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GARLIC COB LOAF U 13 CHIPS WITH GRAVY VG |14

CHEESY GARLIC COB LOAF V |14 WEDGESV |14
Ith sweet chilli and sour cream

BACON & CHEESE GARLIC COB LOAF |16 CAJUN ONION RINGS »

TOASTED FOCACCIA & HOUSE DIPS 19 Wi soutvest o suce

BRUSCHEITA Ve OF 19 PAVILION TASTER BOARD | 60

BBO wings, salt and pepper calamari, Cajun onion rings, crispy
pork belly bites, seasoned wedges, side salad and dipping
sauces

STEAKS

All our steaks are served with your choice of - seasoned fries,

Toasted ciabatta with herb butter topped with tomato, red onion,
basil and balsamic reduction

PORK BELLY BITES 120

Crispy fried pork belly tossed in a sweet sticky Asian glaze,
finished with fried eschalots, fried garlic and sesame seeds

GHICKEN WINGS | 21

% kg twice cooked crispy wings tossed through your choice of:

house salad, seasonal vegetables and mash potatoes NM
-Smokey BBQ sauce
-Franks hot sauce with a side of ranch 2006 HUMP | 28
-Crispy lemon pepper drizzled with hot honey
NAGHOS V GF | 25 400G RUMP | 42
Corn chips, cheese, salsa, sour cream, guacamole, pico de gallo
250G PORTERHOUSE | 40
SALT & PEPPER CALAMARI | 119
Deep fried tender calamari coated in a salt and lemon pepper
seasoning served with kaffir lime aiali 3UUG SGUTGH FII'I'H l 46
SAUGES

FISHTACOS | | 25

Beer battered snapper, pickled onion, pico de gallo, kaffir lime
aioli on toasted tortillas

Fat-Drink- P/

| NM=NON MEMBERS

House gravy GF VG, Creamy peppercorn GF, Mushroom GF,
Creamy garlic GF, Red wine jus' GF

TOPPERS
GARLIC PRAWNS [311 11112
AVOCADO 18

FRIED EGG |5
ONION RINGS |8

TR

MAINS =—

GARLIC & THYME MARINATED CHICKEN BREAST GF | 29

Sauteed chat potatoes, steamed greens, chicken jus'’

BEER BATTERED OR GRILLED SNAPPER GFO | | 36
House salad, seasoned fries, lemon and tartare sauce
FISHERMAN’S BASKET | | 36

Beer battered flathead, crumbed calamari, crumbed prawns,
tempura scallop, house salad, seasoned fries, lemon and tartare
sauce

SWEET CHILLI & LIME GLAZED SALMON GF A | 31
Coconut rice and steamed Asian greens
TWIGE COOKED PORK BELLY GF | 31

Mustard infused mash potato, sauteed greens, burnt apple
puree, red wine jus'

SALADS © §

SOUTHERN FRIED CHICKEN SALAD GFO | 27

Seasoned fried chicken, crisp cos lettuce, charred corn,
cucumber, red onion, avocado and roasted capsicum tossed
through a southwest ranch dressing

GLASSIC CAESAR GFO | 25

Cos lettuce, crispy bacon, shaved parmesan, boiled egg, crunchy
croutons tossed through a creamy Caesar dressing

ASIAN BEEF SALAD GFO | 29

Grilled beef, mixed leaves, roasted capsicum, cucumber, red
onion, tomato, shredded cabbage tossed through our Asian
dressing finished with crispy noodles

SALMON NIGOISE SALAD GF A | 25

Warm confit salmon, chat potato, kalamata olives, boiled
egg, radish, green beans and tomato tossed through a light
vinaigrette

ADD GRILLED BEEF
ADD AVOGADO

Ill] ADD GRILLED CHICKEN .9 10

DIETARY REQUIREMENTS VG=VEGAN | V=VEGETARIAN | DF=DAIRY FREE | GF=GLUTEN FRIENDLY | GFO=GLUTEN FRIENDLY OPTION
SEAFOOD ORIGIN A=AUSTRALIA [ 1=IMPORTED | M=MIXED ORIGIN Zctomotote them: but a6 our mens i proparce feshly i kitahen. there may b trace allergens
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PASTA ==

GF PASTA +3
PUMPKIN GNOGCHI VG GF DF

Roasted pumpkin, baby spinach, potato gnocchi tossed through
a creamy pumpkin sauce, finished with toasted pine nuts, pepita
seeds and fresh sage

GLASSIC CHICKEN CARBONARA GFO

Fettuccine pasta tossed through a rich carbonara sauce topped
with parmesan cheese

FETTUCCINE MARINARA GFO |

Ocean prawns, snapper, calamari and mussels tossed through
our house Napoli sauce finished with olive oil and fresh herbs

