WANGARATTA

NRook a table now!

Join for just $10 to get discounts off drinks and
food, earn loyalty points & much more.

*Excludes cocktails, specials, seniors and kids meals
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For customers who have food allergies or intolerances, we cannot guarantee completely
allergy/gluten free meals. Please make staff aware of any allergies you may have when ordering.
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MEMBERS =

11} GARLIC BREAD (4Fcs) (v $10.50  $10.00 :
' Traditional golden, crusty garlic bread SRR
E ‘Add cheese + $1.50
-~ Add cheese and bacon e E10)
GRILLED HALLOUMI BRUSCHETTA (4 Pcs) $16.30

Crispy baguette topped with grilled halloumi, garlic,
cherry tomatoes, red onion, fresh basil, balsamic pearls
and basil oil

SOUP OF THE DAY $10.50 $10.00
Served with a dinner roll :

- BOLOGNESE LOADED FRIES $15.00 $14.25
Beer battered fries topped with house made beef

bolognhese, finished with melted mozzarella and shaved

parmesan cheese

SALT AND PEPPER CALAMARI () . i 917,35 S $16,50
Served with garlic aioli ; g ' T

GOCHUJANG POPCORN CHICKEN -$16.85 $16.00
Crispy Korean popcornchicken tossed in a bold, sweet s ' :
and spicy gochujang glaze with crispy rice noodles

MOROCCAN LAMB KOFTA (3rcs) (GF) - $16.85 $.]6.00
Flame grilled moroccan lamb kofta skewers served with Aok
pickled vegetables and lemon garlic yoghurt

PORK BELLY BAO BUNS (2rcs) ' $18.40 $17.50
Soft, fluffy bao buns filled with crispy skin, slow cooked

pork belly, glazed with savoury sticky oriental sauce

and topped with pickles and Japanese mayonnaise

(V) = Vegetarian « (VA) = Vegetarian Available « (GF) = Gluten Free « (GFA) = Gluten Free Available
A) = Australian Seafood - (I) = Imported Seafood « (M) = Mixed Seafoo
(a) lian Seafood -« (1) = Imported Seafood « (M) = Mixed Seafood

For customers who have food allergies or intolerances, we cannot guarantee completely allergy/gluten free meals.
Please make staff aware of any allergies you may have when ordering.
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MEMBERS

BATTERED FISH (cFa) () $29.45 = $27.95
e 'Crispy beer battered Barramundi with lemon, tartare g B oy
~ == _and your choice of sides

" SALT & PEPPER CALAMARI () $3210

 $30.50
.. Served with garlic aioli and your choice of sides R A
| CHICKEN SCHNITZEL $30.50  $29.00
~ Crumbed chicken schnitzel with your choice of sauce and sides
- CHICKEN PARMIGIANA
- Crumbed chicken schnitzel topped with your choice
~ of toppings and your choice of sides
TRADITIONAL $32.50 $30.90
Napoli, ham and cheese i
BUSHMAN | $3450  $32.80
Bacon, egg BBQ sauce and cheese 3 A '
~ ALOHA T $33.00 $31.35
Napoli, ham, grilled pineapple and cheese
MEXICAN $34.50 $32.80
; Mexican salsg, cheese, guacamole and sour cream
topped with jalapenos
ROAST (cFna) $29.50 $28.00

 Please see the spécia/s board for today’s roast
Served with gravy and your choice of sides

CHOOSE YOUR SIDES (cFa)
Chips & salad or potatoes & vegetables

CHOOSE YOUR SAUCE (cF)
Creamy mushroom, pepper, red wine jus, gravy,
creamy garlic parmesan and garlic butter

(A) = Australian Seafood « (I) = Imported Seafood « (M) = Mixed Seafood

For customers who have food allergies or intolerances, we cannot guarantee completely allergy/gluten free meals.
Please make staff aware of any allergies you may have when ordering.




