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To Start or Share

Garlic Bread
Garlic Cheese Bread
Cheesy Bacon and Garlic Bread

Buta No Kakuni

Marinated pork belly braised with soy, mirin, sugar, ginger, garlic

and onion, served with saffron potato purée, boiled egg and mixed
sesame seeds.

Panini Crust

Fresh basil, confit cherry tomatoes, Italian tomato sugo, cheese and

extra virgin olive oil.

Pan Fried Halloumi vegan | gluten-free option
Confit tomatoes, balsamic glaze, rocket and lemon.

Orange Honey Gochujang Wings
Chicken wings tossed in our orange honey gochujang hot sauce,
served with blue cheese dressing.

Coffin Bay* Pacific Oysters (A)

Natural OyStCT - SCT”UCd wtth lemon.

Kilpatrick - mix of Worcestershire, BBQ and tabasco sauce,

topped with bacon.

*Our fresh oysters are sourced predominantly from the pristine waters of Coffin Bay in South Australia,
however, at certain times (spawning cycles), we source different oysters from local fisheries to maintain
quality and enjoyment.
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349  46.9
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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.

A - Australian I - Imported M - Mixed.



Our Wok Dishes

Noodle Stil‘—FI‘y vegetarian and vegan option 25.9
Capsicum, baby corn, snow peas, onion, green shallots and bok choy,
tossed in thick rice noodles.

add: Beef $6 Chicken $6  Prawn $8 (I) Pork $5

Chicken and Prawn Cashew (1) 25.9
Stir-fried chicken and prawns, cooked in an authentic, savoury
Chinese-style sauce, with mixed vegetables and toasted cashew nuts.

Mongolian Beef 26.9
Marinated beef in soy sauce and Shaoxing wine, cooked in a Chinese-
style sauce with green shallots, served with steamed rice.

Fried Butterflied Snapper () 29.9
Stir-fried vegetables, steamed rice, fried onion with a Panang coconut
cream sauce.

Our Salads

Caesar Salad  glucen-free option 21.9

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

add: Chicken $6 Prawn $8 ()  Pork $5

Moroccan Chicken Salad 22.9

Rocket, pearl cous cous, pumpkin, cucumber, cherry tomatoes,
roasted capsicum, harissa yoghurt and hazelnut dukkha.

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.

A - Australian I - Imported M - Mixed.
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To Follow

Slow Cooked Pork Shoulder gluten-free 34.9
Parmesan mash, broccolini, roasted cherry tomatoes,
port and red wine jus.

King Henry Lamb Shank gluten-free 36.9
House slow-braised premium lamb shank in tomato, bacon and red
wine sauce, served with creamy mashed potato, broccolini, carrot
and your choice of sauce - either a
- Rosemary, tomatoes in a rich red wine jus or a
- Rogan Josh curry sauce

Sofrito and Red Wine Glazed Grilled Chicken Breast gluten-free 32.9
Buttered potato mash, roasted carrots, maple smoked bacon,
green beans with a creamy porcini jus.

Beef Ragu Pappardelle 29.9
Slow-cooked beef in red wine and tomato sauce, parmesan cheese
and rocket.

Pan-Fried Salmon (A) gluten-free 35.9
Pan-seared salmon with mustard-Cajun cream sauce, potato and
pumpkin gratin, sautéed green beans and cherry tomatoes.

Massaman Curry 29.9
Tender beef chunks, coconut curry, potatoes, pickled vegetables,
fried onion, crushed peanuts with steamed rice.

House-Made Battered Barramundi (») 25.9
House-made battered Barramundi served with fresh salad, chips
and a wedge of lemon, with gribiche sauce.

House-Made Fisherman’s Basket (D 29.9
Battered fish, crumbed scallop, prawn, calamari, chips, salad,
tartare sauce and a wedge of lemon.

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.

A - Australian I - Imported M - Mixed.
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To Follow cont’

Classic Chicken Parmigiana 29.9
Golden crumb chicken schnitzel topped with Napoli sauce, ham,
cheese, served with chips and salad.

