
TO SHARE

GARLIC BREAD
Add cheese +3

9

DIPS PLATE
3 house made seasonal dips with chargrilled pita & ciabatta

15

FRESH LOCAL OYSTERS (4) G F  |  A 

Natural
Kilpatrick

21.5
25.5

ARANCINI V

Cheesy mushroom served with a warm Napolitana sauce
16.75

ONION RINGS V

Served with chipotle & lime aioli 
13.5

QUINOA VEGGIE BITES V

Oven fried quinoa, capsicum, zucchini & carrots with a spicy 
tomato salsa

14.5

HOUSE MADE DUCK SPRING ROLLS
With spicy plum dipping sauce

14

CHIPS V

Served with aioli
10

SEASONED WEDGES V

Served with sweet chilli sauce & sour cream
12

SHARE PLATTERS

KOREAN FRIED CHICKEN (SERVES 2-3 PEOPLE)

Crispy fried chicken with a sweet Gochujang sauce
24

HOUSEMADE CURRY PLATTER (SERVES 3-4 PEOPLE) 

Potato Madras, Butter Chicken, Beef Korma, Lamb Rogan Josh, 
Basmati rice, Naan Bread, Roti & Raita

69

PARA HILLS GRAZING BOARD (SERVES 3-4 PEOPLE)

Marinated olives, housemade dips, grilled pita & lavosh, vintage 
cheddar & double brie, Virginia ham & Hungarian salami, garlic 
& herb semi sundried tomatoes, house roasted capsicum, 
cornichons & seasonal fresh fruit

39.5

MEAT PLATTER (SERVES 3-4 PEOPLE)

Greek lamb skewers, crispy pork belly, Argentinian grilled chicken, 
chevapchichi, grilled chorizo & haloumi, roasted capsicum, 
char-grilled corn, criolla salsa & Chef’s BBQ sauce, served with 
rosemary wedges

66

SEAFOOD PLATTER (SERVES 3-4 PEOPLE) M

King prawns, natural & kilpatrick oysters, pan fried black mussels in 
a garlic butter sauce, char grilled marinated octopus, salt & pepper 
squid, beer battered fish goujons, aioli, tartare, lemon, served with 
a side of chips

75.5

V VEGETARIAN | VG VEGAN | GF GLUTEN FREE
VGO VEGAN OPTION AVAILABLE | GFO GLUTEN FREE OPTION AVAILABLE

SEAFOOD: A AUSTRALIAN | I IMPORTED |M MIXED

MEMBERS RECEIVE  10% OFF MEALS & 15% OFF BEVERAGES



CHEFS SELECTION
TEQUILA LIME ROASTED CHICKEN G F

Slow roasted ½ chicken with steamed Jasmine rice, lime cheeks  
& coriander

26

ROASTED HONEY-DIJON SALMON  G F  |  I

Resting on spring vegetables
34.5

PUTTANESCA TAGLIATELLE  V  |  I  |  G FO  +  $ 3

Chefs twist on a classic. Spring onion, garlic, chili, anchovies, olives, 
capers, white wine, rocket & finished with parmesan & parsley

24.5

SPRING PEA CARBONARA G FO  +$ 3 

Penne pasta tossed through, crispy pancetta, peas, egg, parmesan 
cheese, finished with lemon juice & mint
CHEFS SUGGESTION ADD CHICKEN $6.5 | PRAWN I  $7 

24.5 

SPRING BOWLS

ROASTED SWEET POTATO & CHICKPEA SALAD V  | G F

Tossed through red onion, radish, rocket finished with sticky 
balsamic & crumbled feta

24

THE PARA HILLS CAESAR
Cos lettuce, bacon bits, croutons, parmesan cheese, poached egg  
& ranch dressing

23.5

CRANBERRY & BLUEBERRY SALAD V  | G F

Tossed with salad leaves, cucumber, orange & sunflower seeds with  
a blueberry & balsamic dressing

CHEFS SUGGESTION ADD CHICKEN $6.5 I PRAWN I  $7 I SALT & PEPPER SQUID I  $6.5 

24.5

CHICKEN YIROS BOWL 
Yiros chicken, rice, red onion, cucumber, lettuce, tomato, cheese, 
garlic & lemon yoghurt & chargrilled pita bread

25

BURGERS, SANDWICHES & WRAPS

PARA HILLS CLUB SANDWICH 
3- tier sandwich with grilled chicken, bacon, egg, aioli, lettuce, 
tomato, cheese & chips

23.5

PARA HILLS STEAK ROLL G FO  +  $ 3

Scotch fillet on ciabatta with red onion jam, cheese, aioli, BBQ 
sauce, lettuce, tomato, beetroot & chips
CHEFS SUGGESTION ADD BACON $3.5 | ADD EGG $2.5

27

CHEF JOSH’S BEEF BURGER G FO  +  $ 3

Beef pattie, egg, bacon, cos lettuce, balsamic red onion, bush 
tomato relish & side of chips

25.5

CHEESEBURGER
Beef patty, cheese, onion, pickle, tomato sauce, American mustard 
& chips

22.5

CHICKEN & AVOCADO WRAP   
Grilled chicken, mozzarella cheese, avocado, tomato mixed lettuce, 
garlic aioli & chips 
CHEFS SUGGESTION ADD BACON $3.5