S Y MEMBERS

[7p) . A
- Z CARBONARA (vA GFA) $25.00 $23.75
ey <_[ Crispy bacon in a creamy parmesan and pecorino cheese
E sauce, served with your choice of spaghetti or penne
and topped with parmesan

.. BOLOGNESE (cr) $25.00  $23.75
. House made classic beef bolognese, served with your : /
o ;f_f_r,,-.:choiCe of spaghetti or penne and topped with parmesan

. PRAWN LAKSA (cf) () $30.00  $28.50
'j Succulent prawns, rice noodles, bean sprouts and pak choi
- Inamilk spiced coconut curry broth

BBQ CHICKEN STIR FRY (cFa, va) $28.00 $26.60
- BBQ chicken thigh tossed with hokkien noodles, cabbage,
- “Asian vegetables and our very own oriental sauce

MEXICAN PULLED PORK SALAD BOWL $27.50 $26.15
Slow cooked pulled pork served with lettuce, black beans,
corn, avocado, cucumber, pickled onion, nacho chips, pico

de gallo and zesty lime dressing

LAMB RAVIOLI $28.00 " $26.60
 Handmade pasta filled with slow cooked lamb leg, '

rosemary and mascarpone cheese in a mushroom cream

sauce, finished with truffle oil and shaved parmesan

BIBIMBAP (KOREAN RICE BOWL) (cr) $29.00 $27.55
Rice topped with sauteed mushrooms, zucchini, carrots,
bean sprouts, spinach and seared marinated Korean beef

- finished with egg and gochujang sauce

BRAISED BEEF SHORT RIBS (cF) $39.00 $37.05
Red wine braised beef short ribs, served with buttery
mashed potato, green beans, Dutch carrots and red wine jus

R RN, | Y dw Nl
(V) = Vegetarian « (VA) = Vegetarian Available « (GF) = Gluten Free « (GFA) = Gluten Free Available
(A) = Australian Seafood « (I) = Imported Seafood « (M) = Mixed Seafood

For customers who have food allergies or intolerances, we cannot guarantee completely allergy/gluten free meals.
Please make staff aware of any allergies you may have when ordering.
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MEMBERS

- "OVEN BAKED CHICKEN BREAST (cF) $32'5Q‘:‘.1 $30.85
1 Rosemary marinated chicken breast served with mash 5 i
> potato, Dutch carrots and broccolini with garlic cream sauce

. SMOKED CHEESEBURGER $27.00° -  $25.65
«A juicy premium beef patty, smoked cheddar cheese, bacon, :
! lettuce, pickles, tomato and house made burger sauce, on d

- brioche bun served with chips, onion rings and aioli

~ LAMB BACKSTRAP (cF) $41.00 $38.95
- Garlic rosemary lamb backstrap cooked medium and : -
- served with mashed potato, roasted Dutch carrots,
broccolini and red wine jus

RED SNAPPER (cF) (a) $32.00 $§7O.40
Pan seared red snapper finished in tomato broth with cherry
tomatoes, Copers and olives, served with mashed potato

and broccolini ;

" TRUFFLE MUSHROOM RISOTTO (GF,v) $25.00 $23.75
Creamy orbbri_o rice cooked with mixed mushroom confit,
finished With_trufﬂé oil, shaved parmesan and fresh herbs
Add Chic_keh - + $5.00

FROM THE GRILL
Grass fed MSA grade beef served with your choice of sauce and sides

300G SCOTCH FILLET (cF) $48.00 $45.60
350G PORTERHOUSE (GF) : $47.00 $44.65

CHOOSE YOUR SIDES (cFa)
Chips & salad or potatoes & vegetables

CHOOSE YOUR SAUCE (cr)
Creamy mushroom, pepper, red wine jus, gravy,
creamy garlic parmesan and garlic butter
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(V) = Vegetarian - (VA) = Vegetarian Available « (GF) = Gluten Free « (GFA) = Gluten Free Available
9 9
(A) = Australian Seafood « (I) = Imported Seafood « (M) = Mixed Seafood

For customers who have food allergies or intolerances, we cannot guarantee completely allergy/gluten free meals.
Please make staff aware of any allergies you may have when ordering.




