D\ MEMBERS BAR MENU D\

LUNCH : 11:30AM - 2:00PM

DINNER : 5:30PM - 8:30PM (SUN-WED) / 9:00PM (THU-SAT)

GARLIC BREAD (V) - M$9 | NM $10 SOUP OF THE DAY (GF) - M$9 | NM $10
CHEESY GARLIC BREAD - M $11 | NM $12 BOWL OF SEASONED CHIPS (V)-M $9 | NM $11
THAI CHICKEN WINGS M$20 | NM $22
Served with a petite salad

GREEK LAMB SALAD (GF) M$23 | NM $25

Cos-lettuce & cherry tomato, cucumber, red onion, kalamata olives & feta cheese
tossed in lemon olive oil dressing with grilled lamb fillets

QUINOA & ROAST VEGETABLE SALAD (V) (GFO) M$27 | NM$29
Roast pumpkin, capsicum, zucchini, fennel, baby spinach & quinoa tossed in

French dressing with a sprinkle with feta cheese

VEGAN STIR-FRY (V) M$26 | NM$28
Asian vegetables including broccoli, red capsicum, carrot, cabbage & mushroom,

wok fried with tofu in a black bean garlic sauce, served with steamed basmati rice

DC BURGER M$25 | NM $27
Aussie grass-fed beef, grilled bacon, fried egg, tomato, cheddar cheese, shredded

cos lettuce, tomato relish & sriracha mayo, served with a side of chips

CLASSIC CHICKEN KIEV M$25 | NM $27
Golden crispy mini Kiev’s (2) served with mashed potato, seasonal greens & garlic butter
BANGERS & MASH M$27 | NM$29

Grilled bratwurst sausages served with potato mashed, roast vegetables,

green vegetables and red wine gravy, topped with caramelized onion

LEMON PEPPER CALAMARI (l) M$28 | NM $30
Seasoned pineapple cut tender pieces of fried calamari served with chips, salad,

garlic aioli & a lemon wedge

GARLIC PRAWNS (1) M$28 | NM$30
Creamy garlic prawns with basmati rice and green vegetables

GRILLED BARRAMUNDI FILLET (1) M$28 | NM$30
Skin on center cut grilled barramundi fillet served with chips, salad, garlic butter & a lemon wedge
ROAST OF THE DAY (GF) M$28 | NM$30
Served with chat potatoes, pumpkin, carrot, steamed greens, rich brown gravy & condiments
CHICKEN & MUSHROOM RISOTTO M$28 | NM$30
Creamy risotto with diced chicken, mushrooms, pesto, spinach, and cherry tomatoes

SPAGHETTI BOLOGNESE M$29 | NM$31

Classic Italian spaghetti, accompanied by a rich, slow-cooked beef and tomato ragu, finished with
aromatic Italian herbs and topped with Parmesan cheese.

SLOW BRAISED LAMB SHANK, SINGLE (GF) M$30 | NM$32
Served with mashed potato, steamed greens & a braising reduction
220G BLACK ANGUS PORTERHOUSE STEAK (GFO) M$30 | NM$32

Great Southern Black Angus Porterhouse, cooked to your liking, with chips, salad & choice of sauce.

Sauces - Green Pepper, Creamy Mushroom, Rich Brown Gravy or Garlic Butter - All Sauces (GF)

MEMBERS PRICE $21 NON MEMBERS $23
CHICKEN SCHNITZEL CHICKEN PARMIGIANA
Served with chips, salad, rich brown gravy Chicken schnitzel topped with Napoli, ham,
& a lemon wedge and, served chips and salad.

CLASSIC BEEF BURGER
Aussie grass-fed beef, cheese, pickles, lettuce, tomato,
tomato relish, sriracha aioli & served with a side of chips

CRISPY BATTERED WHITING FILLETS (l) ROASTIN AROLL
2 crispy battered whiting fillets served with Roast meat with rich brown gravy in a
chips & salad, tartare & a lemon wedge Turkish roll, served with a side of chips
(GF) Gluten Free | (GFO) Gluten Free Option | (V) Vegetarian *Please Note - No Takeaway food is permitted.

Seafood Origin | A (Australian) | | (Imported) | M (Mixed Origin) *15% surcharge for food on public holidays.



