TO SHARE

PACIFIC OYSTERS NATURAL % [ DOZEN (A) 22 [ 42
PACIFIC OYSTERS KILPATRICK / DOZEN (A) 28 / 45
GARLIC BREAD 10
CHEESY GARLIC BREAD 12
BOWL OF CHIPS (GF) 9
+Gravy 2
BOWL OF WEDGES 1
with sour cream and sweet chilli sauce
SALT & SZECHUAN PEPPER SQUID (1) 18
with garlic aioli and lemon
CHICKEN WINGS % [ IKG 16 /24
Korean BBQ | Buffalo + Blue cheese sauce 2
CHARCUTERIE BOARD 26
cured meats, artisan cheese, pickles, lavosh & chutney

Gluten Free Burger Bun Available
ANGUS BEEF & BACON BURGER (GFO) 25
with caramelised onion, lettuce, tomato, cheese &
house-made burger sauce
BUTTERMILK FRIED CHICKEN BURGER 24
with slaw, pickled red cabbage & ranch
VEGGIE BURGER (GFO) (VGO) 22

chickpea & pumpkin patty with roasted capsicum, field mushroom
& tomato relish

STEAK SANDWICH (GFO)
with beetroot, rocket, tomato, caramelised onion, cheese
& BBQ aioli

+friedegg 3 +bacon 4 + angus beefpatty 7 +GFbun 3

SENIORS

Seniors card to be presented

BEER BATTERED FLATHEAD (1)
with chips, salad, lemon & tartar

CHICKEN SCHNITZEL
with chips, salad & gravy

SALT & SZECHUAN PEPPER SQUID (1)
with chips, salad, lemon & tartar

SPAGHETTI BOLOGNESE (GFO)

26

15

15

15

15

CLUB FAVOURITES

With a choice of two sides and one sauce

CHICKEN SCHNITZEL 25
CHICKEN PARMIGIANA 28
EGGPLANT PARMIGIANA (GF)(VGO) 20
BEER BATTERED FLATHEAD (1) 26

with lemon & tartar

MAINS

KOREAN BBQ PORK RIBS ¥ / FULL (GF) 18/30
with a choice of two sides
LOCAL MARKET FISH (GF)(A) MP

with a choice of two sides, lemon & aioli

PROSCIUTTO & SAGE WRAPPED CHICKEN (GF) 32

with Danish feta chat potato, sautéed pak choy & garlic butter

SAUSAGES & MASH (GF) 26

Butcher’s choice thick sausages (2) with potato mash,
peas & gravy

FROM THE GRILL

With a choice of two sides and one sauce

300G BLACK ANGUS RUMP (GF) 32
300G 36° SOUTH SIRLOIN MB2+ (GF) 39
300G RIVERINE PREMIUM BEEF RIB FILLET MB2+ (GF) 42

+ garlic prawn topper (1) 10

SIDES

Choice of two sides for Club Favourites, Mains, and From The Girill

GARDEN SALAD (GF)

CHIPS (GFO)

STEAMED ASIAN GREENS (GF)
MASHED POTATOES (GF)

o O 0w

SAUCES

AllGF 2
GRAVY DIANE TARTAR
PEPPER GARLIC BUTTER BBQ AIOLI

MUSHROOM BLUE CHEESE SAUCE GARLIC AIOLI

PASTA

CAJUN CHICKEN LINGUINE (GFO) 26

with roasted pumpkin, semi-dried tomato, roasted red capsicum
& baby spinach

YAMBA PRAWN & CHORIZO LINGUINE (DF) (GFO)(A) 34
with chilli & garlic

CREAMY YAMBA PRAWN LINGUINE (GFO)(A) 32
with garlic, chives & lemon zest

CREAMY MUSHROOM & SPINACH FETTUCCINE (GFO) 20
with enoki mushroom & semi-dried tomato

+ grilled chicken 7

SALADS

SPICED PUMPKIN SALAD (GF)(VGO) 20

with rocket, cherry tomato, Spanish onion, parmesan, feta
& honey mustard dressing

CRISPY ASIAN NOODLE SALAD 20
with rocket, pickled carrot and radish, cherry tomato, roasted
almonds & sesame soy dressing

+ grilled chicken 7 + prawns (1) 10+ thai beef 8

KIDS

12 years and under
Includes FREE juice or soft drink (7 oz), ice cream scoop & activity pack

CHEESEBURGER 14
beef patty, cheese & tomato sauce with chips

CHICKEN NUGGETS 14
with chips

GRILLED CHICKEN BREAST (GF) 14
with chips & steamed vegetables

SPAGHETTI BOLOGNESE (GFO) 14
topped with cheese

BATTERED FISH (1) 14

with chips & steamed vegetables

CHEF SPECIALS AVAILABLE ON OUR SPECIALS BOARD

Please turn over for dietary key

ambagolf

& COUNTRY CLUB



A selection of cakes and slices available from the Café.