MEMBERS

(dp) :
g BEER BATTERED FRIES (v) $9.00 -$8,5§ :
— Served with garlic aioli
7p g
WEDGES (v) $11.60 $]l.qq :
Served with sour cream and sweet chilli sauce DIRGE ‘
SALAD (GF V) $8.00 $7.60 3 : |
House made garden salad with a balsamic dressing 5%
ROASTED CHAT POTATOES (cF, V) $9.50 $9.00
Tossed with rosemary, seasalt and olive oil ! e
VEGETABLES (cF,v) $10.00 $9.50
Roasted pumpkin, broccoli, carrots, cauliflower and peas
MASH POTATO (c%,v) $10.00 . $9.50
Creamy mash potato : SAN AT SR
EXTRA SAUCES
Garlic aioli, tartare, or smokey BBQ (GF) +$1.00
Creamy mushroom, pepper, red wine jus, gravy, + $2.00
creamy garlic parmesan and garlic butter (cF)
. ALL MEALS $15.00
8 All kid’s meals come with a free drink, dessert and kids colouring pack. Available to 12 & under only.
\/ KIDS CHICKEN NUGGETS

Served with chips and tomato sauce

KIDS PARMIGIANA
Served with chips and tomato sauce

KIDS FISH (cFa) (1)
Served with lemon, chips and tomato sauce

KIDS SCHNITZEL
Served with chips and tomato sauce

KIDS ROAST (cra)
Please see the specials board for today’s roast
Served with chips and gravy

KIDS SPAGHETTI BOLOGNESE :
Beef bolognese with spaghetti and parmesan

KIDS ICE CREAM (GF)
Vomllo ice cream with Chocolote strowberry, or caramel topplng

4 o » y . e
'

(V) = Vegetarian « (VA) = VegetorlonAvollobIe (GF) = Gluten Free « (GFA) Gluten Free Available

(A) = Australian Seafood « (I) = Imported Seafood « (M) = Mixed Seafood

For customers who have food allergies or intolerances, we cannot guarantee completely allergy/gluten free meals.
Please make staff aware of any allergies you may have when ordering.



SENIORS

'served with your choice of sides

ALL MEALS $18.00

BATTERED BARRAMU‘NDI (GFA) (1)
Battered fish with lemon, tartare, and your choice of S|des

SALT & PEPPER CALAMARI ()
Served with garlic aioli and your choice of sides

CHICKEN SCHNITZEL

C—'rumbe‘d chicken served with your choice of sauce and sides

CHICKEN PARMIGIANA
Crumbed chicken topped with Napoli sauce, smoked ham, and cheese,

ROAST (cFa)
Please see the specials board for today’s roast

Served with gravy and your choice of sides

CHOOSE YOUR SIDES (67A)
Chips & salad or potatoes & vegetables

-~ CHOOSE YOUR SAUCE (cF)
Creamy mushroom, pepper, red wine jus, gravy,
- creamy garlic parmesan and garlic butter

'MEXICAN PULLED PORK SALAD BOWL

Slow cooked pulled pork served with lettuce, black beans, corn, avocado,
cucumber, pickled onion, nacho chips, Pico de callo and zesty lime dressing

LAMBS FRY (cF)
Pan seared lamb liver marinated in garlic and rosemory, served Wlth mash
potato, bacon, grilled onion, peas and gravy

BOLOGNESE
Housemade classic beef bolognese, served with your choice of spaghetti
or penne and topped with parmesan

BBQ CHICKEN STIR FRY (GFA vA)
BBQ chicken thigh tossed with hokkien noodles, cabbage, Asian vegetables
and our very own oriental sauce

SENIOR SPECIAL
Please see the specials board for the senior special

(V) = Vegetarian « (VA) = Vegetarian Available « (GF) = Gluten Free « (GFA) = Gluten Free Available
(A) = Australian Seafood - (1) = Imported Seafood » (M) = Mixed Seafood
p

For customers who have food allergies or intolerances, we cannot guarantee completely allergy/gluten free meals.
Please make staff aware of any allergies you may have when ordering.