- add pineapple 2.5

- add avocado 2.0
- add prawn 8.0
Guinness Pie 25.9

Slow-braised beef in a rich Guinness gravy with vegetables,
encased in pastry and served with creamy mash, mushy peas
and gravy.

- add a % Pint of Guinness for $6.5

24.9

Wagyu Beef Burger
Wagyu beef burger patty, served on a brioche bun, with cheese,
onion relish, bacon, lettuce, tomatoes, pickle, aioli, mustard sauce
and chips.

- add egg  $2.0

Kids Meals $14.90

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

Chicken nuggets with chips
Crumbed fish with chips (1)
Cheeseburger with chips

Spaghetti Bolognaise

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.

A - Australian I - Imported M - Mixed.
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From the Grill
W
DIAMANTINA

PREMIUM AUSTRALIAN BEEF

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

*Upgrade to a petite Caesar salad $3

400g Rump Steak 49.9

Riverina Angus, 1zodays grain fed, marble score 2+, MSA grade
for consistent quality.

300g Scotch Fillet 52.9

Diamantina Classic, a dedication to quality means delicious, tender
beef with a guaranteed rich flavour. Marble score SB 1,2.

200g Eye Fillet 46.9

Diamantina grass-fed, raised entirely in pristine natural pasture.
The result is traditional beef with a distinct grass-fed flavour.

500g T-Bone 499
Angus 8o-day Grain Fed, Southern Downs QLD

350g Black Angus Sirloin 52.9

Riverina certified Black Angus MB 2+, 120 days grain fed,
consistent flavour & tenderness.

200g Rump Surf and Turf 38.9
Diamantina Classic, 100 days grain-fed, topped with creamy garlic
prawns and calamari.

200g Rump 259
Diamantina Classic, 100 days grain-fed.

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.

A - Australian I - Imported M - Mixed.



Sauces
All gluten—free

Creamy mushroom - Red wine gravy - Creamy garlic,
Peppercorn - Diane - Mustard
Toppers
Creamy garlic prawns (1) 10.9
Onion rings 7.0
Crumbed calamari (1) 8.0
Sides
Onion rings with aioli 8.0
Side salad 7.0
Large bowl of chips 9.0
Small bowl of chips 6.0
Mashed potato 7.0
Hot Wings (3) 8.0
Side of steamed seasonal vegetables 7.5
Caesar side salad 8.0
Crumbed prawn (1) 2.5

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.

A - Australian I - Imported M - Mixed.
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The Jets Classics

members non members

lunch 169 23.9
dinner 20.9 27.9

200g Chicken Breast Schnitzel

Served with chips, salad and your choice of sauce
or mashed potatoes and steamed seasonal vegetables.

Grilled Fish gluten free (1)
Chips, salad, house-made tartare sauce and a wedge of lemon or
mashed potatoes and steamed seasonal vegetables.

Battered Fish ()

Served with chips, salad, house-made tartare sauce and
wedge of lemon or mashed potatoes and steamed seasonal vegetables.

Beef Rissoles
Served with mashed potatoes, peas and gravy or chips and salad.

200g Pork Steak
Served with chips, salad and mustard sauce or mashed potatoes
and steamed seasonal vegetables.

Roast of the Day glucen-free
Overnight roast served with roasted and steamed
seasonal vegetables with gravy.

Pasta Carbonara gluten-free option
Bacon, confit onion, mushroom, garlic and creamy parmesan sauce.

- add chicken $6 - add prawns $8 (1)

Grilled Chicken gluten-free
Served with chips and salad or mashed potatoes and steamed seasonal
vegetables with your choice of sauce or mustard.

Roasted Pumpkin vegetarian
Spiced pilaf rice, dried fruit, beetroot hummus, dukkha, almond tarator.

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.

A - Australian I - Imported M - Mixed.
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The Lunech Savers
Lunch only - 11.30am - 2pm

members non members
139 209

150g Chicken Schnitzel
Served with chips and gravy.

