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PLATES TO SHARE    �M/V

GARLIC BREAD� 8/10
add cheese 	�  +2

CHEESEBURGER SPRING ROLL � 14/16 
w. tomato sauce 		

BUFFALO CHICKEN WINGS (GF)  � 16/20
w. aioli			 

SALT & PEPPER SQUID (GF) � 18/20 
tender squid tossed in  
homemade salt w. aioli 	          

ARANCINI (VG)  � 16/18
w. mushroom, pumpkin,  
truffle, pesto mayo 	 	         

GRILLED HALOUMI  (GF, VG) � 16/18 
w. glazed honey,  
pomegranate, sesame                     

Burgers 
(gluten free buns +2, add  
bacon +3, egg +2)

SOUTHERN FRIED  
CHICKEN BURGER � 18/20 
w. chips, coleslaw,  
pickled onion, cheese, 
spicy mayo	

CHEESEBURGER w. chips  � 20/22
gem lettuce, beetroot  
relish, caramelised onion,  
tomato ketchup  

PUMPKIN FALAFEL (VG) � 22/24  
w. chips �  
gem lettuce, tomato, beetroot relish, 
sumac onion, garlic sauce

STEAK SANDWICH w. chips � 20/22  
tender steak, rocket, tomato, 
beetroot relish, caramelised onion, 
cheese, BBQ sauce	  

PASTA �  M/V                                        
BOSCAIOLA� 20/22
linguine, bacon, mushroom,  
garlic, cream sauce

PRAWN LINGUINE � 28/30
cherry tomato, garlic, chili,  
spinach, white wine	 	          

POTATO GNOCCHI � 24/26
mushroom, spinach, pinenuts, 
creamy pesto sauce 	   

Schnitzel �
CHICKEN SCHNITZEL  
SANDWICH  � 22/24
w. chips, crumbed breast,  
pickled onion, avocado,  
coleslaw, aioli, pesto

CRUMBED CHICKEN  
SCHNITZEL � 20/22     
w. chips, salad, or veg,  
choice of sauce

Toppings for Schnitzel

PARMIGIANA
ham, cheese, napoli sauce � 5 

BOSCAIOLA 
creamy, bacon & mushroom� 5

MEXICANA  
beef ragu, 
avocado, sour cream, 
jalapeno		   � 6

 Add mash potato
 w. any schnitzel� +3

     

From The Grill�  M/V

LAMB SOUVLAKI PLATE (GFO)� 30/32
w. feta topped chips, 
Greek salad, pita bread,  
garlic sauce 

CAJUN SPICED  
CHICKEN BREAST (GF)�  24/26
choice of 2 sides & a sauce 

RUMP STEAK (200GM)  
BLACK ONYX MB2+ (GF)        �  24/26                                                    
choice of 2 sides & a sauce 

RIVERINA REGION GRAIN FED  
SIRLOIN STEAK (250GM & GF)    �34/36                                                         
choice of 2 sides & a sauce

SURF & TURF (ANGUS  
RUMP STEAK)  � 30/32    
w. creamy pepper  
garlic prawns 

choice of 2 sides

SAUCES (GF)                                                                         
Gravy, Pepper,  
Creamy mushroom, Diane                            

SIDES
Chips, Salad,  
Creamy Mash, Veg  
Fresh chili paste (+$1)
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SEAFOOD�  M/V

BEER BATTERED FISH  �  25/28   
w. chips, salad &  
tartare sauce 

SIZZLING CHILI  
GARLIC PRAWNS (GFO)� 27/29  
cooked in white wine,  
Napoli sauce w. salad &  
turkish bread	

CREAMY  
GARLIC PRAWNS (GF)� 27/29	
cooked in white wine &  
cream reduction  
w. jasmine rice & salad	                

BARRAMUNDI FILLET (GF)� 28/30
w. crushed potato, bok choy,  
green curry sauce 		        

TASTE OF ASIA �
NEPALESE CHICKEN MOMOS  
(6 PCS) � 14/16	
dumplings filled with chicken,  
onions and spices, served  
with tangy chutney 

 BBQ PORK BUN (4PCS)� 12/14

THAI GREEN CURRY  
w. jasmine rice  

CHICKEN        � 18.8 /20.8 
PRAWN     � 21.8 /24.8 

CREAMY BUTTER  
CHICKEN CURRY (GFO)    � 22.8 / 25.8  
tender chicken cooked in  
a rich tomato sauce with  
a hint of spices & butter  
w. rice, pappadum, mango chutney, 
pita bread

	

NOODLES�  M/V                                                     
A choice of: 

CHICKEN       � 19.8 / 22.8 
BEEF             � 19.8 / 22.8 
BBQ PORK    � 19.8 / 22.8 
PRAWNS         � 22.8 / 24.8 

MALAYSIAN LAKSA 
fragrant vermicelli soup, rich  
with coconut milk and spiced  
curry broth, bean sprouts, tofu,  
asian greens, fish cake

