
THE KITCHEN



Starters M V

Focaccia Garlic Sliced Bread V  ..................................$8.5 $10 
add cheese ..................................................................................$2.5 $3 

Garlic Cheese Pizza V  ..................................................$18 $20 

Bruschetta V  ...................................................................$15 $17 
focaccia sliced bread topped with heirloom tomato, 
red onion, basil and extra virgin olive oil 

Haloumi Sticks (4) GF  V  ...............................................$16 $18 
with spicy smoked yoghurt dipping sauce 

Loaded Fries GF  ................................................................$16 $18 
smoked beef brisket, smoked BBQ sauce and melted 
mozzarella cheese

Truffle Mushroom Arancini (3) V  ...............................$15 $16.5 
trio fungi, truffle & cheese on a bed of tomato sugo and 
parmesan cheese 

Salt & Pepper Squid GF  ...................................................$18 $20 
with lemon and aioli

Pork Belly Bites GF  ...........................................................$18 $20 
on chipotle mayonnaise, with a plum sauce with roasted 
sesame seeds 

Cob Loaf .............................................................................$12 $14 
special kitchen sweet relish & trio of cheese country cob loaf

Satay Chicken Skewers (4) GF  ...................................... $22 $24 
rice and crab crackers  

Prawn Hot Pot .................................................................. $23 $25 
6 BBQ prawns in a sugo chilli sauce with evo butter sourdough 

Prawn & Bacon Skewers (2) GF  .................................... $23 $25 
bacon wrapped with tumeric cream sauce

Sides
Fries  GF V  .......................................................................$10 $12 

Sweet Potato Fries GFO  .....................................................$14 $16 

Coleslaw  GF  V  ................................................................$6 $8 

Potato Mash GF  V  ...........................................................$8 $9 

Roast Vegetables GF  V ...................................................$8 $9 

Steamed Vegetables GF  V  .............................................$8 $9 

Mini Bosses 
(Kids 12 and under)

Nuggets & Chips ...............................................................$12 $15 

Pasta Bolognese GFO  ..........................................................$12 $15 

Fish & Chips.......................................................................$12 $15 

Hawaiian Pizza GFO  ...........................................................$12 $15  

SERVED WITH KIDS DRINK AND ICE CREAM



Club Favourites M V

Classic Schnitzel 150g .................................................... $20 $22  
crumbed chicken breast with chips, salad and gravy

Classic Schnitzel 250g ................................................... $26 $28  
crumbed chicken breast with chips, salad and gravy

Classic Chicken Parmigiana .......................................... $30 $33 
crumbed chicken breast with sugo sauce, ham and 
melted cheese with chips and salad 

Lamb Shank GF  ................................................................$27 $30 
with peas, potato mash,and sage jus 

Bangers and Mash GF  .................................................... $22 $24 
potato mash, peas and topped with gravy 

Crumbed Lamb Cutlets (2) ........................................... $28 $31 
potato mash, peas and gravy 
add an extra cutlet .................................................................... $34 $38 

Chicken Boscaiola ........................................................... $26 $29   
grilled chicken breast topped with boscaiola sauce with 
potato mash and seasonal vegetables 

Signature
Veal Scalopini ................................................................... $28 $31 
Thin veal fillets in a creamy mushroom sauce with 
mash & seasonal vegetables  
add prawns .................................................................................. $7 $8 

Lamb shoulder ................................................................. $36 $40 
with mashed potato, dutch carrots, roasted turnips, 
burnt brussel sprouts & sage jus 

Boneless Half Duck Confit ............................................ $34 $37 
24-hour cured duck, sous-vide in duck fat with a hint
of orange & thyme, pan-seared with chat potato, burnt
kumquat & rocket

Chargrill
Rump 250g GF  .................................................................$32 $34  
AMH white grass fed 100 day

Angus Rump 350g GF  .................................................... $40 $44  
AMH white Queensland marble score 4

Scotch Fillet 300g GF  ..................................................... $46 $50 
Primal Victoria

Rib Eye 400g GF  ............................................................. $50 $55 
Primal Victoria 

Add Surf and Turf GF  .......................................................$7 $8 
BBQ Prawns, calamari and a creamy garlic sauce

Choice of Gravy GF  
Diane | Pepper | XO Butter | Jus | Gravy | Mushroom

Served with your choice of (2) 
Mash | Chips | Salad | Vegetables



Smoked Meat Platters M V

CHOOSE FROM THE FOLLOWING 
SELECTION OF SLOW COOKED MEATS:

PORK RIBS |PORK BELLY | BEEF BRISKET | CHICKEN WINGS 
PULLED PORK | PULLED BEEF

THE DUO 500g GFO  ........................................................ $39 $42    
2 selections of smoked meats with pita bread, coleslaw, 
pickles, chips and smokey BBQ sauce 

THE TRIO 750g GFO  ........................................................ $49 $52 
3 selections of smoked meats with pita bread, coleslaw, 
pickles, chips and smokey BBQ sauce

THE QUAD 1kg GFO  ......................................................... $69 $75 
4 selections of smoked meats with pitta bread, coleslaw, 
pickles, chips and smokey BBQ sauce

add extra Pita Bread ......................................................$3.5 $4 

Seafood
Salmon Fillet 200g GF  ..................................................$40 $44 
pan fired crispy skin, creamy garlic prawns with chat potato

Barramundi Fillet 200g................................................. $34 $36 
pan fried with chat potato, wilted spinach, miso jus and 
baby bok choy 