MEMBERS

|_ - MOLTEN LAVA CAKE (cF) -$]4_00~ 1 $13.30
i E H'O‘Use maderich and decadent molten lava cake with . ARy
 ¢n awarm and gooey centre, served with vanillaice cream, R e S
N Dberries and raspberry coulis B T
_'.9-"""fs.1'|c’:’|<v DATE PUDDING $14.00 $13.30
-~ House made sticky date pudding served with butterscotch R et
5 “i sauce, vanilla ice cream, Chantilly cream and a fresh
' strawberry
.~ APPLE AND RHUBARB CRUMBLE $14.00 $13.30
- Tart rhubarb and sweet baked apples topped with golden
- buttery oat crumble, served with vanilla ice cream and
~ mixed berries
TRIO OF ICE CREAM $7.00 $6.65
Please see the specials board for today’s ice cream selection
CAKE FRIDGE (cfA)
Selection of cakes and slices available in our cake fridge
OREFOGATO (cr). i , $8.00 $7.60

Ice cream & espresso

EXTRAS
Baileys, Frangelico, Jameson, Kahlua, Tia Maria or Vanilla Galliano

~ 2 : /;. iy - e T . RS e Ry
(V) = Vegetarian « (VA) = Vegetarian Available « (GF) = Gluten Free « (GFA) = Gluten Free Available
(A) = Australian Seafood « (I) = Imported Seafood « (M) = Mixed Seafood

For customers who have food allergies or intolerances, we cannot guarantee completely allergy/gluten free meals.
Please make staff aware of any allergies you may have when ordering.




	Book a table now!
	Join for just $10 to get discounts off drinks and food, earn loyalty points & much more.
	For customers who have food allergies or intolerances, we cannot guarantee completely  allergy/gluten free meals. Please make staff aware of any allergies you may have when ordering.


	ENTREES
	MEMBERS
	GARLIC BREAD
	(4 PCS) (V)
	Traditional golden, crusty garlic bread
	$10.50
	$10.00
	Add cheese  Add cheese and bacon
	+ $1.50
	+ $3.50


	GRILLED HALLOUMI BRUSCHETTA
	(4 PCS)
	Crispy baguette topped with grilled halloumi, garlic, cherry tomatoes, red onion, fresh basil, balsamic pearls and basil oil
	$16.30
	$15.50

	SOUP OF THE DAY
	Served with a dinner roll
	$10.50
	$10.00

	BOLOGNESE LOADED FRIES
	Beer battered fries topped with house made beef bolognese, finished with melted mozzarella and shaved parmesan cheese
	$15.00
	$14.25

	SALT AND PEPPER CALAMARI
	(I)
	Served with garlic aioli
	$17.35
	$16.50

	GOCHUJANG POPCORN CHICKEN
	Crispy Korean  popcornchicken tossed in a bold, sweet and spicy gochujang glaze with crispy rice noodles
	$16.85
	$16.00

	MOROCCAN LAMB KOFTA
	(3 PCS) (GF)
	Flame grilled moroccan lamb kofta skewers served with pickled vegetables and lemon garlic yoghurt
	$16.85
	$16.00

	PORK BELLY BAO BUNS
	(2 PCS)
	Soft, fluffy bao buns filled with crispy skin, slow cooked  pork belly, glazed with savoury sticky oriental sauce  and topped with pickles and Japanese mayonnaise
	$18.40
	$17.50


	MAINS
	MEMBERS
	BATTERED FISH
	(GFA) (I)
	Crispy beer battered Barramundi with lemon, tartare  and your choice of sides
	$29.45
	$27.95

	SALT & PEPPER CALAMARI
	(I)
	Served with garlic aioli and your choice of sides
	$32.10
	$30.50

	CHICKEN SCHNITZEL
	$30.50
	Crumbed chicken schnitzel with your choice of sauce and sides

	$29.00

	CHICKEN PARMIGIANA
	Crumbed chicken schnitzel topped with your choice  of toppings and your choice of sides

	TRADITIONAL
	Napoli, ham and cheese
	$32.50
	$30.90

	BUSHMAN
	Bacon, egg BBQ sauce and cheese
	$34.50
	$32.80

	ALOHA
	Napoli, ham, grilled pineapple and cheese
	$33.00
	$31.35

	MEXICAN
	Mexican salsa, cheese, guacamole and sour cream topped with jalapenos
	$34.50
	$32.80

	ROAST
	(GFA)
	Please see the specials board for today’s roast  Served with gravy and your choice of sides
	$29.50
	$28.00

	CHOOSE YOUR SIDES
	(GFA)
	Chips & salad or potatoes & vegetables

	CHOOSE YOUR SAUCE
	(GF)
	Creamy mushroom, pepper, red wine jus, gravy,  creamy garlic parmesan and garlic butter
	For customers who have food allergies or intolerances, we cannot guarantee completely allergy/gluten free meals. Please make staff aware of any allergies you may have when ordering.