PORK BELLY & PRAWN HOKKIEN MEE |

Tender pork belly, ocean prawns and hokkien noodles tossed
through a traditional soy glaze finished with fresh chilli, spring
onion and coriander

PIZIA G

GF PIZZA BASE +3
HAWAIIAN

Sugo, mozzarella cheese, ham and pineapple

LOADED PEPPERONI

Sugo, mozzarella cheese, pepperoni and parmesan cheese

ADD HOT HONEY +2
SENORITAV

Sugo, mozzarella cheese and basil

BBQ CHICKEN & BACON

Sugo, mozzarella cheese, Memphis spiced chicken, bacon, red
onion finished with hickory bbg sauce

MO0JO PORK PIZZA

Garlic butter base, pork belly, bacon, pickles, caramelised
onions, drizzled with southwest ranch mayo

DELUXE MEAT LOVER

Sugo, mozzarella, pork belly, bacon, Memphis spiced chicken and
pepperoni finished with hickory bbg sauce

| NM=NON MEMBERS

NM
129

| 25

| 31

129

NM
| 29

129

| 25

129

129

| 31

BURGERS &

GF BUN +3

All burgers are served with a side of fries
GLASSIC BEEF BURGER

150¢g beef patty, cheese, lettuce, tomato, onion, dill pickle,
burger sauce on a toasted sesame seed bun

THE WORKS BURGER

150¢ beef patty, bacon, fried egg, cheese, lettuce, tomatao,
onion, beetroot, pineapple, dill pickle and tomato sauce on a
toasted sesame seed bun

CUBAN STYLE PORK SANDWICH

Grilled ham, roasted pork belly, Swiss cheese, dill pickles,
mustard and mayonnaise on a toasted ciabatta roll

STEAK SANDWICH

150¢g tenderised rump steak, caramelised onion, cheese, lettuce,
tomato, beetroot and bbg sauce on a toasted ciabatta roll

SOUTHERN FRIED CHICKEN BURGER

Seasoned fried chicken, cheese, lettuce, pickled red onion,
southwest ranch on a toasted sesame seed bun

VEGE BURGER V

Vege patty, lettuce, Swiss cheese, tomato, onion, beetroot and
burger sauce on a toasted sesame seed bun

EXTRAS

FRIEDEGG.... 415  AVOCADO |8  BACON

NM
| 25

| 27

| 27

| 27

| 27

| 25

|5

DESSERTIS C=

CARAMEL DREAM WAFFLES

13

Toasted waffles ladened with caramel sauce, salted caramel ice cream,

toffee shards

CHOGOLATE INDULGENGE

Warm triple chocolate brownie, chocolate fudge sauce, chocolate ice
cream

|GE CREAM SUNDAE GFO

Salted caramel, chocolate and vanilla ice cream topped with whipped
cream, chocolate topping, wafers, sprinkles and mini marshmallows

19

13

) ) | | J f '\

y all/Na [ ]
SCHNITTY ® .
GLASSIC CHICKEN SCHNITZEL | 27
Served with seasoned fries, house salad and gravy
GHICKEN PARMY | 29

Chicken schnitzel topped with Napoli sauce, ham, and melted
cheese, served with seasoned fries and house salad

VEGAN SCHNITZEL VG | 27

Protein schnitzel served with seasoned fries, house salad and
rich gravy

BEEF SCHNITZEL | 29

House made crumbed 150g sirloin steak, served with seasoned
fries, house salad and rich gravy

AUSSIE BEEF PARMY | 31

Our house made beef schnitzel topped with bbg sauce, bacon,
cheese and a fried egg, served with seasoned fries, house salad

SENIORS  ALLMEALS 16

BEER BATTERED FLATHEAD | 200G RUMP +$5
Chips, salad and tartare sauce Chips, salad and rich gravy
GHICKEN SCHNITZEL SALT & PEPPER CALAMARI |

Chips, salad and rich gravy

FETTUGCINE CARBONARA GFO

Sauteed bacon, onion and garlic in a rich white wine cream

KIDS ALL MEALS 14

Chips, salad and tartare sauce

CHICKEN NUGGETS & CHIPS ~ FISH & GHIPS |
CHEESEBURGER & CHIPS KIDS GHEESE PIZZA
KIDS HAM & GHEESE PIZZA KIDS STEAK & GHIPS GFO DF

KIDS PASTA WITH NAPOLI SAUGE & CHEESE V GFO
GRILLED CHICKEN & BROCCOLINI GF DF

DIETARY REQUIREMENTS VG=VEGAN | V=VEGETARIAN | DF=DAIRY FREE | GF=GLUTEN FRIENDLY | GFO=GLUTEN FRIENDLY OPTION SEAFOOD ORIGIN A=AUSTRALIA | I=IMPORTED | M=MIXED ORIGIN