Crispy Battered Flathead Fillets .................................. $27 $29 
with chips, salad, lemon and tartare sauce

Steamed Mussel Hot Pot ............................................... $23 $25 
steamed black lip Boston mussels with calamari, lemon, 
dill, tomato sauce and sour dough garlic bread  

Seafood Plate  GFO  ...........................................................$60 $65 
200g salmon fillet, 2 BBQ prawn skewers, fish cocktails, 
salt & pepper squid, chips and salad 

Pasta
Linguine Bolognese  GFO  ................................................ $26 $28 
rich pork and veal mince with rosemary, oregano, garlic in 
a sugo sauce topped with grated parmesan cheese 

Mushroom Rigatoni  GFO  V .......................................... $22 $24 
sauteed sliced Swiss brown mushrooms, garlic, baby spinach, 
goat cheese and sage oil in a cream sauce 

add Chicken ..................................................................... $5 $6 

Beef Lasagne ................................................................... $26 $28 
with chips and salad 

Linguine Gamberi  GFO   ............................................... $29 $32 
prawns with tails, baby spinach, roasted garlic, chilli, bacon 
and tomato sugo lussuoso al pomodoro 

Gluten Free Pasta ............................................................. $4 $4 



Burgers M V

Brisket Burger ..................................................................... $22 $24 
smoked beef brisket, shredded lettuce, red onion, 
jack cheese & BBQ sauce 

Beef Burger ......................................................................... $24 $26 
beef patty, lettuce, tomato, onion with, beetroot, cheese and 
chefs burger sauce 

Kahuna Burger ................................................................... $26 $28 
beef patty, lettuce, tomato, onion, cheese, bacon, pineapple 
and BBQ sauce

Steak Sandwich .................................................................. $26 $28.5 
150g scotch fillet cooked medium, lettuce, tomato, 
beetroot, caramelised onion, avacado, tomato relish and 
aioli on toasted turkish bread

Southern Fried Burger ...................................................... $24 $26 
southern fried thigh fillet, coleslaw, bacon, cheese and 
aioli sauce

Spicy Chicken Burger  ............................................... $24 $26 
prego spiced thin breast chicken fillets, burger cheese, 
shredded lettuce, red onion, chilli oil and jalapeno mayo

Big Boss Burger .................................................................. $28 $31 
double chicken schnitzel, lettuce, cheese and mayo 

ALL BURGERS SERVED WITH FRIES

Salads
Greek Salad  GF V  ...........................................................$16 $18 
Mixed leaf tossed with grape cherry tomato, cucumber, 
capsicum, red onion, olives and feta with a lemon dressing 

Caesar Salad GFO  VO  .......................................................... $20 $22 
with poached egg, baby croutons and bacon tossed in a 
caesar dressing with shaved parmesan cheese 

Roasted Pumpkin Salad GFO  V  VEO  .................................$18 $20 
wild rocket, pearl barley, beetroot, feta, semi dried tomato, 
walnuts and honey dressing 

Duck Salad GFO  ................................................................... $25 $27 
mix lettuce leaves, truss tomatos, cucumber, crispy noodles, 
chinese cabbage, sesame oil and orange asian soy dressing 

add Chicken .................................................................................. $5 $6 

add Prawns .................................................................................... $8 $9 



Pizza M V

Margherita GFO  V  VEO  .......................................................$22 $24 
sugo, cherry tomatoes, mozzarella cheese and basil

Hawaiian Pizza GFO  ............................................................$24 $26 
sugo, double smoked ham, pineapple and mozzarella cheese

BBQ Meat Lovers GFO  ........................................................$26 $28 
BBQ sauce, ham, pepperoni, cabanossi, smoked brisket and 
mozzarella cheese 

BBQ Chicken GFO  ................................................................$26 $28 
BBQ Sauce, chicken, capsicum, mushroom, pineaple and 
mozzarella cheese 

Smoked Pork Belly GFO  ......................................................$25 $27 
BBQ sauce, caramelised onion, crispy shallots, plum sauce, 
mozzatella cheese and roasted sesame seeds 

Supreme GFO  ........................................................................$25  $27 
sugo, olives, pepperoni, ham, mushroom, cabanossi, 
capsicum and mozzarella cheese 

Chilli Prawn GFO   ..............................................................$28 $31 
sugo, BBQ prawns, chilli flakes, rocket and mozzarella cheese

Pepperoni GFO  ......................................................................$24 $26 
sugo, pepperoni and mozzarella cheese

Vegetarian GFO  V  VEO  ........................................................$25 $27 
sugo, mozzarella cheese, mushroom, capsicum, onion, 
spinach, pumpkin and feta 

Gluten Free Base GF  ..........................................................$8 $8

Vegan Cheese ......................................................................$8 $8

Desserts
Homemade Churros .........................................................$10 $12 
with chocolate ganache and cinnamon sugar 

Sticky Date Pudding ..........................................................$10 $12 
with butterscotch sauce and vanilla ice cream 

Crème Brulee GF  ...............................................................$10 $12 
with mascarpone cheese and fresh berries

GF  GLUTEN FREE  GFO  GLUTEN FREE OPTION 
V  VEGETARIAN  VO  VEGETARIAN OPTION 

VE  VEGAN  VEO  VEGAN OPTION

CHILLI
MILD -    MEDIUM -    HOT - 

Please be aware that our food may contain or come into contact with 
common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, 

peanuts, fish, shellfish or wheat. 

The decision to consume a meal remains the responsibility of the diner.