Served with your choice of cream or ice cream.
Ask our staff about today'’s selection.

Chilli Cosmo

Chilli Vodka, Mandarella Liqueur, cranberry juice, lime juice

Classic Margarita
Tequilg, Triple Sec, lime juice

Mandy Fizz

Mandarin Gin, lemon juice, simple syrup, soda

Cosmopolitan
Vodka, Mandarella Liqueur, lime juice, cranberry juice

Espresso Martini
Vodka, Dark Horse coffee liqueur, espresso

Porn Star Martini

Vanilla Vodka, Passionfruit Liqueur, vanilla syrup, lime juice,
champagne

Lemon Myrtle Sour
Lemon Myrtle Vodka, simple syrup, lime juice

Aperol Spritz

Aperol, Prosecco, soda

Frozen Cocktails

(GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION
(DF) DAIRY FREE (DFO) DAIRY FREE OPTION
(VG) VEGAN (VGO) VEGAN OPTION

(A) AUSTRALIAN SEAFOOD (1) IMPORTED SEAFOOD

MP: Market Price

Gluten Free Pasta Option is Penne

Yamba Golf & Country Club endeavours to accommodate requests from

customers with food allergies; however, we cannot guarantee meals will be
completely allergy-free. Please inform our friendly staff of any allergies when

placing your order.

All prices include GST. 156% surcharge on public holidays.
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HAPPY HOUR

Monday to Thursday | 3-5pm
Friday | 3-8pm

TUESDAY

$15 CHICKEN SCHNITTY
Every Tuesday | 5-8pm

TRIVIA NIGHT

Every second Tuesday | 6pm

BINGO

Every Tuesday | llam
Pre-order sandwiches, frittatas, soups & pies at the Cafe

WEDNESDAY

LADIES’ GOLF

Pre-order sandwiches, frittatas, soups & pies at the Cafe

THURSDAY

MEN'’S GOLF

Pre-order sandwiches, frittatas, soups & pies at the Cafe

FRIDAY

PUTT FOR CASH
Every Friday | From 6:30pm

RAFFLES
Every Friday | From 5:30pm

SATURDAY

RAFFLES

Every Saturday | From 5pm

SUNDAY

LIVE MUSIC

Last Sunday of every month | 1-4pm

RAFFLES

Every Sunday | From 3pm

Sparkling
Chain of Fire Brut Cuvée, South East Australia

The Hidden Sea Prosecco, South Australia

White

Fiore Moscato, South East Australia

Chain of Fire Sauvignon Blanc Semillon

Pikorua Sauvignon Blanc, Marlborough, NZ
Wicks Estate Sauvignon Blanc, Adelaide Hills, SA
Quilty & Gransden Chardonnay, Orange, NSW
Robert Oatley Signature Series Chardonnay
Ara Pinot Gris, Marlborough, NZ

Wildflower Pinot Grigio, Western Australia

Rosé

Marquis de Pennautier Rosé IGP Pays d'Oc Languedoc

Red

Ara Single Estate Pinot Noir, Marlborough, NZ
Quilty & Gransden Merlot, Orange, NSW

Chain of Fire Shiraz Cabernet, South East Australia
Robert Oatley Signature Shiraz, McLaren Vale, SA

Pedestal Cabernet Sauvignon, Margaret River, WA

& DRINKS MENU.
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& COUNTRY CLUB

SML LRG
7.5
8.5
85 135
75 125
95 14
95 145
9 14
10 15
95 145
9 14
SML LRG
10 15
95 145
9 14
75 125
95 145
10 15

BTL
29

33

33
29
44
41
37
45
41
36

BTL
45

41
36
29
41
45

MORE OPTIONS AVAILABLE AT THE MAIN BAR.
SCAN THE QR CODE FOR OUR FULL WINE LIST

golf
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