


Starters	 m	 v

WARM S.A. MARINATED OLIVES  v, gf, df	 9	 10 
Lemon peel, summer herbs, chilli, extra virgin  
olive oil

GARLIC & HERB BREAD  v	 9 	 10

GRILLED PITA & DIPS  v	 18 	 20 
Babaganoush, hummus, tzatziki, olives

TOMATO BRUSCHETTA  v	 16 	 18 
Toasted sourdough, tomato, Spanish onion,  
extra virgin olive oil, Parmigiano, fresh basil

WILD MUSHROOM ARANCINI v	 18	 20 
Tomato sugo, fresh basil, pecorino

PORK & VEAL MEATBALLS	 17	 19 
Tomato sugo, pecorino, fresh basil

HARISSA ROASTED CAULIFLOWER  v, df	 18	 20 
House hummus, pomegranate, almonds, flatbread

SALT & PEPPER CALAMARI FRITTI  gf, i	 22	 24 
Summer herbs, fresh chilli, sea salt, lemon, aioli

BEEF CHEEK CROQUETTES	 16	 18  
Blue cheese, smoked potato puree, herb oil 

PRAWN & MANGO TACOS (2)	 19 	 21 
Panko prawns, slaw, coriander, chilli, corn salsa, 
chipotle sauce

Mains	 m	 v

300G PORK SCHNITZEL	 30	 33 
Hand-crumbed Berkshire pork loin,  
chips, bitter leaves, lemon caper butter

BARRAMUNDI  gf, i	 38	 42 
Pan-seared, lemon butter sauce, roasted potatoes,  
broccolini, cherry tomatoes, baby cress

GRILLED SALMON  gf, a	 38	 42 
Creamy potato mash, broccolini, lemon 
butter sauce

PORCHETTA  gf	 36	 39 
Boned & rolled pork belly, cauliflower purée, 
broccolini, apple cider jus, pork crackling

SLOW-COOKED LAMB SHOULDER  gf	 42	 46 
Junee lamb shoulder, lemon potatoes, green 
beans, red wine jus, tzatziki

STUFFED CHICKEN SUPREME  gf	 34	 37 
Sun-dried tomato & feta stuffed chicken, creamy 
dill sauce, potato mash, seasonal vegetables

Classics	 m	 v

CHICKEN SCHNITZEL	 26	 29 
House crumbed La Ionica free-range  
chicken breast, chips, fennel slaw, aioli

Make it a Parmigiana	 +5 
Tomato sugo, ham, mozzarella

BATTERED FLATHEAD FILLETS  i	 26	 29 
Peroni battered flathead fillets,  
house tartare, lemon, chips

ROAST OF THE DAY	 25	 27 
Roast potato, pumpkin, peas & gravy

BANGERS & MASH	 25	 27 
Pork & fennel sausages, creamy  
potato mash, onion gravy

LAMB SOUVLAKI SKEWERS 	 39	 42 
Greek salad, pita bread, tzatziki, chips

From the Grill	 m	 v	

All served with chips & salad

300G AACO RUMP STEAK MBS 2+	 34	 38

300G O’CONNOR RIB-EYE MBS 2+	 44	 48

250G RANGERS VALLEY 
GRAIN-FED SIRLOIN MBS 4	 37	 40

GARLIC & ROSEMARY MARINATED  
LA IONICA CHICKEN BREAST 	 29	 32

+ add 4 creamy garlic prawns  i	 +9

Sauces	 m	 v

GRAVY	 3 	 4

PEPPER SAUCE	 3	 4

RED WINE JUS 	 4 	 5

CREAMY MUSHROOM 	 4	 5



Burgers All served with chips	 m	 v

WAGYU BEEF BURGER	 25	 27 
Rangers Valley Wagyu beef patty, cheddar,  
butter lettuce, tomato, Westmont pickles, aioli

SOUTHERN FRIED CHICKEN BURGER 	 25 	 28 
Crispy house-crumbed chicken, butter lettuce,  
Westmont pickles, spicy mayo

STEAK SANDWICH	 28	 31 
150g Riverine scotch fillet, rocket, house chilli jam, 
Swiss cheese

HALLOUMI BURGER  v	 26	 29 
Marinated Cypriot halloumi, grilled zucchini,  
butter lettuce, tomato, herb aioli

Sides	 m	 v

CHIPS  v	 10	 11

CREAMY POTATO MASH  v, gf	 10	 11

SEASONAL GREENS  v, gf	 11 	 12

GARDEN SALAD  vg, gf, df	 11 	 12

Salads & Bowls	 m	 v

SALMON POKE BOWL   gf, df	 32	 35 
Teriyaki glazed salmon, rice, cucumber, edamame,  
cabbage, avocado, furikake, pickled ginger

VIETNAMESE CHICKEN SALAD  df	 27	 30 
Poached chicken, vermicelli noodles, cucumber, 
carrot, bean sprouts, mint, coriander, green leaves, 
chilli, soy & lime dressing

