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To Start or Share

1/2 serve full serve

Garlic Bread 49 7.9

Garlic Cheese Bread 59 99
- add bacon 2.0

Olive Bread — House-made 14.9

With sundried tomato butter, hummus and confit garlic spread.

Fried Florets of Cauliflower vegan, gluten-free 14.9
Crumbed cauliflower, beetroot hummus, toasted almonds and
sun-dried cranberries.

Salt and Pepper Calamari gluten-free 16.9
Fresh calamari, flash fried with lightly dustedlgluten—free flour and

seasoned with salt and pepper, served with aioli and lemon.

King Fish Ceviche 19.9
Diced King fish cured in a citrus lime marinade, avocado,
cherry tomatoes, sliced red onion, radish, chive and lime mayo.

Bulgogi Pork Belly Bao Buns 16.9

Soft, warm rice flour buns, filled with marinated slow-cooked pork
belly, sliced cucumber, shredded carrot, chilli, onion, coriander,
shaﬁot and sesame seeds.

Beef Meatballs 14.9
Sugo sauce, saffron aioli, pangrattato and parmesan.

Smoked Brisket Tacos 16.9

White wheat tortilla, pineapple and corn salsa, chipotle mayo
and coriander.

Oysters Jador  do
Natural oyster )8, 8.
Served with lemon. 9 359
1/2 doz doz
Kilpatrick 299 40.9

Mix of BBQ, Worcestershire, tabasco sauce, topped with bacon.

DO YOU HAVE FOOD ALLERGIES? To assist us in making sure you enjoy your meal and that we meet your dietary requirements, when
ordering please advise our staff of any food allergies you or your guests may have. Gluten Free options are available on some of the menu items, ask

our friendly staff for more information. Base level member prices are shown - Surcharges apply for non members
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The Wok Dishes $24.90

Pad Thai

Flat rice noodles, egg, prawns, chicken, bean sprouts, garlic,
chives, pickle radish and peanut.

Mongolian Lamb

Sliced lamb, hoisin, sesame and soy flavours, onion, capsicum,
snow peas, sesame seed and jasmine rice.

Crispy Rainbow Beef

Classic Chinese crispy beef, coated with sweet and sticky sauce,
served on Bok choy, rice and finished with chilli, capsicum and
sesame seeds.

Singapore Noodles

Singapore noodles, prawns, char siu pork, wombok, bean sprouts,
carrots, onion and green shallots.

Vegan Yuki Udon

Udon noodles, mirin, toasted sesame and soy-based sauce with
broccoli, julienne carrot, shitake mushroom, red capsicum and
schallots.

Kids Meals $13.90

Our kids meal comes with your choice of sauce, drink and
ice cream, plus a kids activity pack.

Chicken nuggets with chips
Fish with chips
Cheeseburger with chips

Beef sausage, mash and gravy

DO YOU HAVE FOOD ALLERGIES? To assist us in making sure you enjoy your meal and that we meet your dietary requirements, when
ordering please advise our staff of any food allergies you or your guests may have. Gluten Free options are available on some of the menu items, ask

our friendly staff for more information. Base level member prices are shown - Surcharges apply for non members
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To Follow

Vegetarian Orecchiette vegetarian

Snow peas, sundried tomato, rocket and pesto cream sauce, tossed
through an orecchiette pasta.

- add chicken 6.0

- add beef 7.0
- add prawn 8.0
Pork Belly

Twice-cooked pork belly served with creamy garlic mashed
potatoes, braised cabbage and cider jus.

Chilli Prawn and Chorizo Spaghetti  gluten-free

Blistered cherry tomatoes, onion confit, baby spinach, marinara
sauce and fresh herbs.

Maple-Mustard Salmon gluten-free

Panfried with creamy mashed potatoes, broccolini with toasted
almonds, apple, radish and celery salad.

Smoked Pulled Pork Burger
Pork, coleslaw, BBQ sauce, served on a brioche bun and chips.

Lamb Shoulder
Slow cooked lamb shoulder, pea puree, roasted pumpkin, whipped

feta, roasted cherry tomatoes and mint jus.

Macadamia Crusted Chicken Breast

Chicken breast panfried in a macadamia crumb withfrilled
pineapple steak. Served with roasted potatoes, broccolini and
creamy mustard sauce.

Fisherman Basket

Battered fish, scallop, prawn, calamari, chips, salad, tartare sauce
and a wedge of lemon.

25-9

32-9

299

36.9

19:9

31-9

35-9

28.9
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To Follow cont’

Classic Chicken Parmigiana 26.9

Golden crumb chicken schnitzel topped with Napoli sauce, ham,
cheese, served with chips and salad.
- add pineapple 2.0

- add avocado 2.0

Prawn and Bacon Parmigiana 29.9

Golden crumb chicken schnitzel topped with Napoli sauce, diced
bacon, prawns, cheese and finished with hollandaise sauce.