Spaghetti Bolognese gluten-free option
Prime beef mince, rich tomato sauce, fresh herbs and parmesan.

Grilled Thick Beef Sausages
Beef sausages, mashed potato, peas, onion rings and gravy.

members  non members
15.9 22.9

Housed-Made Crumbed Calamari ()
Crumbed squid served with salad, chips, lemon and aioli sauce.

members  non members

17.9 24.9

200g Sirloin Steak
Served with chips and gravy.

- add side salad $7.0 - add steamed seasonal vegetables $7.5
- add roast vegetables $8

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.

A - Australian I - Imported M - Mixed.
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Desserts $14.90

Triple Chocolate Brownies

Chocolate sauce, honeycomb and
vanilla ice cream.

Sticky Date Pudding

Warm butterscotch sauce, caramel popcorn
and vanilla ice cream.

Deep-Fried Banana Fritter

Served with a coconut and caramel sauce,
cinnamon sugar, toasted coconut
and ice cream on banana leaves.

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.

A - Australian | - Imported M - Mixed.
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	Panini Crust                              Fresh basil, confit cherry tomatoes, Italian tomato sugo, cheese and extra virgin olive oil.
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	Noodle Stir-Fry  Capsicum, baby corn, snow peas, onion, green shallots and bok choy, tossed in thick rice noodles.
	Chicken and Prawn Cashew  Stir-fried chicken and prawns, cooked in an authentic, savoury Chinese-style sauce, with mixed vegetables and toasted cashew nuts.
	Mongolian Beef Marinated beef in soy sauce and Shaoxing wine, cooked in a Chinese-style sauce with green shallots, served with steamed rice.
	Fried Butterflied Snapper  Stir-fried vegetables, steamed rice, fried onion with a Panang coconut cream sauce.
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	Our Salads
	Caesar Salad Cos lettuce, bacon, shaved parmesan cheese, croutons, boiled egg with Caesar dressing.
	Moroccan Chicken Salad     Rocket, pearl cous cous, pumpkin, cucumber, cherry tomatoes, roasted capsicum, harissa yoghurt and hazelnut dukkha.
	add:   Chicken $6      Prawn $8         Pork $5
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	To Follow
	Slow Cooked Pork Shoulder          Parmesan mash, broccolini, roasted cherry tomatoes, port and red wine jus.
	King Henry Lamb Shank  House slow-braised premium lamb shank in tomato, bacon and red wine sauce, served with creamy mashed potato, broccolini, carrot and your choice of sauce - either a   - Rosemary, tomatoes in a rich red wine jus or a   - Rogan Josh curry sauce


	MENU
	To Follow cont’
	Classic Chicken Parmigiana Golden crumb chicken schnitzel topped with Napoli sauce, ham, cheese, served with chips and salad.    - add pineapple    - add avocado    - add prawn

	Kids Meals $14.90
	Our kids meal comes with your choice of sauce, drink and ice cream, plus a kids activity pack.
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	MENU
	Sauces
	Creamy mushroom   -   Red wine gravy    -   Creamy garlic,   Peppercorn   -   Diane   -   Mustard

	Sides
	Onion rings with aioli


	MENU
	The Jets Classics
	16.9
	20.9
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	27.9
	200g Chicken Breast Schnitzel Served with chips, salad and your choice of sauce or mashed potatoes and steamed seasonal vegetables.



	MENU
	The Lunch Savers
	Lunch only - 11.30am - 2pm
	13.9
	20.9
	15.9
	22.9
	(I)

	24.9


	MENU
	Desserts $14.90
	Triple Chocolate Brownies  Chocolate sauce, honeycomb and vanilla ice cream.
	Sticky Date Pudding Warm butterscotch sauce, caramel popcorn and vanilla ice cream.
	Deep-Fried Banana Fritter Served with a coconut and caramel sauce, cinnamon sugar, toasted coconut and ice cream on banana leaves.