VEGAN NOURISH BOWL  vg, gf, df	 26 	 29 
Roasted pumpkin, cauliflower, zucchini, cherry  
tomatoes, quinoa, roasted chickpeas, beetroot  
hummus, tahini lime dressing

CAESAR SALAD	 20	 22 
Baby cos, bacon, sourdough croutons, anchovy  
dressing, parmigiano, free-range egg

 + add grilled marinated chicken breast	 +7

 + add 4 grilled prawns  i	 +9

Pastas	 m	 v

PRAWN SPAGHETTI  i	 33	 36 
Chilli, garlic, lemon, cherry tomatoes,  
pangrattato

LAMB RAGU PAPPARDELLE	 32	 35 
Slow-cooked lamb shoulder, house Napoli,  
red wine, parmigiano

PESTO CHICKEN PENNE	 29	 32 
Creamy white wine & pesto sauce, sun-dried  
tomato, pecorino

VODKA RIGATONI	 27	 29 
Vodka tomato sauce, cream, chilli, confit garlic,  
cherry tomatoes, parmesan

Please advise our team of any allergies when ordering. While every care is 
taken, we cannot guarantee that meals are completely free from allergens.

m	 Members price 
v	 Visitors price

gf	 Gluten-free 
df	 Dairy Free 
v	 Vegetarian 
vg	 Vegan

Seafood: 

a	 Australian 
i	 Imported 
m	 Mixed Origin

Kids 	 m	 v

BURGER & CHIPS	 13	 14

FISH & CHIPS  i	 13	 14

NUGGETS & CHIPS	 13	 14

MINUTE STEAK & CHIPS 	 13	 14

NAPOLITANA PASTA 	 13	 14

CHEESE PIZZA 	 13	 14

MONDAY –– WEDNESDAY

$5Kids’ Meals
with every main meal ordered



No further discounts apply. For a limited time only. Not to be used in conjunction 
with any other offer. No variations or substitutes. Not available on Public Holidays.

Pizzas	 m	 v

Classics 

GARLIC PIZZA  v	 17	 19 
Garlic & olive oil base, rosemary, sea salt,  
mozzarella

CHEESY GARLIC PIZZA  v	 19	 21 
Garlic, cheese

MARGHERITA  v	 23	 25 
Tomato sugo, mozzarella, extra virgin olive oil,  
fresh basil

SUPREME	 27	 30 
Tomato sugo, pepperoni, ham, capsicum, olives,  
mushrooms, onion, mozzarella

BBQ POLLO	 27	 30 
Marinated chicken breast, onion, BBQ sauce,  
mozzarella

HAWAIIAN	 24	 26 
Tomato sugo, leg ham, pineapple, mozzarella

MEAT LOVERS	 27	 30 
Tomato sugo, pepperoni, chicken, leg ham,  
bacon, BBQ sauce, mozzarella

Gourmet 

MEATBALL	 28	 31 
Tomato sugo, meatballs, mozzarella, fresh basil,  
chilli oil

HOT HONEY PEPPERONI	 27	 30 
Mild sopressa salami, mozzarella, hot honey

GARLIC PRAWN  i	 30	 33 
Garlic marinated prawns, tomato sugo, roasted  
capsicum, lemon zest, chives, mozzarella

SPICY SAUSAGE 	 29	 32 
Pork & fennel sausage, tomato sugo, roasted  
capsicum, fior di latte, chilli oil

GREEK LAMB 	 30	 33 
Pulled lamb shoulder, tomato sugo, Spanish  
onion, feta, oregano, tzatziki, mozzarella

VEGETARIAN  v	 28 	 31 
Roasted zucchini, capsicum, pumpkin, Spanish  
onion, tomato sugo, basil pesto, fior di latte

Gluten free pizza base	 +7

Vegan cheese	 +7

Lunch Specials
MONDAY-FRIDAY	 m 16.5   v 18.5

Roast of the Day	
Roasted vegetables,  
gravy, green peas

Beef Burger	
Lettuce, tomato, beetroot, 
tomato sauce, chips

Grilled Perch	
Chips, salad, lemon  
butter sauce

Battered Fish	
Chips, salad, house  
tartare, lemon

Bangers & Mash	
Grilled pork sausages, potato 
mash, gravy, green peas

Farmhouse Pie	
Pie of the day, potato  
mash, green peas

Dinner Specials
MONDAY-WEDNESDAY 
$5 Kids’ Meals 
With every main meal ordered

MONDAY LOBSTER NIGHT
Lobster Mornay	 half  25 
Creamy white sauce, cheese, chips & salad	 whole  45

TUESDAY SCHNITZEL NIGHT
Chicken Schnitzel	 18 
+ add a topper	 +5 
Parmigiana  /  Mexican  /  Boscaiola

WEDNESDAY RIB NIGHT
USA pork ribs with chips & slaw 	 half rack  24  
choice of house beer, house wine or soft drink	 full rack  34

THURSDAY STEAK NIGHT
250g Rump Steak	 25	  
Served with chips & salad & choice of house beer, 
house wine or soft drink

+ add 4 creamy garlic prawns  i	 +9


