
OPEN 7 DAYS
LUNCH 12.00PM - 2.00PM
DINNER 5.30PM UNTIL LATE

BOOKINGS RECOMMENDED
4455 2327

BREAD ROLL	 M 1	 NM 2

GARLIC BREAD	 M 5.5	 NM 6.5

CHEESY GARLIC BREAD	 M 6.5	 NM 7.5

CHILLI CHEESE BREAD	 M 6.5	 NM 7.5

SOUP OF THE DAY
w/ our house bread roll  

please see our specials screen
M 6  NM 8

BRUSCHETTA V GFA
cherry tomatoes, cucumber, spanish onion, avocado,  

fresh basil on garlic brushed sour dough
M14  NM16

SERVOS SALT N PEPPERED SQUID GF
w/ cucumber, spanish onion and rocket salad

M14.5  NM16.5

CHICKEN SPRING ROLLS
w/ asian dipping sauce

M14  NM16

PANKO CRUMBED KING PRAWNS
w/ a lime, ginger, tangy sweet  

chilli sauce and aioli
M14.5  NM16.5

CLYDE RIVER OYSTERS NATURAL GF
w/ red wine and eshallot tasting vinegar 
six M17   NM18   twelve M 26   NM 28

CLYDE RIVER OYSTERS KILPATRICK GF
w/ bacon and house-made worcestershire marinade

six M18  NM19   twelve M 28  NM 30

BREADS

SUCCULENT starters

ADD SALAD OR VEGE TO ANY OF  
OUR SUCCULENT STARTERS...$4



TADPOLES TUCKER
TEMPURA FISH M9.5   NM10.5

CHICKEN NUGGETS M9.5   NM10.5 

STEAK GF M12   NM13

CRUMBED CALAMARI M10   NM11

ACTIVITY PACK M3   NM4

If their plate is clean, we will shout 
them a scoop  of vanilla ice-cream 

sprinkled w/ 100’s & 1000’s

All kids meals served w/ chips (Up to 12 Years of Age)

ADD Vege OR Salad FOR $3

Food Allergies: Please be aware that all care is taken when catering for 
special dietary requirements. It must be noted that w/in our premises we 

handle seafood, shellfi sh, sesame seeds, wheat fl our, eggs, fungi and dairy 
products. Customer requests will be catered to the best of our ability, but the 

decision to consume a meal is the responsibility of the diner. All prices are inclusive 
of GST. 15% surcharge may apply on all menu items including promotions and 

daily specials on all public holidays.

SERIOUS SEAFOOD
BARRAMUNDI GF

in-house tempura battered or grilled 
w/ seasonal vegetables or chips and salad

small M17  NM20   large M 26  NM28

SALT N PEPPERED SQUID
w/ seasonal vegetables or chips and salad

M 18.5  NM 20.5

FISHERMANS CATCH
tempura barramundi, prawns and NZ mussels, 

salt n peppered baby octopus and soft-shell crab,
cajun dusted fl ower cut squid w/ chips, house 
salad and our very own chunky tartare sauce

M 35  NM 38

SERVOS SALT N PEPPERED SQUID SALAD
w/ fresh salad mixed w/ sundried tomatoes, olives, 

roast capsicum and spanish onion
M 19  NM 21

CRUMBED CALAMARI RINGS
squid rings marinated in egg, lemon and garlic, lightly 

crumbed and fried to perfection served w/ house salad, 
chips and chunky tartare sauce

M 19  NM 21

SCOTCH FILLET GF 
   250g  M29   NM31 

CATTLEMANS CUTLET GF 
350g  M35   NM37

RUMP STEAK GF
200g  M18  NM19   400g M27.5  NM29.5

superb steak

Please allow a minimum 30 mins cooking time during 
peak service periods for medium and above

SURF & TURF
ADD ONE TO ANY OF THE ABOVE STEAKS

SALT N PEPPERED SQUID GF OR
PANKO PRAWNS (3) OR SCALLOPS GF (2)

