CLUB DINING MENU

ENTREE

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