CHICKEN WONTON SOUP	 
house made chicken  
wonton with egg noodles  
and vegetables 

MEE GORENG  
stir-fried hokkien noodles  
with vegetables, egg, chili

SINGAPORE NOODLES 
stir-fried rice vermicelli with curry 
powder, shallots, egg, veggies

CHAR KUEY TEOW 
flat rice noodles with  
Chinese sausage and chili,  
vegetables and egg

CANTONESE BEEF  
BRISKET SOUP   � 19.8 /22.8
slowly cooked beef  
brisket with egg noodles 
in an aromatic broth 

RICE 
A choice of: 

CHICKEN       � 19.8 / 22.8 
BEEF             � 19.8 / 22.8 
BBQ PORK    � 19.8 / 22.8 
PRAWNS        �  22.8 / 25.8 

NASI GORENG  
Malay style fried rice  
with vegetables,  
fried egg and dash of chili 

HOUSE FRIED RICE  
stir fry with vegetables and egg

MALAY FISH OR PRAWN  
SAMBAL CHILLI w. rice � 23.8 / 25.8

HAINAN CHICKEN RICE      19.8 / 22.8
tender poached chicken  
served with fragrant rice,  
vinegar/chili,  
ginger/shallots dip

MONGOLIAN BEEF � 19.8 / 22.8 
w. jasmine rice   	

SWEET & SOUR PORK  	�  19.8 / 22.8
w. jasmine rice   	

LEMON CHICKEN � 19.8 / 22.8
w. jasmine rice		

STIR FRY SATAY 
CHICKEN  � 19.8 / 22.8
w. jasmine rice
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 PIZZAS�  M/V

(hand stretched pizza base,  
gf base +3) 

MARGHERITA (VG) � 16/21  
tomato base, fresh tomato,  
fior di latte, basil                                                                      

CHICKEN TIKKA � 20/24
tomato base, capsicum,  
red onion, jalapeno,  
fior di latte	  

GARLIC PRAWN � 24/26
tomato base, chili,  
cherry tomato,  
fior di latte                                                          

PEPPERONI � 18/20 
tomato base,  
fior di latte                                                                            

MEAT LOVERS � 22/24 
Smokey tomato BBQ base, 
pepperoni, ham, bacon,  
ground beef, fior di latte               

HAM & PINEAPPLE � 18/22 
tomato base, pineapple,  
smoked ham, fior di latte                                                              

VEGETARIAN � 20/22 
tomato base, capsicum,  
mushroom, olives, fetta,  
spinach, basil, fior di latte 

       

SALADS�  M/V

CAESAR SALAD (GFO)	�  19/21
cos lettuce, bacon, crouton,  
shave parmesan, egg, dressing 

BEETROOT & HALOUMI  
SALAD (GF)� 20/22
rocket, fennel, eggplant,  
pepitas, feta, green goddess  
dressing

AVOCADO & SMOKED SALMON� 22/24
lettuce, crispy pita,  
pomegranate, cucumber,  
candied walnuts, sumac dressing	         

ADD ON:
GRILLED CHICKEN 	�  +6 

LAMB SKEWERS			�   +8

HALOUMI 	�  +5

SIDES                                                          

CHIPS w. spice salt, aioli         9/10                                                                                              

ASSORTED VEGETABLES          � 8/9 

STEAMED RICE BOWL             � 3/5      

CREAMY MASH POTATO         �   8/9                                                                                                                        

GARDEN SALAD            � 10/11 

GREEK SALAD                 � 12/13                                                                       
SPICY POTATO WEDGES  
w. sweet chili, sour cream    � 13/14

KIDS MEAL         � M/V

(including dixie cup ice cream) 
12 years and under

CHICKEN SCHNITZEL � 12/14
 w. chips, tomato sauce 

FISH & CHIPS  
w. tomato sauce 

LINGUINE NAPOLITANA

CHEESEBURGER  
angus patty, cheese, 
tomato sauce w. chips 

DESSERT
VANILLA GELATO (2 scoops) � 6/8
w. chocolate or strawberry  
topping    	                                           

STICKY DATE PUDDING � 14/16
candied walnuts,  
vanilla ice cream	                

PAVLOVA � 12/14  
berry coulis, whipped  
cream, fruits                                                        

Any allergens or dietary  
requirements please consult the 
chef before you order. Neither Club 
Ashfield nor any of its  
related bodies make any guarantee 
that traces of shellfish, dairy 
products, gluten or nuts are not 
included in some dishes.

All card transactions incur 1.2%  
surcharge & American Express  
2.2% surcharge.
10% surcharge on public holidays.

Kitchen hours 
Lunch      
Monday to Friday  
11.30 am to 2.30 pm.
Saturday & Sunday  
12.00pm to 3.00pm

Dinner     
Monday to Thursday & Sunday  
5.00 pm to 8.30pm
Friday & Saturday 
5.00pm to 9.00pm


