Half Serve Sourdough Garlic Bread 7
add cheese $3

Sourdough Garlic Bread 10
add cheese $3.5

Grilled Moroccan Chicken (GF) 19

w/ Warmed Quinoa Salad, Apricots, Peas,
Cucumber, Spanish Onion, Medley Cherry Tomatoes,

Carrot Purée, Tahini Yoghurt & Lemon

Crispy Coated Sticky Pork Bites 20
w/ Chilli, Coriander & Ginger Glaze, Fried Shallots, Sesame
Seeds & Asian Salad

Cauliflower & Mushroom Vol au Vent 19

w/ Béchamel Sauce, Polenta Chips, Red Pepper Coulis
& Micro Herbs

Prawn & Salmon Croquettes (M) 21
w/ Roasted Capsicum, Spanish Onion & Rocket Salad,
Beetroot Chutney & Aioli

Sticky BBQ Lamb Spare Ribs (GF on Request) 22
w/ Coleslaw, Toasted Pepitas & Sweet Potato Crisps

Beer Battered Barramundi (GF on Request) () 31
w/ Chips, Salad, Tartare & Lemon

Pan Seared Australian Ling Fish (A) (GF on Request) 37
w/ Dukkah Marinated Roasted Kipfler Potatoes, Broccolini
Almondine, Parsnip Crisps, Corn Velouté & Fresh Lemon

Seafood Linguine (1) 38
w/ Prawns, Mussels, Barramundi, Squid, Chilli, Tomato,
Fresh Herbs & Garlic in a White Wine Butter Sauce

SEAFO0D LABELING REQUIRMENTS

A - AUSTRALIAN

| - IMPORTED

M - MIX OF AUSTRALIAN & IMPORTED

Chicken Schnitzel 28
Panko Crumbed Chicken Breast & Gravy w/ Chips & Salad
or Vegetables

Chicken Parmigiana 30
Panko Crumbed Chicken Breast, Napoli Sauce,

Mozzarella & Smoked Ham w/ Chips & Salad or
Vegetables

Chicken Scaloppine (GF) 32
Pan-fried Chicken Breast, White Wine Mustard Sauce,

Bacon, Mushrooms, Spinach, Herbs & Garlic w/ Potato
Mash & Vegetables

Thai Green Chicken Curry (GF on Request) 33
Cooked in Rich Coconut Sauce w/ Green Beans, Snow Peas &
Spinach. Served w/ Jasmine Rice, Roti Bread & a Pickled
Cucumber, Onion, Papaya & Cabbage Salad

BEEF, LAMB, PORK e

Slow Braised Lamb Shoulder 39
w/ Mediterranean Vegetable & Feta Tart, Polenta Chips,

Pumpkin Purée, Caramelised Onions & Jus

Mongolian Beef Stir Fry 33
w/ Wok Fried Vegetables, Cashews, Coriander,
Sesame Seeds, Fried Onions, Hokkien Noodles &

Mongolian Sauce

Slow Cooked Pork Belly (GF) 38

w/ Apple Gel Stutfed Swiss Brown Mushrooms, Spiced Sweet

Potatoes, Parsnip & Fennel Purée, Crispy Prosciutto

& Pomegranate Molasses

Spaghetti Carbonara 25
w / Bacon, Egg Yolk, Garlic, White Wine Cream Sauce,
Fresh Herbs & Parmesan

Rosemary Infused Lamb Ragu 38
w / Red Wine & Tomato Sauce, Root Vegetables, Herbs &
Pamesan Cheese & tossed w/ Ricotta & Spinach Ravioli

Slow Cooked Beef Cheek (GF) 39
w / Creamy Potato Mash, Steamed Green Beans, Confit Truss

Cherry Tomatoes, Parmesan Cheese Wafer & Red Wine Broth

VEGETARIAN e

Fig & Quinoa Risotto (Vegan, GF) 28
w/ Cooked in Garlic Coconut Cream Sauce w/

Pumpkin, Mushrooms, Roasted Cauliflower, Tofu

& Avocado & Cashew Mousse

Pan Fried Potato Gnocchi 33
w/ Roasted Red Peppers, Semi Dried Tomatoes, Roasted
Cauliflower, Green Beans, Artichokes, Baby Spinach,
Walnuts, Moroccan Spiced Carrot Purée & Goats Cheese