OR NATURAL OYSTERS (3) KILPATRICK $1 EXTRA
M 6  NM 7

SAUCES
DIANE • MUSHROOM • PEPPER • CREAMY GARLIC • GRAVY

seasonal vegetables or chips & salad
All served with

Premium Sourced 
Australian Grain Fed Cattle

CHOOSE FROM



TRADITIONAL ROAST DINNER GFA
w/ gravy

please see our specials screen

CHICKEN BREAST GF 
stuffed w/ sundried tomatoes, mozzarella  

cheese, baby spinach and fresh garlic finished  
w/ our chefs creamy pesto sauce

M 29  NM32

CRISPY PORK BELLY GF 
twice cooked miso pork belly

M 29  NM 32

LAMBS FRY GFA
w/ rasher bacon and gravy

M 19 NM 21

SPINACH AND RICOTTA CANNELLONI V
w/ napoli sauce and a generous amount of cheese 

M 19  NM 21

CURRY OF THE DAY GF
w/ rice

please see our specials screen

TRADITIONAL CAESAR SALAD
crispy cos lettuce, slow dried bacon rasher, garlic  

rubbed turkish croutons, poached egg, fresh  
block parmesan and our very own house dressing

M 19  NM 21
w/ anchovies add 1

MOORISH MAINS

seasonal vegetables or chips & salad
All served with

chargrilled pesto brushed chicken tenderloins
OR cajun prawns

OR salt n peppered squid
M 6  NM 7

ADD ONE TO THE CAESAR SALAD

M = Members Price  NM = Non Members Price  
GF = Gluten Free  GFA = Gluten Free Available  V = Vegetarian

TRADITIONAL
w/ choice of sauce: pepper, diane, mushroom,  

creamy garlic or gravy
small M 16  NM 18   large M 23  NM 26

SOUTHSIDE FAVOURITE
smashed avocado, smokey bacon and sautéed prawns

small M 18  NM 20   large M 27  NM 29

PARMIGIANA
w/ our tomato vegetable fresh basil sauce

small M17  NM 19   large M 26  NM 28

EGGPLANT PARMIGIANA
w/ our tomato vegetable fresh basil sauce

M19  NM 21

HAWAIIAN 
chargrilled fresh cut pineapple and shaved leg ham

small M17   NM 19   large M 26   NM 28

BOMBIE SCHNITZEL
w/ bacon & mushroom gravy

small M17  NM 19   large M 26  NM 28

NEXT 5 ALL FINISHED W/ A GENEROUS 
AMOUNT OF GRILLED TASTY CHEESE

seasonal vegetables or chips & salad
All served with

on turkish round built w/ lettuce, tomato, onion,  
cheese and choice of sauce: tomato, BBQ or chilli aioli

CHICKEN  
SCHNITZEL

OR BEEF
OR FISH

Add Bacon or Egg for $1.50 each

Choose from
BURGER & FRIES

SENSATIONALSchnitzels

M $15 NM $17



SENIORS DINNER
MAIN MEAL (SEE BELOW)	 M15	 NM 17
SOUP AND A MAIN MEAL	 M17	 NM19
MAIN MEAL AND DESSERT	 M 20	 NM 22

LAMBS FRY GFA 
w/ bacon and gravy

HOMEMADE LASAGNE

CHEFS FAVOURITE BEEF RISSOLES

HOMEMADE SALMON PATTIES

ROAST OF THE DAY GFA
w/ gravy 

CURRY OF THE DAY GF
w/ rice

MAIN CHOICES

seasonal vegetables or chips & salad
All served with

Seniors Card must be presented

SENIORS LUNCH
See lunch specials and specials board daily

assorted
desserts available
please see display

DINNER MEMBERS SPECIALS

SUNDAY ROAST
LUNCH MEMBERS SPECIALS

Chefs Rissoles OR Lasagne OR
Small Chicken Schnitzel OR

Salmon Patties OR
Lambs Fry w/ Bacon & Gravy

served with chips and gravy

Tempura Fish & Chips

Schooner of beer, wine or soft drink and a choice from  
hawaiian, bombie or parmigiana w/ chips

Schnitty Night
W/ CHIPS & GRAVY $9 $17SM
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Roast of the day served w/ gravy & vegetables or chips

$8.90
Mon to Fri

ADD SALAD OR VEGE TO ANY MEAL....$4

SUNDAY LUNCH & DINNER

MONDAYS

TUESDAYS

THURSDAYS

$8

plus a free drink $17.50

STEAK & A BEER
250G RUMP SERVED W/ CHIPS AND GRAVY & A SCHOONER OF BEER

$16

ADD SOUP & ROLL FOR $3


