
roast pork GF

ROASTed sweet potato and PUMPKIN SALAD

served with roast vegetables, apple sauce, crackling and gravy
(GF gravy available) *whilst stocks last

served with chips, fresh garden salad and tartare sauce
Fish of the Day

Available seven days a week

OCTOBER Lunch menu
starts wEDNESday 1 OCTOBER

17.00 19.00Gm

19.50 21.50Gm

roasted pumpkin, sweet potato, lettuce, capsicum, feta cheese
and macadamias, with a honey and lime dressing

seafood laksa
pine cut squid and prawns mixed with vermicelli rice noodles, spicy milk

and coconut cream soup, topped with crispy fried onion, shallots and chilli

honey chicken
chicken pieces shallow fried in a light batter, tossed with a sweet honey

sauce and served with steamed rice

All items may contain traces of eggs, nuts or gluten as these products are used in our kitchen. Please advise your waiter of any dietary
requirements. A surcharge of 20% applies on all public holidays (excluding ANZAC Day). M = Members, G = Guests.

buster’s seafood combo
battered king prawns, salt and pepper calamari, crumbed whiting with

tartare sauce and a wedge of lemon

sambal beef
seasonal vegetables tossed through a spicy sambal sauce served with steamed rice

pie of the day
served with gravy and a choice of chips and salad or roast vegetables

GF

maple marinated pork loin
served with chips and salad

GF

grilled barramundi
served with chips and salad and a wedge of lemon

GF

(add grilled chicken $3)

vegetable or chicken pad Thai
stir fried fresh rice noodle with onion, carrot, shallots and house made pad Thai sauce 



SMALL MEALS
chicken nuggets and chips

fish and chips
calamari and chips

= healthy option= gluten-freeGF = vegetarian Vg = vegan

bread
rolls

available

gluten free 
gravy available
Please ask at service area

AVAILABLE SEVEN DAYS A WEEK M 14.5
g 16.5

All items may contain traces of eggs, nuts or gluten as these products are used in our kitchen. Please advise your waiter of any dietary
requirements. A surcharge of 20% applies on all public holidays (excluding ANZAC Day). M = Members, G = Guests.

Bringing some of your dinner favourites back to the lunch menu!

crumbed lamb cutlets
served with roast vegetables

drunken bull in a China shop
tender slices of fillet steak stir fried with shallots, onion and leeks,

cooked in a mild spicy wine sauce, served on a sizzling plate 
26 31Gm

CHILLI CHICKEN MASALA
fresh chicken thigh fillets in a thick, spicy

gravy, served medium

26 31Gm

28 33Gm

MONGOLIAN LAMB
succulent lamb strips stir fried with onion, leek and

broccoli with Mongolian sauce 

26 31Gm

signature selections
Available seven
days a week

OCTOBER Lunch menu

add rice
from 

M 3  G 4