21.5

WARM PARA HILLS CUBAN SANDWICH 
On a Vienna sliced loaf, glazed pork, salami, cheese, sliced pickle  
& mustard, served with chips

22

V VEGETARIAN | VG VEGAN | GF GLUTEN FREE
VGO VEGAN OPTION AVAILABLE | GFO GLUTEN FREE OPTION AVAILABLE

SEAFOOD: A AUSTRALIAN | I IMPORTED |M MIXED

MEMBERS RECEIVE  10% OFF MEALS & 15% OFF BEVERAGES



CLASSICS
FISH & CHIPS I

Battered, crumbed, or grilled G F, served with lemon & tartare,  
choice of chips, mash potato or roast potato & salad or 
vegetables

22.5 | 27.5 (I)

SALT & PEPPER SQUID I

Served with lemon & tartare, choice of chips, mash potato 
or roast potato & salad or vegetables

24 | 29 (I)

GARLIC PRAWNS G F  |  I

Sautéed prawns with garlic, white wine & cream sauce with 
a side of Jasmine rice 

25.5 | 30.5

CHICKEN OR BEEF SCHNITZEL
Served with chips, mash potato or roast potato & salad or 
vegetables & choice of sauce

24.5 | 29

STIR FRY V  | G FA  |  VG O

Sautéed seasonal vegetables & Hokkien Noodles tossed through 
Chef’s Asian sauce
CHEFS SUGGESTION ADD CHICKEN $6.5 | PRAWN I  $7  | SALT & PEPPER SQUID I  $6.5

17.5 | 24.5

BANGERS & MASH
3 thick pork sausages resting on mash potato with steamed 
peas & finished with onion gravy

19.5

STEAK & BACON PIE
Served with chips & gravy 
CHEFS SUGGESTION ADD SALAD OR VEGETABLES $4.5

19

FROM THE GRILL
ALL MEALS SERVED WITH CHOICE OF CHIPS, MASH OR ROAST POTATO & SALAD OR VEGETABLES  
& CHOICE OF SAUCE

CHARGRILLED RUMP 300GM  G F 40.5

CHARGRILLED BEEF FILLET 250GM G F 43

MIXED GRILL
Rump steak, lamb chop, southern fried chicken tenderloins, 
pork sausage, bacon, grilled tomato, fried egg & onion rings

41.5

SAUCES & TOPPINGS
GRAVY G F 
Plain, Mushroom, Pepper, Diane, Hollandaise & Garlic Cream 
sauce

4.5

PARMIGIANA 
(HAM, NAPOLITANA SAUCE & CHEESE) 5

AVOCADO, BACON & CHEESE 5

HAWAIIAN 
(HAM, PINEAPPLE & CHEESE) 5

CREAMY GARLIC PRAWNS G F  |  I 9.5

SIDES

GARDEN SALAD G F  |  V 5

GREEK SALAD G F  |  V 5

SEASONAL VEGETABLES 5

V VEGETARIAN | VG VEGAN | GF GLUTEN FREE
VGO VEGAN OPTION AVAILABLE | GFO GLUTEN FREE OPTION AVAILABLE

SEAFOOD: A AUSTRALIAN | I IMPORTED |M MIXED

MEMBERS RECEIVE  10% OFF MEALS & 15% OFF BEVERAGES



SOMETHING SWEET
APPLE & CHOCOLATE CRUMBLE
With ice cream 12.5

STICKY DATE PUDDING
With butterscotch sauce & ice cream 12.5

LOADED ICE CREAM SUNDAE
With choice of 1 topping, marshmallows, chocolate brownie,        
nuts & chocolate wafer
TOPPINGS CHOCOLATE, STRAWBERRY, CARAMEL OR LIME

12.5

WAFFLES
Berries, ice cream & warm chocolate sauce 12.5

AFFOGATO
Ice cream served with a shot of hot espresso, with your choice  
of Baileys, Frangelico, or Kahlúa

13

COFFEE & TEA AVAILABLE
Weekly rotating cakes available

KIDS MENU - 12 & UNDER

ALL KIDS MEALS INCLUDE A POP TOP OR SOFT DRINK 14.5

CHICKEN NUGGETS 14.5

CHICKEN SCHNITZEL 14.5

FISH & CHIPS I 14.5

All meals above come with a choice of chips, mash potato or roast 
potato & salad or vegetables

CRUMBED MAC & CHEESE BALLS
With chips

14.5

HAM & CHEESE PIZZA 14.5

PENNE BOLOGNESE 14.5

HOT DOG & CHIPS
With tomato sauce

14.5

KIDS DIXIE CUP
Choice of  1 topping & sprinkles
TOPPINGS CHOCOLATE, STRAWBERRY, CARAMEL OR LIME

4.5

V VEGETARIAN | VG VEGAN | GF GLUTEN FREE
VGO VEGAN OPTION AVAILABLE | GFO GLUTEN FREE OPTION AVAILABLE

SEAFOOD: A AUSTRALIAN | I IMPORTED |M MIXED

MEMBERS RECEIVE  10% OFF MEALS & 15% OFF BEVERAGES