	MAINS
	MEMBERS
	CARBONARA
	(VA, GFA)
	Crispy bacon in a creamy parmesan and pecorino cheese  sauce, served with your choice of spaghetti or penne  and topped with parmesan
	$25.00
	$23.75

	BOLOGNESE
	(GFA)
	House made classic beef bolognese, served with your  choice of spaghetti or penne and topped with parmesan
	$25.00
	$23.75

	PRAWN LAKSA
	(GF) (I)
	Succulent prawns, rice noodles, bean sprouts and pak choi in a milk spiced coconut curry broth
	$30.00
	$28.50

	BBQ CHICKEN STIR FRY
	(GFA, VA)
	BBQ chicken thigh tossed with hokkien noodles, cabbage,  Asian vegetables and our very own oriental sauce
	$28.00
	$26.60

	MEXICAN PULLED PORK SALAD BOWL
	Slow cooked pulled pork served with lettuce, black beans, corn, avocado, cucumber, pickled onion, nacho chips, pico de gallo and zesty lime dressing
	$27.50
	$26.15

	LAMB RAVIOLI
	Handmade pasta filled with slow cooked lamb leg, rosemary and mascarpone cheese in a mushroom cream sauce, finished with truffle oil and shaved parmesan
	$28.00
	$26.60

	BIBIMBAP (KOREAN RICE BOWL)
	(GF)
	Rice topped with sauteed mushrooms, zucchini, carrots, bean sprouts, spinach and seared marinated Korean beef finished with egg and gochujang sauce
	$29.00
	$27.55

	BRAISED BEEF SHORT RIBS
	(GF)
	$39.00
	Red wine braised beef short ribs, served with buttery mashed potato, green beans, Dutch carrots and red wine jus

	$37.05
	For customers who have food allergies or intolerances, we cannot guarantee completely allergy/gluten free meals. Please make staff aware of any allergies you may have when ordering.



	MAINS
	MEMBERS
	OVEN BAKED CHICKEN BREAST
	(GF)
	$32.50
	Rosemary marinated chicken breast served with mash  potato, Dutch carrots and broccolini with garlic cream sauce

	$30.85

	SMOKED CHEESEBURGER
	$27.00
	A juicy premium beef patty, smoked cheddar cheese, bacon, lettuce, pickles, tomato and house made burger sauce, on a brioche bun served with chips, onion rings and aioli

	$25.65

	LAMB BACKSTRAP
	(GF)
	Garlic rosemary lamb backstrap cooked medium and  served with mashed potato, roasted Dutch carrots,  broccolini and red wine jus
	$41.00
	$38.95

	RED SNAPPER
	(GF) (A)
	$32.00
	Pan seared red snapper finished in tomato broth with cherry tomatoes, capers and olives, served with mashed potato and broccolini

	$30.40

	TRUFFLE MUSHROOM RISOTTO
	(GF, V)
	Creamy arborio rice cooked with mixed mushroom confit, finished with truffle oil, shaved parmesan and fresh herbs
	Add chicken

	$25.00
	+ $5.00

	$23.75

	FROM THE GRILL
	Grass fed MSA grade beef served with your choice of sauce and sides

	300G SCOTCH FILLET
	(GF)
	$48.00
	$45.60

	350G PORTERHOUSE
	(GF)
	$47.00
	$44.65

	CHOOSE YOUR SIDES
	(GFA)
	Chips & salad or potatoes & vegetables

	CHOOSE YOUR SAUCE
	(GF)
	Creamy mushroom, pepper, red wine jus, gravy,  creamy garlic parmesan and garlic butter

	MEMBERS

	SIDES
	$8.55
	BEER BATTERED FRIES
	$9.00
	(V)
	Served with garlic aioli

	$11.00

	WEDGES
	$11.60
	(V)
	Served with sour cream and sweet chilli sauce


	SALAD
	(GF, V)
	House made garden salad with a balsamic dressing
	$8.00
	$7.60

	ROASTED CHAT POTATOES
	(GF, V)
	Tossed with rosemary, seasalt and olive oil
	$9.50
	$9.00

