauce with Arborio rice, topped with shaved parmesan cheese.

Seafood Risotto (GF)

$27

$29

Pan fried salmon, scallop, prawn and squid, with garlic, onion
and spring onion, tossed through a ruby sauce finished with
Arborio rice.

Fettuccini
Carbonara

$15

$17

$18

$20

Al dente pasta tossed through a creamy bacon, onion and garlic
sauce, finished with shaved parmesan cheese – Add Chicken $4

Basil Pesto,
Chicken and Bacon
Pappardelle

$18

$20

$22

$24

Pan fried diced bacon rashers, chicken tenderloin, garlic, onion
and spring onion infused with fresh basil pesto and thick cream
tossed with pappardelle pasta topped with shaved parmesan
cheese.

Lamb Shoulder
and Fennel Ragout

$17

$19

$21

$23

Lamb shoulder slow cooked with fresh fennel, tomato, carrot,
celery, onion and garlic, served with pappardelle pasta.

Garlic Prawn (GF)

$30

$33

12 Sauteed prawns tossed through white wine, garlic and cream
sauce finished on a bed of fragrant basmati rice.

KIDS

12 YEARS & UNDER $9

FISH AND CHIPS
(Grilled Or Fried)

PARTY PIES & CHIPS
HALF CHICKEN
SCHNITZEL

CHICKEN NUGGETS
& CHIPS

SPAGHETTI BOLOGNAISE

ROAST OF THE DAY (GF)

CHICKEN PARMA

Free kids fun pack & soft drink with every kid’s meal
Kids Gluten Free options available please ask

KIDS DESSERTS
Ice Cream & Chocolate Frog $3
Bowls of Ice Cream & topping $3
Also, check-out our freshly made
desserts in the display fridge

SIDES

