SMALL PLATES

M - members | NM - non members

PICK ANY 3 $35M |

available from the greenwood during restaurant hours
or
from the members lounge 4pm - 8pm 7 days a week

$42NM

GARLIC BREAD BASKET v
add cheese +$2

LEMON PEPPER SQUID

lemon, roasted garlic aioli GF

TOMATO BRUSCHETTA

tomato, spanish onion, rocket,
gruyere & balsamic reduction V

VEGETABLE SPRING ROLLS (3)

sweet chilli vV

FRIED PRAWN DUMPLINGS

szechuan aioli
FRIES & GRAVY V GFO DF REG
SWEET POTATO WEDGES

sour cream V

WINMARRA SAUSAGE
roasted fennel, pink
peppercorn, apple DF

CRUMPET

gruyere, wild mushroom,
spinach, truffle oil V

SMOKED SALMON

smashed avocado, poached egg,
fried caper, tomato tortilla

HALOUMI
plum chutney, pickled spanish
onion, dillV | GF

WHIPPED FETA
roasted beetroot, dukkha, roti V

CHEESE & BACON POTATO SKINS

sour cream, spring onion VO

HOISIN SHREDDED CHICKEN BAO (2)

cucumber, gochujang aioli, spring onion

LAMB MEATBALLS

beetroot hummus, dukkha, pita,
pickled spanish onion

TEMPURA SPICED BROCCOLINI

lemon aioli, pickled ginger, fried shallot V

GARLIC BUTTER PRAWNS

crispy chilli oil, tarragon, cornbread crouton
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Please notify our staff should you have any food allergies.

+$3formashed potato & vegetable or alternative option

Our fries are seasoned with a gluten product. Please make us
aware if you have an allergy to gluten and a gluten free serve will be made.

M | NM
ANGUS RUMP STEAK - 250G 29 | 32
fries, house salad, gravy GFO | DF
add squid, crumbed prawns & garlic cream sauce +6
WINMARRA STRIPLOIN - 300G 45 | 48
pepperberry, blue cheese & cauliflower
puree, herbed garlic potato, jus GFO
add squid, crumbed prawns & garlic cream sauce +6
HONEY BBQ BEEF BRISKET - 400G 30 | 33
fried onion, szechuan slaw, sweet
potato wedges
SOFT SHELL TACOS - CHOICE OF 3 24 | 27
all served with slaw, pickled spanish onion,
aioli & side of fries
shredded chicken | honey prawn | beef brisket |
wild mushroom V
DOUBLE SMOKED 31 | 34
PORK CHOP - 400G
fries, house salad
ROASTED GARLIC CHICKEN 28 | 31
sour cream & chive sauce, sautéed
broccolini & broad beans, pumpkin puree GF
CHICKEN, BACON AND WILD 29 | 31
MUSHROOM PENNE
cream sauce, chives, whipped feta
CHICKEN SCHNITZEL REG300g 24 | 27
fries & house salad & gravy sML150g 17 | 20
CHICKEN PARMIGIANA REG300g 27 | 30
tomato & basil sauce, sliced ham,
mozzarella, fries & house salad SML150g 21 | 2%
TEXAS CHICKEN REG300g 29 | 32
PARMIGIANA SML 150g yX] | 26

bbq sauce, bacon & fried onion,
mozzarella, fries & house salad

GF - gluten free | GFO - gluten free option available |V - vegetarian | DF - dairy free | DFO - dairy free option
available | VEGAN - vegan | VO - vegetarian option available | REG - regular serving SML - small serving
Menu options may contain traces of peanuts, tree nuts, milk, eggs, sesame seeds, fish, shellfish, soy and wheat.

Food & beverage prices are subject to change without notice.

