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SHARED FOOD MEMBERS VISITORS

GARLIC BREAD (V)  
Rustic garlic bread 
ADD cheese

8.5
2

10.5
3

STEAK FRIES (V)   
Steak fries with tomato chutney 8 10

SEASONED POTATO WEDGES (V)  
Seasoned potato wedges with sour cream & sweet chilli 10 12

ARANCINI (4) (V) (GF) 
Pumpkin arancini served with fetta, rocket & pepita salad, relish & balsamic 14 16

TAPAS (V) (VE) (GF)
Marinated olives, baba ganoush, whipped fetta, served with crusty baguette 15 17

DUCK SPRING ROLLS (4)
Served with spicy plum salsa 16 18

CRUMBED PRAWNS (6)
Coconut crumbed prawns served with a mango salad & ginger lime dipping sauce 17 19

CHEESE & MEAT PLATTER
Relish, dried fruits, nuts & antipasti, crispbread & crackers 38 40

SLIDERS & PIZZAS 
GLUTEN FREE PIZZA BASES AVAILABLE UPON REQUEST	

BEEF SLIDERS (3)
Slaw, smokey BBQ sauce & pickles 15 17

CHICKEN SLIDERS (3)
Crumbed chicken, lettuce, tomato, cheese & ranch dressing 15 17

MARGHERITA PIZZA (V) (GFO)
Tomato, basil, buffalo mozzarella, Napoli base 20 22

CHICKEN & BACON PIZZA (GFO)
Chicken, bacon, onion, peppers, mushrooms, Napoli base topped  
with BBQ sauce

23 25

GARLIC & CHILLI PRAWN PIZZA (GFO)  
Prawns, onions, peppers, rocket, Napoli base topped with sliced  
chilli & garlic aioli

26 28

*We are unable to guarantee that any menu item can be completely free of allergens.  
Some menu items may contain dairy, nuts, tree nuts, sulphites & eggs.

(V) VEGETARIAN (VE) VEGAN (GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION
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