Grass-Fed Gippsland Porterhouse 300g 45
(GF On Request)

w/ Your Choice Of Sauce, Potato Mash & Vegetables

Or Chips & Salad

add Garlic Prawns in Cream Sauce $16

Traditional Gravy (GF) 3.5
Mushroom Sauce or Pepper Sauce (GF) 4
Garlic Butter (GF) 3.5
Garlic Prawns in Cream Sauce (GF) 16

House Garden Salad 6l9
Chips w/ Gravy 8112
Steamed Vegetables 812
Potato Wedges w/ Sweet Chilli & Sour Cream 13

DON'T FORGET TO PRESENT YOUR MEMBERS CARD
T0 RECEIVE A MINIMUM 5% DISCOUNT ON ALL
FOOD AND BEVERAGES OR PAY WITH YOUR POINTS!

PLEASE LET STAFF KNOW OF ANY DIETARY REQUIREMENTS
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Great Northern Zero 7
Non Alcoholic Beer

Soft Drink (285ml) 4
Pepsi, Pepsi Max, Solo, Lemonade,Raspberry,

Lemon, Lime & Bitters

Fruit Juice 4
Orange, Apple, Pineapple

Schweppes Mixers 4.5
Tonic Water, Mineral Water, Dry Ginger

Fruit Tingle 15
Vodka, Blue Curacao, Lemonade & Raspberry

Espresso Martini 15
Espresso, Vodka, Frangelico & Kahlua

Bramble 17
Gin, Chambord, Simple Syrup & Lemon Juice

Summer Breeze 17

Bacardi, Malibu, Blue Curacao & Pineapple

Moscow Mule 17
Vodka, Brookvale Union Ginger Beer, Mint &

Fresh Lime

CIDER & FRIENDS e——

Somersby Apple Cider 10
Somersby Pear Cider 10
Harcourt Apple (500ml) 15
Harcourt Dry Apple (500ml) 15

Harcourt Pear (500m|) 15

Pot | Sch
Great Northern Super Crisp 3.5% 6l9
Carlton Dry Mid 6l9
Carlton Draught 6.5/ 9.75
Carlton Dry 6.7110.05
Balter XPA 8l12
Canadian Club & Dry 8.50 [12.75

PACKAGED BEER s—

Hahn Premium Light 75
XXXX Gold 8

Great Northern 8
Victoria Bitter 8.5
Carlton Draught 8.5
Carlton Dry 9

Corona 10
Guiness Draught (440ml) 1
SPARKLING Glass | Bottle m————
Blue Pyrenees, ‘Luna’ NV 1045

Pyrenees, Vic.

Chrismont, Prosecco NV 11|50
King Valley, Vic

WHITE WINE Glass | Bottle m——

Ellis Wines, ‘Signature Label’ Moscato 9l40
2025. Heathcote, Vic

Blue Pyrenees, Chardonnay 150
2025. Pyrenees, Vic

Pikorua, Sauvignon Blanc 101 45
2025. Marlborough, N.Z

Chrismont, Pinot Grigio 10145
2024. King Valley

Tellurian, Viognier (Organic & Vegan) 45
2022. Heathcote, Vic

Tellurian, Riesling (Organic &Vegan) 45
2022. Heathcote, Vic

RED WINE Glass | Bottle m———

Ellis Wines, ‘Signature Label’ Rosé nl 5o
2024. Heathcote, Vic.

Tellurian, ‘Redline’ Shiraz 1045
2025. Heathcote, Vic

Blue Pyrenees, Cabernet Sauvignon 10| 45
2024. Pyrenees, Vic

Mandurang Velly, Merlot nl 5o
2023. Bendigo, Vic

Black]ack, ‘Chortles Edge’ Shiraz 55
2021. Bendigo, Vic

Chrismont, Sangiovese 55
2023. King Valley, Vic



