THE
assetie

AUGUST LUNGH MENU

MEMBERS GUESTS

HOUSE-MADE POT PIE OF THE DAY

A classic comfort pie with hearty filling and flaky pastry, served with creamy mash and gravy

BEER-BATTERED NZ HOKI [T

Lightly beer-battered hoki, fried until crisp and golden, served with chips, garden salad, tartare and lemon

CURRIED PRAWN AND VEGETABLE FRITTERS "2,

Lightly spiced fritters with prawns and vegetables, served with peppery rocket
and cool mint yoghurt

VEGETABLE LAKSA (v &F) ) Vate/ i a vl

MONDAY - THURSDAY ONLY 1 H H H
LRSS TN BUrEn SAKEY A warming coconut laksa broth with vermicelli noodles, bean MEMBERS CAN ADD
OR GOLDEN CRUMBED BEEF shoots, carrot and bok choy ONE BREAD ROLL

SCHNITZEL AND DESSERT FOR

s oo MEMBERS GUESTS $1.00

CLASSIC INDIAN BUTTER CHICKEN () &)

Tender chicken breast fillet in a rich, mild tomato and onion gravy, served with steamed rice and a pappadum

GOLDEN CRUMBED BEEF SCHNITZEL

Traditional crumbed beef schnitzel served with house potato salad, lemon wedge and gravy
MAPLE-MARINATED PORK SIRLOIN &)

Succulent pork sirloin glazed with maple, served with your choice of chips and salad or mash and baked vegetables

SIGNATURE ROAST PORK

Locally sourced roast pork with crispy crackling, baked vegetables, apple sauce and gravy

LARGE M G
300G TENDER 100 DAY GRAIN FED (MSA) CHICKEN PARMIGIANA
RIVERINE SCOTCH FILLET < served with chips and salad or
served with chips and salad or mashed mashed potato and vegetables
potato and vegetables (ﬁﬁﬂﬁ’ W amgl

GRILLED BARRAMUNDI & [1] PRAWN SKEWER @) |[1]

served with tartare sauce and chips and skewer of grilled prawns with

salad or mashed potato and vegetables creamy garlic sauce

@ = gluten-free = gluten-free optional = mildly spiced = healthy option @ = vegetarian = vegan

ASK THE CASHIER ABOUT OUR = Australian GLUTEN FREE BREAD ROLL

DELICIOUS MEALS FOR THE KIDS &
= d M $1.80
FUN GRUB LAB ACTIVITY PAckS THAT I S = e GRAVY AVAILABLE c $$2_80

EVERYONE WILL ENJOY! ) =Mixed 4 irorted) Please ask at service area

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).




	august lunch menu
	starts saturday 1 august

	$17.50
	$19.50
	members
	Guests
	house-made Pot pie of the day
	beer-battered nz hoki
	Curried Prawn and Vegetable Fritters
	August
	Make it a meal!
	Vegetable Laksa



	$20.00
	$22.00
	members
	Guests
	Classic Indian Butter Chicken
	golden crumbed beef Schnitzel
	Maple‑Marinated Pork Sirloin
	signature roast pork
	300g TENDER 100 DAY GRAIN FED (MSA) RIVERINE SCOTCH FILLET


	COOKED TO ORDER
	39.5
	44.5
	grilled barramundi
	27.5
	32.5
	chicken parmigiana
	Add to your steak!
	prawn skewer
	24.5
	29.5
	desserts
	M $3.00 G  $4.00
	seafood origin

	gluten free  gravy available