M | NM
LEMON PEPPER SQUID GFO|DF REG 28 | 31
lemon, fries & house salad ML 22 | 25
FLATHEAD REG 28 | 31
« tempura battered
« oven baked in lemon & SML - 22 | 25

parsley butter GFO

lemon, fries & house salad
SEAFOOD BASKET 32 | 35
tempura flathead, lemon pepper squid,
panko prawn, scallop, fries, house salad
& lemon
GARLIC PRAWN SPAGHETTI 28 | 31
broad bean, dill, cream sauce, gruyere
CRISPY SKIN SALMON 32 | 35
roasted fennel & garlic puree, sauteed
wild mushroom, honey brown butter,
tarragon, snow pea tendril GF
HONEY & SESAME REG 33 | 36
PANKO'PRAWNS sML 28 | 31
lemon, dill, fries, house salad & lemon
SEAFOOD CHICKEN REG300g 33 | 36
PARMIGIANA SML150g 28 | 31
guacamole, panko prawn & lemon
squid, garlic cream sauce, fries
& house salad
add chicken +4 add lemon peppersquid +5 add prawns +6
CHEF’S CAESAR 25 | 28
crisp baby cos lettuce, herb & garlic
croutons, bacon, parmesan, poached egg GFO
CAPRESE SALAD 28 | 31
buffalo mozzarella, cornbread crouton,
tomato, black olive powder,
macadamia pesto V| GFO
SESAME MISO ROASTED EGGPLANT 28 | 31

fried broccolini, mix leaf, fried tofu,
pickled onion, szechuan powder VEGAN

fries & house salad has the option of « honey mustard or « buttermilk ranch dressing,.

SALADS



BURGERS

SIDES

WINMARRA CHEESEBURGER 24 | 27

winmarra beef patty, liquid cheese,
lettuce, sliced tomato, tomato salsa,
roasted garlic aioli, fries

KOREAN STYLE BEEF 26 | 29
BRISKET BURGER

szechuan slaw, burnt butter & ginger aioli, fries

GRILLED CHICKEN BURGER 25 | 28

bacon, liquid sauce, pineapple,
lettuce, tomato, fries

GRILLED HALOUMI 24 | 27

lemon aioli, lettuce, roasted pumpkin,
pickled spanish onion, tomato, fries V

FRIES & GRAVY V| GFO | DF REG 9 | 12
sML 6 | 9
POTATO WEDGES 11 | 14

sweet chilli & sour cream V

LOADED FRIES 16 | 19
cheddar sauce, bacon side of gravy VO | GFO

MIXED LEAF SALAD 10 | 13
ranch / honey mustard V | GF | DF

ROASTED PUMPKIN 8 | 11
maple syrup, chives V | GF | DF

SZECHUAN SLAW v | GF 10 | 13

BEETROOT HUMMUS 12 | 15

fried tomato tortilla V

SAUCES GFV +2

peppercorn, diane, garlic cream, mushroom, gravy

GF - gluten free | GFO - gluten free option available | V - vegetarian | DF - dairy free | DFO - dairy
free option available | VEGAN - vegan | VO - vegetarian option available | REG - regular serving
SML - small serving

Menu options may contain traces of peanuts, tree nuts, milk, eggs, sesame seeds, fish, shellfish,

soy and wheat. Food & beverage prices are subject to change without notice.

NIGHTLY SPECIALS

DESSERTS

WEEK NIGHT SPECIALS

see server for that nights selection

M | NM

MONDAY

A TASTE OF ASIA SEE BOARD
FOR SPECIALS

select asian style dishes

TUESDAY

STEAK NIGHT 17 | 20

250g rump steak
add squid, crumbed prawns & garlic cream sauce +6

WEDNESDAY

CHICKEN SCHNITZEL - 300G 16 | 19
CHICKEN PARMIGIANA - 300G 18 | 21
LEMON PEPPER SQUID 15 | 18

THURSDAY
FEED THE FAMILY 50 | 58

« 2 x chicken schnitzel
with fries, salad & gravy

+ 2 x chicken nuggets or 2 x battered fish
with fries & salad

+ 1 jug of soft drink

add an extra kids meal +9
LOCAL HONEY & LEMON 16 | 19
BRULEE TART

club taree fig gin cured mandarin,
salted pistachio biscotti

DULCHE DE LECHE CHEESECAKE 16 | 19

chilled butterscotch, whiskey crumb &
english toffee ice cream
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