Philly Cheese Steak Parmigiana 31.9
Golden crumb chicken schnitzel topped withé‘]ame grilled

capsicum, onion, sliced beef steak and melted Jack cheese.

Caesar Salad gluten-free option 19-9

Cos lettuce, bacon, shaved parmesan cheese, croutons, boiled egg
with Caesar dressing.

- add chicken 6.0

- add prawn 8.0

- add anchovy 2.0

259
Lamb Salad gluten-free, vegetarian option
Roasted pumpkin, cherry tomatoes, lentils, rocket, smoked feta,
red onion, almonds and yoghurt dressing.
Prawn and Avocado Salad gluten-free 22.9

Fresh large ocean prawns, avocado crown, citrus segment and
mixed lettuce salad, dressed with cocktail sauce.

DO YOU HAVE FOOD ALLERGIES? To assist us in making sure you enjoy your meal and that we meet your dietary requirements, when
ordering please advise our staff of any food allergies you or your guests may have. Gluten Free options are available on some of the menu items, ask

our friendly staff for more information. Base level member prices are shown - Surcharges apply for non members



J
Q5

M E N U

From the Grill

400g Rump Teys classic 100 day grain fed 44.9
300g Scotch Fillet 100 day grain fed Marble score 2+ 48.9
300g Black Angus Rump  Rangers Valley 270 day grain fed Marble score 3+ 46.9
200g Eye Fillet Teys classic grass fed 45-9
300 Sirloin Teys classic 100 day grain fed 42.9
300g Club T-bone Teys classic grass fed 33.9
200g Rump Teys classic 100 day grain fed 19.9
200g Rump Surf and Turf  Teys classic 100 day grain fed 34.9

All steaks are cooked to your liking and served with chips, salad
and house-made dressing or mashed potatoes and steamed
vegetables with your choice of sauce.

Sauce gluten-free

Creamy mushroom - Red wine gravy - Creamy Garlic,

Peppercorn - Dianne - Mustard sauce

Toppers

Creamy garlic prawns 10.0

Onion Tings 7.0 Teys Beef comes from carefully hand-selected
. Australian Farmers, sourced from Australian

Salt and pepper calamari 8.0 Aeeredited foodlocs

Teys processing facilities ensure that all Teys
Sides finished products meet the very best standards
of quality control with MSA grading.

Onion rings with aioli 8.0
Side salad 65 All Teys cattle are grain fed, with specialised

. grain formulation. Teys pasture fed cattle have
Large bowl Of Chlps 9:0 the freedom to roam many of the beautiful,
Small bowl Of Chips 5-5 healthy lush pastures of Queensland.
Side of roast vegetable 7-0
Side of steamed vegetable ~ 6-5 " _
Mashed Potato 7:9 Eipstils cmsmcﬂ
Cauliflower mornay 7.0 ot A o

Spanish potatoes bravas 7-5
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The Classics

members non members

200g Pork Steak

Served with chips, salad and your choice of sauce lunch  *5+9 219
or mashed potatoes and steamed vegetables. dinner 19-9 26.9
Beef Rissole

Served with mashed potatoes, steamed vegetables, gravy
or chips and salad.

Roast of the Day
Overnight roast served with roasted and steamed vegetables

and gravy.

200g Chicken Schnitzel

Chips, salad and your choice of sauce or mashed potatoes and
steamed vegetables.

Battered Flathead

Chips, salad, house-made tartare sauce and a wedge of lemon,
or mashed potatoes and steamed vegetables.

Grilled Barramundi

Chips, salad, house-made tartare sauce and a wedge of lemon,
or mashed potatoes and steamed vegetables.

Beef Sausages
Served with mashed potatoes, garden peas, gravy and onion rings.

Garlic Prawns
Fresh prawns, garlic and cream served with rice.

Butter Chicken

Indian style curry with a sficed tomato and butter sauce,
steamed rice and fresh herbs. - add Naan Bread 2.0

Vegan Spaghetti Bolognese

Plant based veef Bolognese in rich tomato and herb sauce,
vegan pangrattato.

DO YOU HAVE FOOD ALLERGIES? To assist us in making sure you enjoy your meal and that we meet your dietary requirements, when
ordering please advise our staff of any food allergies you or your guests may have. Gluten Free options are available on some of the menu items, ask

our friendly staff for more information. Base level member prices are shown - Surcharges apply for non members
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Desserts $14.90

Vanilla and White Chocolate Créeme Brulée
Biscotti & raspberry sorbet

Sticky Date Pudding
Warm butterscotch sauce and vanilla ice cream

Salted Caramel Panacotta
Hazelnut praline and berry coulis

Lemon Tart
Lemon curd, raspberry sorbet, cinnamon crumble



