Club Dining Menu

Entrée
Soup of the day
see your waiter $10

Classic Caesar salad
cos lettuce, bacon lardons, shaved parmesan, anchovies, creamy dressing
and gluten free croutons (gf) $17

Garlic infused grilled portobello mushroom
filled with caramelised red onion, roasted cauliflower, heirloom grape tomatoes and brie cheese,
lemon pepper and chilli. Spiced giant couscous, pomegranate molasses (veg) $19

Seared scallops
with pancetta and tomato, lemon and herb hummus, shaved parmesan and green onion (gf) $23

Roasted pumpkin salad
with toasted pepita seeds, baby beetroot, charred ricotta, radicchio, mixed leaves,

lime marinated red onion, cherry tomato and balsamic reduction (gf, vgo) $18.

Main Course
King prawn linguini
with shaved fennel, heirloom grape tomatoes, garlic and chilli, extra virgin olive oil,
fresh herbs and lemon, pecorino $30

Sous vide breast of chicken and prosciutto
with creole spiced confit sweet potato, bok choy, mango, red onion, capsicum and chilli lime salsa (gf) $34

Pan fried potato gnocchi
with bacon lardons, onion and garlic, cherry tomatoes, snow peas and pine nuts,
extra virgin olive oil and pecorino (vgo) $28

House-made pie of the day
with mashed potato, mushy peas and gravy $23

250g Rib fillet steak
120-day grain fed, creamy herbed mashed potato, buttered greens and garlic prawns (gf) $49

Blue swimmer crab cakes
with chilli, mushroom and prawn risotto, pesto oil (gf) $32

Sides
Buttered greens with beurre noisette (gf) $9
Creamy herbed mashed potato (gf) $9
Glazed baby heirloom carrots (gf) $9
Crispy potato fries $9

Desserts
Cold-set bitter chocolate orange tart
with orange gel, chocolate crumble, scorched Italian meringue and candied orange crisp $16

Cinnamon rice pudding
with drunken raisins, torched banana and pistachio cocoa nib clusters (gf) $15

Selection of Australian and international cheeses
with quince paste, lavosh crackers and green apple $18 for 2 cheeses, $25 for 3 cheeses

Dessert Special
ask your waiter about our dessert special $15

