Menu

Starters

Garlic Bread - Sliced bread rolls (3) toasted with garlic butter a
Spicy Seasoned Wedges - Served golden brown with sour cream and sweet chilli sauce

Country Cut Fries - Served with chicken salt and tomato sauce g ;z
Home Made Soup - Refer to Special’s Board for Chef’s Soup of'!{he Day (' .
-

- W

Entrees ‘;

Oysters Naturale — Se | sauc_,— on wedg{

Oysters Kilpatric — |Ipatr|‘aucdn I '

Garlic Prawns - Pan nd chrve s M with steamed rice

Crumbed Prawns - Li’ghtl)ﬁ:fle 0 golden bEON vT serveﬁylth ‘bem#laﬂe tart!re g*gand lemon wedges
i n sﬁeelal seasonlng n eﬁdﬁhx wﬂh;’%phllll sauce

Salads

Warm Beef Salad —
Warm Chicken Sala
Greek Salad — Greek

RACQU ETS/

inated be<=7~f strips served on mixed Ietﬂce with reduce
n frled chicken fIwaed on mixed IettL& and t

BAR  BISTRO = GAMING

Poultry

Baked Chicken Breast
Freshly cooked chicken breast, filled with camembert and topped with sundried tomato,
basil and olive salsa served with fries

Chicken Cordon Bleu
Chicken breast freshly crumbed filled with leg ham and shredded cheese cooked golden brown and served with fries

Cajun Chicken
Fresh chicken breast dusted with cajun spice, lightly grilled and served with mango chutney salsa and chunky fries

Thai Chicken Stir Fry
Grilled tenderloins stir fried with a medley of fresh vegetables in our unique thai sauce

Seafood

Garlic Prawns (11)
Pan Fried with garlic butter, cream and chive sauce served with steﬂnf rice » @

=S

Crumbed Prawns (11) S

Lightly fried to golden brown, served with homemade tartare sauce, Iemoh weﬂge and
w -

Salt and Pepper Squid % S

Lightly fried in our own seasoning served on a salad mlx‘)@th sweet ch|II| sau‘ce :

Crumbed Calamari

Lightly fried squid pieces served with chwﬁd tqgsgi,s’alad T e

Prawn and Calamari Combo 7 \ ~ P
with chips,

o . h -
Prawns and squid pieces tossed in salt é‘t‘fctﬂepper seasoning and li
served on a salad with sweet chilli sauce .

A ~
golden on and tar
Butterfish (beer battered or crumbed) \

Fillets of fish cooked to order served with fries, lemon and tartare sauce

Garfish Fillets (crumbed / grilled or beer battered)
Fillets of garfish cooked to your order served

Seafood Medley -
Crumbed fish fillet, prawns and calamarl

$5.80
$7.00
$6.00
$5.90

$11.00 (6) $20.00 (12)
$13.70 (6) $23.50 (12)
$12.90 (6)

$12.90 (6)

$11.90

$10.50 (1)

$12.50

$13.80
$13.80
$12.50

$21.00

$21.50
$20.00

$15.90

$19.90
$19.90
$19.00
$19.00

$21.00

$16.50 (2) $20.00 (3)

$24.50

$15.50 (2) $18.50 (3)



Mains Continued

Meat Dishes

MSA Rump $17.50 (300gm)
Tender prime rump, cooked to order with mashed potato $23.50 (500gm)
Fillet Mignon $29.50

Prime fillet of beef, cooked to order served with bacon on mashed potato,

topped with prawns and a creamy hollandaise sauce .

Mixed Grill $19.50

150g MSA rump, lamb chop, sa'usage, bacon, egg and gravy served with chunky fries and vegetables

$28.50
dﬂfr %d a white seafood sauce '
1) $13.50 (2) $18.50

d your choice of sauce

Surf and Turf )
Fillet steak cooked to order \}vith prawns and calamari Se S, go

Lamb Shanks
Lamb shanks served on a bed of creamy mashed potato with mint jelly

Roast of the Day ! '
Chef’s roast of the d;]?e;ved with roast potatoes and seasoned vegetables - Refer to Specials Board

-y B
Curry of the Day _¢‘“
Our curries are generaw medium and served with steamed rice - Refer to Specials Board \

Schnitzels I *

Beef or Chicken
Prime beef freshly crumt chic reshly crumbed, cooked golden brown, »
served with chunky fri i

Parmigiana Topping

Sauces; Mushroom / Garlic, Red Wine and Bacon / Pepper / Rich Meat Gravy

Sauces (Gluten Free)

Homemade Mushroom / Trio of Pepper / Bacon, Red Wine and Garlic / Rich Meat Gravy $1.50
Gravy Boat Extra $0.50
ALL MAIN COURSES SERVED WITH SEASONAL SALAD OR VEGETABLE MEDLEY

RACQUETS

BAR « BISTRO « GAMING ——

Pasta

Pasta Alla Panna $14.80
Penne pasta in a creamy sauce of sautéed bacon, garlic and parsley, cracked black pepper
and garnished with shaved parmesan cheese

Vegetarian $16.40
Penne pasta with asparagus spears, cubed pumpkin, kalamata olives,
tossed in garlic/Napoli sauce with shaved parmesan cheese

Chicken and Mushroom $16.40
Chicken and mushroom lightly pan fried in a seeded mustard and cream sauce tossed in penne pasta
and garnished with shaved parmesan cheese

Desserts
Passionfruit Cheesecake “ " $6.90
A blend of passionfruit cream cheese on a biscuit base a erve K whipped cream and a sweet passionfruit puree
Pavlova 1 $6.90
A single serve pavlova with mixed berri‘ S5 P

- b " o " .
Sticky Date Pudding h . $6.90
Individual puddings loaded with Iusciou'ﬁ [ ar erved wa
Chocolate Bavarian ] s $6.90
Topped with cream flood, fine chocolate flakes and whi
Ice Cream Sundae ‘R Q—__ $5.50
Vanillaice cream (3 Scoops) served with “thejr"c
Cheese Plate for Two ¢ $13.00

A selection of local and imported cheeses ser d fruit and water crackers