	VEGETABLES
	(GF, V)
	Roasted pumpkin, broccoli, carrots, cauliflower and peas
	$10.00
	$9.50

	MASH POTATO
	(GF, V)
	Creamy mash potato
	$10.00
	$9.50

	EXTRA SAUCES
	Garlic aioli, tartare, or smokey BBQ
	(GF)

	+ $1.00
	Creamy mushroom, pepper, red wine jus, gravy, creamy garlic parmesan and garlic butter
	(GF)

	+ $2.00

	ALL MEALS $15.00

	KIDS
	All kid’s meals come with a free drink, dessert and kids colouring pack. Available to 12 & under only.
	KIDS CHICKEN NUGGETS
	Served with chips and tomato sauce

	KIDS PARMIGIANA
	Served with chips and tomato sauce

	KIDS FISH
	(GFA) (I)
	Served with lemon, chips and tomato sauce

	KIDS SCHNITZEL
	Served with chips and tomato sauce

	KIDS ROAST
	(GFA)
	Please see the specials board for today’s roast  Served with chips and gravy

	KIDS SPAGHETTI BOLOGNESE
	Beef bolognese with spaghetti and parmesan

	KIDS ICE CREAM
	(GF)
	Vanilla ice cream with chocolate, strawberry, or caramel topping


	SENIORS
	BATTERED BARRAMUNDI
	ALL MEALS $18.00
	(GFA) (I)
	Battered fish with lemon, tartare, and your choice of sides

	SALT & PEPPER CALAMARI
	(I)
	Served with garlic aioli and your choice of sides

	CHICKEN SCHNITZEL
	Crumbed chicken served with your choice of sauce and sides

	CHICKEN PARMIGIANA
	Crumbed chicken topped with Napoli sauce, smoked ham, and cheese,
	served with your choice of sides

	ROAST
	(GFA)
	Please see the specials board for today’s roast Served with gravy and your choice of sides

	CHOOSE YOUR SIDES
	(GFA)
	Chips & salad or potatoes & vegetables

	CHOOSE YOUR SAUCE
	(GF)
	Creamy mushroom, pepper, red wine jus, gravy, creamy garlic parmesan and garlic butter

	MEXICAN PULLED PORK SALAD BOWL
	Slow cooked pulled pork served with lettuce, black beans, corn, avocado, cucumber, pickled onion, nacho chips, Pico de callo and zesty lime dressing

	LAMBS FRY
	(GF)
	Pan seared lamb liver marinated in garlic and rosemary, served with mash potato, bacon, grilled onion, peas and gravy

	BOLOGNESE
	Housemade classic beef bolognese, served with your choice of spaghetti
	or penne and topped with parmesan

	BBQ CHICKEN STIR FRY
	(GFA, VA)
	BBQ chicken thigh tossed with hokkien noodles, cabbage, Asian vegetables and our very own oriental sauce

	SENIOR SPECIAL
	Please see the specials board for the senior special
	For customers who have food allergies or intolerances, we cannot guarantee completely allergy/gluten free meals. Please make staff aware of any allergies you may have when ordering.



	DESSERTS
	MEMBERS
	MOLTEN LAVA CAKE
	(GF)
	House maderich and decadent molten lava cake with  a warm and gooey centre, served with vanilla ice cream,  berries and raspberry coulis
	$14.00
	$13.30

	STICKY DATE PUDDING
	House made sticky date pudding served with butterscotch sauce, vanilla ice cream, Chantilly cream and a fresh strawberry
	$14.00
	$13.30

	APPLE AND RHUBARB CRUMBLE
	$14.00
	Tart rhubarb and sweet baked apples topped with golden  buttery oat crumble, served with vanilla ice cream and  mixed berries


	TRIO OF ICE CREAM
	$7.00
	Please see the specials board for today’s ice cream selection

	$13.30
	$6.65

	CAKE FRIDGE
	(GFA)
	Selection of cakes and slices available in our cake fridge

	AFFOGATO
	(GF)
	Ice cream & espresso
	$8.00
	$7.60
	EXTRA $  Baileys, Frangelico, Jameson, Kahlua, Tia Maria or Vanilla Galliano




